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Algeria offers a wide range of traditional durum wheat food products but it remains the home of couscous such as Tunisia, Libya and Morocco.  Couscous traces its roots in Algeria as far back as the time where Carthaginians introduced semolina into North Africa which allowed Berbers, the oldest known inhabitants of the region, to first invent couscous.  Couscous is the grain whose manufacturing is based on the mechanisms and technologies of the wet agglomeration, resulting in a series of unit operations, which are in the following order: wetting, mixing, rolling, sieving, cooking and drying. Although couscous is made from durum wheat semolina other cereals are also used (Barley, corn, millet, sorghum etc.), which leads to a number of couscous products. In this work we present a brief summary of the mainly ingredients of couscous products used in Algeria, their manufacturing steps and their quality criteria.


