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Fig 1 The effect of germinated quinoa flour on protein of pan bread.
Different letters show the statistically significant differences (P<0.05).
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Table 1 The effect of germinated quinoa flour on moisture of pan bread

(%) Germinated Quinoa Flour

Moisture (%)

1 hour 72 hours
Control (0) 13.1+05° 77+03°
5 157+02¢ 138+04¢
10 174+05°¢ 169+0.5°¢
15 20.1+£02° 189+03"
20 217+02° 204+05°

Different letters in each column show the statistically significant differences (P<0.05).
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Fig 2 The effect of germinated quinoa flour on specific volume of pan bread.
Different letters show the statistically significant differences (P<0.05).
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Fig 3 The effect of germinated quinoa flour on porosity of pan bread.
Different letters show the statistically significant differences (P<0.05).
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Table 2 The effect of germinated quinoa flour on Firmness of pan bread

(%) Germinated Quinoa Flour Firmness (N)
1 hour 72 hours
Control (0) 229+15° 379+15°
5 21.6+0.7° 271+06°
10 154+1.1¢ 199+0.9¢
15 191+1.1° 221+06°
20 249+09° 275+1.1°

Different letters in each column show the statistically significant differences (P<0.05).
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Fig 4 The effect of germinated quinoa flour on overall acceptability of pan bread.
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Evaluation of replacement of potato-rice flour by germinated
quinoa flour on textural properties and overall acceptability gluten-
free pan bread
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In this study germinated quinoa flour in five levels (0, 5, 10, and 15%) was replaced by part of flour in
gluten-free pan bread formulation. For this purpose, protein, moisture, specific volume, porosity, firmness
(1 and 72 hours after baking) and overall acceptability were evaluated. Protein and moisture were
increased by increasing of germinated quinoa flour in the formulation. The samples containing 10 %
germinated quinoa flour had the highest specific volume and overall acceptability score and the lowest
firmness after 1 and 72 hours after baking. Also, the result indicated the samples containing 10 and 15 %
germinated quinoa flour had the highest porosity.

Keywords: A-amylase, Germinated quinoa, Protein, Gluten-free pan bread.
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