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Table 1 chemical properties of wheat flour and Portulaca Oleracea leaf powder

Chemical properties Wheat flour Portulaca Oleracea leaf powder
Moisture(%) 12.26 8.41
Ash(%) 0.79 2491
Protein(%) 11.65 26.2
Fat(%) 1.74 5.08
Wet gluten(%) 28.2 -
Zeleny value(cm®) 23.27 -
pH 6.54
Crude fiber(%) 0.82 8.73
Total count(cfu/g) -—- 600
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1. Water Absorption

2. Dough Development Time

3. Dough Stability

4. Degree of Softening
5. Farinograph Quality Number
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Table 2 Fatty acids in Portulaca Oleracea leaf

powder

Fatty acid type Amount(%)
Palmitic acid (C16) 18.1201
Palmitoleic acid (C16:1) 3.8863
Margaric acid (C17) 0.7960
Stearic acid (C18) 3.5152
Oleic acid (C18:1) 1.8410
Linoleic acid (C18:2) 7.7827
Linolenic acid (C18:3) 48.1497
Arachidic acid (C20:1) 1.1104
Behenic acid (C22:1) 1.8796
Myristic acid (C14) 2.4104
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Fig 1 The amount of water absorbed (%) in the dough provided from the different percentages of Portulaca
oleracea leaf powder (based on wheat flour)
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Fig 2 The amount of dough development time (min) in the dough provided from the different percentages of
Portulaca oleracea leaf powder (based on wheat flour)
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Fig 3 The amount of dough stability time (min) in the dough provided from the different percentages of
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Fig 4 The amount of degree of softening after 10 and 12 minutes (Brabender) in the dough provided from the
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Fig 5 The amount of farinograph quality number (Brabender) in the dough provided from the different
percentages of Portulaca oleracea leaf powder (based on wheat flour)
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Determination of farinograph properties of wheat flour dough
enriched with powdered leaves of Portulaca Oleracea
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The effects of adding powdered leaves of Portulaca Oleracea on the physicochemical properties of
wheat flour dough were evaluated with the farinograph test. The amount of fat, protein, and fiber was
more in powdered leaves of Portulaca Oleracea than wheat flour. Farinograph test results show an
increase in water absorption, stability time and Farinograph quality number and a decrease in the The
degree of Softening in the dough with increasing replacement of powdered leaves of Portulaca
Oleracea(P< 0.05). Farinograph quality number with increase in the percentage of powdered leaves of
Portulaca Oleracea to10% was decreased, but 15% powdered leaves of powdered leaves of Portulaca
Oleracea showed highest number Farinograph quality(P< 0.05). With increasing levels of powdered
leaves of Portulaca Oleracea decreased Degree of Softening in the dough and created significant
changes in dough development time(P< 0.05). Farinograph assessment of dough providedwith
powdered leaves of Portulaca Oleracea, dough prepared with 10% leaf powder introduced as the best
example in terms of the rheological properties.

Keywords: Powdered leaves of Portulaca Oleracea, Wheat flour, Dough, Farinograph
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