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Table 1 Formulations of gluten flat bread

Ingredients (%) Control Treatment1 Treatment2 Treatment3

Corn flour 50
Rice flour 50
Wheat germ flour 0
Mung bean flour 0
Lentil germ flour 0
Xanthan 1.5
Sugar 2
Salt 2
Instant dry yeast 2

35 20 5
35 20 5
10 25 35
5 15 20
15 20 35
1.5 1.5 1.5
2 2 2
2 2 2
2 2 2
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Table 2 Chemical test results of gluten free bread

Treatments Moisture Ash Sodium pH Protein Fat Ca

0 (Control) 379° 2.1°¢ 3319 5817 9917 709 103¢
Treatment 1 37.0° 23°¢ 36°¢ 6.0° 123°¢ 85" 133°¢
Treatment 2 36.7°¢ 27" 38° 6.1° 15.1° 82° 15.5°
Treatment 3 3554 3.7° 39° 6.2° 19.1% 13.6° 206

Values in the same column followed by different superscripts are significantly different (P<0.05)
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Fig 1 Sensory analysis results
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Celiac is an immune-mediated disease where genetically predisposed individuals
exhibit intolerance to peptides released from wheat gluten. Patients with celiac
disease are unable to consume the foodstuffs containing gluten. As a result, the
production of gluten-free products has received extensive attention for researchers. In
this study, production of traditional gluten-free bread as treatment control (50% corn
flour + 50% rice flour), treatment 1 (35% rice flour + 35% corn flour + 10% wheat
germ flour + 5% mung bean flour + 15% lentil germ flour), treatment 2 (20% rice
flour + 20% corn flour + 25% wheat germ flour + 15% mung bean germ flour + 20%
lentil germ flour), treatment 3 (5% rice flour + 5% corn flour + 35% wheat germ
flour + 20% mung bean flour + 35% lentil flour) were studied. Statistical analysis of
data obtained from moisture, fat, protein, total ash, salt, calcium, pH, sensory
characteristics showed that replacing rice flour and corn flour with wheat germ flour,
lentils, mung bean The desired effect had significant effect on all parameters tested
(P < 0.05). Comparison of the treatments with the treatment control showed that
treatment 3 had the highest amount of wheat germ, lentil and mung bean flour had
the highest amount of fat, protein, calcium, pH, salt and the lowest amount of
moisture and had the highest score in sensory analysis.

AY


http://dx.doi.org/10.52547/fsct.18.120.7
https://dorl.net/dor/20.1001.1.20088787.1400.18.120.8.0
https://fsct.modares.ac.ir/article-7-50826-fa.html
http://www.tcpdf.org

