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ABSTRACT

The present research was carried out to study tmgsipo-chemical and functional properties of whéatirs (durum
wheat semolina) and composite flours [millet & mulour blends, millet flour blends (flours of bgard millet, kodo
millet, little millet mixed at equally and pulsedir blends (flours of peas and lentil) mixed ata&quroportion] and it is
incorporated to wheat flour at different proport®isuch as 15%, 30% and 45%, respectively. DurunoBeamn(100%)
was used as control. The physico-chemical and ioumek properties such as color, bulk density (g/gm3
dispensability(%), starch damage (%),water absanpticapacity(%),water solubility index(%),0il abstign capacity
(%),Emulsion capacity and its stability (%), foampacity and its stability(%) were evaluated. Thedstwas focused to
determine the physico-chemical and functional prige of composite flour to develop enrich breakfa®sd. The flour
color measurement of composite flour, which hacelowhiteness L* values ranges from (83.3 to 84a8Y)edness values
ranges from (0.84 to 0.98) and b* yellowness of posite flour had 15.2 to 15.7.0n the other hand thtal color
difference AE) ranges from 14.7 to 16.1, which shows positwerceffect in the sense of yellowness enhancewnfent
composite flour. Bulk density of composite floud Ita8(g/cm3), Dispersibility of composite flour hé@ to 61% and
starch damage had 8.2 % to 9.6%. Starch molecukigt decreased during processing of flour, thdsenges indicate
that more easily hydrolyzed during digestion. Watlesorption capacity (WAC) and oil absorption capaof composite
flour had 117ml/g and 116 to 121ml/g. The solupilitdex of flour had 9.5% to 10.3%.The emulsionacity (EC) and its
stability of composite flour had 7.5 % to 15% anfl % to 10%. The foam capacity and its stabilitgaimposite flour had
23% to 35% and 13.8% to 14.5%. This composite fleas good functional properties, which enhance rib&itional

quality of the value added products
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