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Chemical composition, antioxidant activity, rheological properties and
sensory evaluation of bread supplemented with chia and quinoa flour

Tesby M. R. Lotfy’, Asteer V. Abd Elnoor*, Asmaa Kh. Shafig*

Abstract

Chia and quinoa flours recently received a sdientttention
amongst consumers due to their potential healthmpting effects.
Chemical composition, antioxidant activity, rheadtmj properties and
sensory evaluation of bread supplemented with riffe levels of chia,
quinoa flour and their mixtures were studied. Tésutts of gross chemical
composition of quinoa and chia flours showed tiéa flour contained high
levels of protein, fat and fiber, while quinoa caned higher carbohydrates
compared with chia, and also lower than wheat fldine protein contents
of quinoa and chia bread increased with increasig levels of chia,
quinoa and their mixtures compared with controbldteThe results showed
significant differences in antioxidant activity teten control bread from
one side and the other treatments of chia, quimmhtheir mixtures in
another side. Rheological properties of dough retethat there was an
increase in water absorption, dough stability aldteity of dough in all
blends compared to the control sample, on the dtiaed there was a
decrease in the degree of softening of dough atehstbility. It could be
concluded that addition of quinoa and chia floupioved the nutritional
value of wheat flour. Moreover, the overall accépity revealed that bread
supplemented with chia and quinoa flour was actdptior the panelists
mostly bread supplemented with 10% chia and 10%nogui So we
recommend to use chia and quinoa flour as a padm@acement of wheat
flour in bread formulations, to increase the nigniél and functional value
of the products.

Key words: Chia, Quinoa, Chemical composition, idxitdant
activity, Rheological and sensory properties.
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