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ABSTRACT: Chickpea flour was subjected to soaking in distilled water for
overnight at room temperature, cooking with microwave oven for 5 mins. at
10 power level and fried in corn oil at 170 DC for 1 min. Also, the substitution
of soft wheat flour with raw and processed chickpea flours at levels of
5,10,15,20 and 25% to produce cake was studied. Chemical composition,
protein fractions, protein solubility in water and 0.5 N NaCI and in-vitro
protein digestibility (IVPD) of chickpea flours were determined. Baking,
colour and sensory characteristics of cake samples were evaluated. The
results showed that soaking Increased protein, fat and ash contents in fried
flour. While, total dietary fiber (TDF) Increased In microwave cooked flour
compared with other samples. All processing methods decreased the
content of soluble dietary fiber (SDF) and increased Insoluble dietary fiber
(lDF) content except In fried flour samples. Protein fractions of soaked flour
showed the highest values. Reductions in non-protein nitrogen and protein
solubility values in both water and NaCI solution were observed in all
processed flours as compared with the raw flour. Microwave cooked flour
had the highest IVPD among all the studied samples. Weight, volume and
specific volume of cakes Increased In all samples as the level of substitution
increased compared with the control. Cake samples had lower (L) lightness
and higher (a) redness and (b) yellowness values than the control. Cakes
substituted with different levels of raw and processed flours were higher in
protein, fat, ash and fiber contents than the control. Cakes contained raw
flour had high values of protein and increasing fat and ash contents in
samples contained fried flour. Fiber content was increased in cakes
contained microwaved flour as compared with other cake samples. Cakes at
all levels of substitution with soaked flour had the highest scores for all
sensory characteristics. While, highest values in colour, taste and flavour
were occurred in cakes contained fried flour among samples produced with
substitution.
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INTRODUCTION
Chickpea (Cicer arietinum L.) is an important and cheap source of

vegetable protein which can be used as a substitute for animal protein.
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