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ABSTRACT

Wheat flour (72% extraction) was replaced with different forms of faba bean
and lentil flours (raw, germinated for 3 days and blanched at 100°C for 50 min. and 20
min for faba bean and lentil respectively) to produce high protein spaghetti. The rate
of replacement was 10, 15, 20, 25 and 30%. Chemical composition, functional
properties for both legume flours, amino acid composition, chemical score for raw
materials were measured. Also, chemical composition, cooking quality, colour
attributes and sensory evaluation of produced spaghetti were determined. The results
showed that both germinated faba bean and lentil had high protein content, water and
oil absorptiol1. foam capacity and solubility va/4es. Also, all processed legume flours
were rich in most essential and non-essential amino acids and had high protein, ash
and fiber contents. All levels of replacement with different both type of legume flours
increased all the components of chemical composition, mineral content and
decreased the change in cooked weight and volume and increased the change in
cooked loss in produced spaghetti compared with control. Samples contained all .
forms of taba bean flour had the best values of lightness (L), redness ... (a) and
acceptable colour at all levels of replacement. Sensory evaluation showed that all
spaghetti samples replaced with faba bean flours had high score of· sensory
characteristics than those produced from lentil flours at all levels of replacement.
Acceptable spaghetti samples could be produced by using raw and blanched faba
bean flours until 20%, germinated faba bean flour reached to 25% and different forms
of lentil flour up to 15% replacement level of wheat flour.
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INTRODUCTION

Pasta has long been a favorite of Chinese and Mediterranean
civilization and is currently consumed and appreciated world wide. Products
of pasta form a class of foods which are economically, simple to prepare, has
excellent s~orage properties and can be. served in many different ways,
(Breen et al., 1977). Durum semolina is generally recognized as the best raw
material for pasta production. In some countries like Egypt because of high
semolina prices, pasta can be manufactured from wheat flour (72%) as a
popular product.

Wheat flour like other cereals is generally deficient in lysine and
threonine. Legumes had a high protein content and it was twice greater than
cereals ranging from 17% to 25% on a dry weight basis (Uebersax et al.,
1989).

Therefore, by the selective addition of legumes protein to pasta,
nutritional value can be improved and the protein content increased (Morad et
al., 1980, Bahnassey and Khan 1986, Bahnassey et al., 1986 and Adams,
















































