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Development and shelf-life study of thedeep fat fried
bengal gramflakes

HimaNi Srivastava anD KirTI KuMARI

Bengal gram isamajor pulse crop in India, widely grown for centuries and accounts for nearly 40 per cent of the total
pulse production. The present investigation dealswith the devel opment of Bengal gram flakes. The flakes was prepared
by soaking the Bengal gram for 12 hours and then sun dried for 2 hours later on it was pressed and rolled with the help
of heavy weight roller (10 kg). Physical study before and after flaking revealed that length, breadth and thickness were
changed from0.91 to 1.49cm, 0.70to 0.25cmand 0.72 to 0.25cm, respectively. Sampleswere evaluated initially and after at
theintervals 30, 60 and 90 days for sensory and physico-chemical analysis. Moisture content was increased from 1.20%
t0 2.92% from O day to 90 days of storage period. Therewas no changein ash content. Fat content was recorded as 24.39
to 24.38% from O daysto 90 days. Protein was recorded as 21.86 to 21.81% and peroxide value wasincreased from 0.55 to
4.1 meg/kg from 0 to 90 days of storage period. Sensory results show that products of acceptable quality can be prepared.
This study indicates the feasibility of developing such nutritious products.
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