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Formulation of pastaincorporated from linseed flour

Pragya Mishraand Suman Devi

Pasta was prepared from whole wheat flour, linseed flour and spinach powder (WWF:LF:SP). Linseed flour was
incorporated at three percent level viz., 10,15 and 20 per cent. Spinach powder content was constant i.e. at 5 per cent
sensory evaluation of pasta prepared was done using nine point hedonic scale. Nutritional evaluation of pastaincluded
estimation of moisture, crude protein, crudefibre crudefat, carbohydrate, fat, iron, calcium of pastain therange of 10.83
per cent, 11.84 per cent, 6.80, 4.80, 63.53 per cent, 2.20, 10.76 mg, 135mg by AOAC (1995) and Ranganna (2003). Theresult
of study wasreveal ed that 6.20 mean score of the 20 per cent linseed flour pasta. Breakfast cereal pasta have found 3 mg
iron and 30 mg calcium in one serving bowl to fulfil the requirement of school going children according to the RDA
whereas linseed rich pasta beneficial to health and combat the malnutrition.
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