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Quality characteristicsof blended wheat flour with Bajra,
chickpeasoybean and maizeflours

Suvedita Katiyar and Rakhee Katiyar

An experiment was conducted on the quality characteristics of blended wheat flour of wheat variety RR-21 with four
cereal s/pulsesviz., soybean, Bajra, mai ze and chickpea. Flour of each was prepared using the proportion by weight as02,
05, 10 and 20% for evaluation of dough and chapati characteristics. The blending flours improved the water holding
capacity of dough and recorded maximum in 20 per cent blending level. It was observed that blending of soybean and
chickpeaflour fairly improved the nutritional quality of flour upto 20% blending while maize and Bajra blending showed
by and large no improvement in the quality of flour. All the blended wheat flour did not affect adversely and showed
desirable dough quality at al four blended levels. Similarly the quality of chapatiesand their taste were also desirable and
fairly acceptablein all types of blended flour at al the levels.
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