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Evauation of physica, nutritional and sensory characteristics
of cookiesdevel oped with bio-fortified pearl millet

Priti G Kale, K. P. Babar, D. T. Bornareand P. R. Vairagar

Thisstudy examinesthe effect of pearl millet varietiesbio-fortified AHB 1200 Fe and MRB (Aurangabad Hybrid Bajra and
Maharashtra Rabi Bajra, respectively) asareplacement of wholewheat flour at various|evelson quality of cookies. For
improving nutritional composition germination treatment was given to both varieties. Before making cookiesgermination
effect wasanalyses on two varieties of pear millet for proximate, mineral and on anti-nutritional. Thisraw material analysis
revealed that protein was increased and ash, fat, fibre is decreased but availability of minerals was increased due to
decreasing level of anti-nutritional upto 40-45 per cent. Enriched cookies were produced by the ratio of whole wheat to
pearl millet was 100:00, 80:20, 70:30, 60:40 and 50:50. Cookies were prepared by four types of pearl millet flour (Two
varieties and one treatment with wheat flour using these five ratios. From each type of flour one sample was selected on
the basis of sensory analysis. And these selected four types of cookies were evaluated for chemically and physical

characteristics. Physical characteristics of cookies shows that the diameter and spread ratio is increased slightly as
compareto control but did not very markedly. Germinationislightly affected on physical propertiesbut varietieswere not
markedly affecting. The overall results indicated that the positive response of pearl millet flour substitution to whole
wheat flour upto 30 and 40 per cent in preparation of cookies germinated and without germinated, respectively.
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