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Effect of lupine flour incorporation on rheological, chemical, physical
and sensory properties of wheat flour bread

Abstract:

The study was carried out using wheat flour mixed with different concentrations
(0%, 5%, 10%, 15% & 20%) of lupine flour. The chemical composition of the flour
mixture was measured. The addition of lupine flour to wheat flour increased fibre, ash,
protein, and fat content, while decreased the moisture and carbohydrate content. Studies
have shown a decrease in the proportion of both wet gluten and dry gluten. The results
showed that increasing the proportion of lupine flour decreased the loaf volume and
loaf height without adding xanthan gum, while adding xanthan gum increased loaf
volume and loaf height, and the addition of xanthan gum was positively correlated with
loaf height, the difference in volume and height of different lupine levels was
significantly different (P<0.05), the bread weight decreased with the increase of lupine
level, the specific volume decreased with the increase of lupine level, and the addition
of xanthan gum increased of the specific volume, adding different percentages of lupine
resulted in lower sedimentation values. The addition of lupine to wheat flour resulted in
a decrease in sensory scores related to bread colour, taste, aroma, flavour, and overall
acceptability, whereas the addition of xanthan gum increased sensory scores.

Keywords: Wheat, lupin flour, xanthan gum, bread , loaf volume , rheology.
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