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Abstract:

This study was conducted to estimate some chemical, physical, and organoleptic
properties of bread produced by mixing high-extraction wheat flour (85%) with different
proportions of cowpea flour (0, 5, 10, 15 and 20%). The chemical properties moisture,
protein, fat, carbohydrate and fiber as well as the physical properties of size, hardness and
colour were appreciated in the bread produced. The organoleptic characteristics
considered by the current study are represented in colour, flavour, pulp softness, pulp
friability, taste and general acceptability. The most important results of the study
indicated that the increase in the percentage of substitution with cowpea flour was offset
by a direct increase in both the percentage of protein and the percentage of dietary fiber,
while at the level of other chemical elements the differences were not noticeable. Partial
replacement with cowpea flour had the opposite and significantly noticeable effect on the
volume of the resulting loaf (P < 0.05), as the higher the replacement rate, the volume
decreased even more, as for the hardness of the pulp, it was ascending, with a higher
percentage of replacement with cowpea flour, the hardness index increased significantly
(P £0.05). The colour tests L and B recorded an increase compared to the witness with a
high percentage of substitution with cowpea flour. Sensory tests confirmed that the 5%
replacement flour with cowpea flour achieved the best bikes after the witness sample in
terms of the studied characteristics, especially general acceptance. The current study
concluded that partial substitution of proportions of cowpea flour can compensate for the
deficiency of some important nutrients, especially with regard to protein and dietary fiber
in the final product.

Keywords: wheat flour, cowpea, cowpea flour characteristics.
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