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Abstract

The incorporation of various flours from seeds into wheat bread can improve its nutritional value. Pumpkin seeds flour can be a good
alternative for nutritional enrichment of food products because of its high content of protein, oil, dietary fibers and minerals. The aim of the
present study was to investigate the effect of pumpkin seed flour (PSF), added in the amount of 5% and 10% by the weight of flour, on the
content of minerals in wheat bread. It was found that wheat bread with pumpkin seed flour had a significantly higher levels of minerals as
compared to the control; except for sodium. Moreover, the minerals content of bread was found to increase markedly with increasing the
substitutions ratio. The most pronounced was the effect of enrichment on the content of iron - at the addition of 10% PSF it was 8.98 mg/kg,
which is 6.7 times higher than the control sample (1.34 mg/kg). A considerable increase in the content of magnesium and phosphorus was also
found. Regarding the microelements, the amount of zinc increased most significantly — 5.09 mg/kg in the control sample; 9.27 mg/kg into the

sample with 5% PSF; 12.7 mg/kg in the bread with 10% PSF added.

Author Keywords

Pumpkin seed flour, wheat bread, mineral content, microelements, macroelements

Acknowledgement
Authors would like to thank to the Ministry of Education and Science of Bulgaria about the subsidy. The acknowledgements are also to the
academic management of University of Economics — Varna for the allocations in project NPI-55/2021 “Improving the quality and

usefulness of food - trends and innovative practices (on the example of bread)™.

ISSN Print: ISSN Online: 2603-3380
Source Type: Journals Document Type: Journal Article
Publication Language: English DOI: https://doi.org/10.30721/fsab2022.v5.12The incorporation of

various flours from seeds into wheat bread can improve its
nutritional value. Pumpkin seeds flour can be a good alternative for
nutritional enrichment of food products because of its high content
Abbreviated Journal Title: FSAB Access Type: Open Access
Publisher Name: Academic Publishing House of the University of Resource Licence: CC BY-NC
Food Technologies
Major Subject: Life Sciences Subject Area classification: Agricultural and Biological Sciences
Subject area: Agronomy and Crop Science Source: SCOPEDATABASE

Scope Database www.sdbindex.com Email:info@sdbindex.com


http://www.tcpdf.org

