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Abstract

Effect of Cooking and/or Supplementation on Chemical Composition and Sensory Characteristics of Pearl Millet Flour

Millet flour was supplemented with different levels (5, 10, and 15%) of moringa seed cake or fenugreek defatted seeds flour. The effect of supplementation on chemical composition and sensory characteristics was investigated. Supplementation of the flour with different levels moringa seed cake significantly (P ≤ 0.05) increased the dry matter, ash, crude protein, and fiber contents while the oil, carbohydrate contents and total energy were significantly (P ≤ 0.05) decreased compared to raw flour.


Keywords: Supplementation; Chemical composition; Sensory attributes; Cooking; Moringa; Fenugreek





Subscription required

Please login to access the full article,
or register if you do not yet have an account

Not yet a registered user? Please Register Here








Login


Did you forget your username or password?































Track Your Manuscript















×
Manuscript Status






Close












Explore SciTechnol


	 Author Guidelines
	 Reviewer Guidelines
	 Hybrid Model
	 Associations
	 Submit Manuscript
	 Conferences







 Awards Nomination 



Google Scholar citation report

Citations : 683

Journal of Food and Nutritional Disorders received 683 citations as per Google Scholar report









Journal of Food and Nutritional Disorders peer review process verified at publons
















Journal Highlights


	 Anorexia Nervosa 
	 Clinical nutrition Malnutrition 
	 Diet Therapy 
	 Eating Disorders 
	 Food Additives 
	 Food Allergy 
	 Food and Nutrition 
	 Food Chemistry 
	 Food Hygiene 
	 Food Microbiology 
	 Food Processing and Preservation 
	 Food Safety 
	 Food Science 
	 Nutraceuticals 
	 Nutrition 
	 Nutritional Biochemistry 
	 Nutritional Deficiencies 
	 Nutritional Disorders 
	 Nutritional supplements 
	 Pediatric Nutrition 
	 Public Health Nutrition 
















Tweets by @





















SciTechnol is an online publisher that enjoys global presence with International Journals on Clinical, Medical, Environmental, Pharmaceutical, Neurosciences and Business Management.

seks hikayeleri
türkçe porno
sikiş
konulu porno
konulu porno
konulu porno
rokettube
sarışın porno
türkçe porno
brazzers
xnxx
türk porno
porno hikayeleri

 




Follow Us


	
	
	
	
	






Tags


	Journals
	Conferences
	Submit Manuscript
	Hybrid Open Access
	Sitemap
	Alliance
	Careers
	Contact Us






© SciTechnol 2024. All Rights Reserved.









Contact Info


	


40 Bloomsbury Way
Lower Ground Floor

London, United Kingdom
WC1A 2SE




	


+44-203-769-1765




	


+44-738-964-6375




	


+44-203-004-1157 




	


editorialoffice@scitechnol.com



	


https://www.scitechnol.com/



	


https://twitter.com/scitechnol3





































































open access