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Effects of baking conditions on phenolic components, antioxidant activity and color of breads made from incorporation of β-glucan rich oat flour
Sneh Punia*, kawaljit Singh Sandhu* and Amanjyoti*
*Department of Food Science and Technology,
Chaudhary Devi Lal University, Sirsa, Haryana, India
E-mail: dimplepoonnia@gmail.com
                                                    Abstract
Oat is a high fibre source with human health benefits. Breads were prepared from wheat flour with incorporation of germinated oat flour at different levels (10 to 30%)  and their physical and sensory properties were studied. Wheat and germinated oat flour  were analyzed for their proximate composition and functional properties. Addition of oat flour significantly increased the functional properties, Total phenolic content and antioxidant potency. Antioxidant activities of the breads were significantly higher than wheat flour. An increase of fiber and ash contents in germinated oat-incorporated breads may contribute to health benefits. Breads prepared from 30% germinated oat flour incorporated RWF showed the lowest score for all the sensory parameters studied. Whereas the breads prepared by incorporating 15% germinated oat flour scored the maximum sensory scores in comparison to other breads. The incorporation of germinated oat flour resulted in reduction of loaf height and also affects the taste, crumb and crust color of breads. The oat because of its medical and nutrition value can be used for making quality breads. These formulations can be easily adopted by the bakeries to prepare value added health foods required by a particular segment of population who are health conscious and consider food as medicine. 

