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Abstract
In the present study, effort was made to check the bread making quality of wheat-rye composite flour. Results showed that significant variations were expounded in chemical analysis of different treatments of flour and bread. Moisture content of flour and bread of different treatments was ranged from 9.63 to 12.37% and 24.43 to 34.30%. Ash content of flour and bread ranged from 0.30 to 1.00% and 0.50 to 1.03% in different treatments of wheat rye composite flour. Crude fat of composite flour and bread ranged from 0.16 to 3.49% and 4.63 to 9.50% in different treatments. Crude fiber of composite flour and bread ranged from 0.20% to 3.37% and 0.47 to 12.40%. Crude protein in different treatments of composite flour and bread ranged from 5.80 to 9.50% and 6.53 to 9.77%. Wet and dry gluten content ranged from 25.93 to 27.18% and 8.35 to 9.12%. The total phenolic content (TPC) in different treatments was ranged from 11.82 to 12.59 mg GAE/g. The rheological properties by supplementation of rye flour to wheat flour showed that water absorption was highly significant among all treatments. The parameters such as water absorption, arrival time, dough stability and mixing tolerance index ranged from 54.52, to 65.67, 1.60 to 3.00, 4.40 to 14.78 and 70.00 to 95.00 respectively among different treatments (T0, T1, T2 and T3). Sensory evaluation of bread was carried out by a panel of judges. The bread prepared of wheat rye composite flour shows significant variation for crumb colour, aroma, taste, texture and over all acceptability. It was concluded that the treatment T3 of composite flour bread shows higher values of fiber, protein, fat and total phenolics.
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