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Abstract:
[bookmark: _GoBack]Presently, many populations of the world are not eating sufficient fruits, vegetables and legumes which are the major sources of dietary fibre (DF). Flat bread is made from either corn or wheat which generally contains low level of DF. This study was carried out to develop flat bread added with oyster mushroom flour (OMF). Four formulations of flat bread added with different levels of OMF (0%, 5%, 10% and 15%) were developed prior to determination of physicochemical properties, sensorial acceptability and glycemix index (GI). Protein, ash and fat contents were increased proportionally with the levels of OMF added except for carbohydrate which inversely decreased. Both redness (a* scale) and and yellowness (b* scale) values were found to be increased when the levels of OMF increased except for Lightness (L* scale), which was decreased when the levels of OMF increased.  Results also showed that firmness of 15% OMF flat bread was 2629 g, which significantly higher than control flat bread (227.6 g). In sensory evaluation, addition of 5% OMF in flat bread recorded the highest values for all sensory attributes. Flat bread incorporated with 10 and 15% OMF were found to be comparable with control flat bread (0% OMF) for all attributes except for appearance and aftertaste. On the other result, flat bread formulated with 15% OMF recorded low GI (53) while control flat bread recorded intermediate value of GI (58). An increased amount of total DF in 15% OMF flat bread might be accountable for the development of a polysaccharide linkage that can capture the starch granules during processing. The entrapment of starch decreases availability to enzymatic degradation, and consequently, decreases the sugars released in the blood. In brief, addition of OMF into flat bread has resulted in increasing of nutritional values, affecting some physico-chemical properties, improving some sensorial attributes while reducing GI value. 
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Figure 1: Blood glucose levels in response to addition of different levels of OMF in flat breads
a =p<0.0001 compared to glucose at 15 min
b = p<0.001 compared to glucose at 30 min
c = p<0.01; d = p<0.001 compared to glucose at 45 min
e = p<0.05 compared to glucose at 60 min
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