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I.  Abstract:
Euryale ferox commonly known as Makhana in India and Gorgon nut or Fox nut in other countries like China, Korea, Japan and Russia is a store house of macro and micro nutrients containing appreciable amounts of amino acids and no cholesterol. The nutritional inadequacy of wheat flour proteins with respect to lysine  can be rectified by incorporating  makhana flour to wheat flour. The current study is based on amino acid analysis of wheat flour, makhana flour and makhana flour incorporated biscuits. HPLC was conducted using two solvent systems – n-butanol, acetic acid and water in 5:1:4 ratio and n-butanol, acetone, acetic acid and water in 35:35:10:20. The results revealed that wheat flour contained lysine in neglible amount while lysine content was comparatively higher in makhana flour. This showed that wheat flour was deficient in lysine. The peak area showed that glutamic acid and glycine were absent in wheat flour. Amino acid alanine was absent in makhana. 10 per cent makhana flour incorporated biscuits also contained higher amount of lysine than wheat flour. Lysine is an essential amino acid. Thus, incorporation of makhana flour improved the nutritional quality of biscuits by increasing the number and quantity of amino acids particularly the essential amino acids.
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