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Pasta Supplemented Dietary Fiber from Red Kidney Bean Flour
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ABSTRACT

Study on production of pasta from semolina
flour partially substituted with red kidney bean flour.
The red kidney bean flour was varied at 5, 10, 15,
20, 25 and 30% (by flour weight). The
measurement of color of pasta found that the L*
and b* value were decreased while the a* value
was increased when increasing red kidney bean
flour. The cooking loss of all products was between
4.20-5.01% and the 10% red kidney bean flour
pasta had the lowest cooking loss. The water
swelling was decreased with increasing red kidney
bean flour. The sensory evaluation of pasta, i.e.
appearance, color, stickiness, taste and all
acceptability was tested. The appearances and

color among the samples had different significantly

(p<<0.05). The 20% red kidney bean flour pasta had
the most acceptances. The 20% red kidney bean
flour pasta had tensile strength more than standard
formula while the distance was lower. The chemical
compositions of standard and optimal formula (20%
red kidney bean flour) were analyzed. The content
of protein, fiber and ash of the optimal formula were

higher than standard formula.

Keyword : pasta, red kidney bean flour, dietary

fiber
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