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INTRODUCTION & AIM RESULTS

> Techno-funcyonal, color, an_d ant'OX'.d ant pr_opertles _Of Table 1-Techno-Functional and Granulometry Properties of Food Flours (g/g)
food flours iIs fundamental In assessing their potential

applications in food formulation and processing. Flours
> Techno-functional attributes influence the structural, Maize Teff Soybean Bee Larvae
rheological, and sensory characteristics of food systems. Granulometry
» Color parameters (L*, a*, b*) are vital indicators of >0.355 95.5 60.0 95.1 42.2
consumer acceptability. 0.250-0.355 2.9 36.2 4.3 44.9
» Antioxidant properties (FRAP, DPPH, ABTS, TPC, and  <0.250 1.6 3.8 0.6 12.9
DNS), reflect the flour’s capacity to scavenge free Techno-Functional Properties
radicals and its contribution to nutritional quality. WHC 4 67 + 0 .29° 2 50 + () 84¢ 554 + () 392 6.00 + 0. 562
» Collectively, these characteristics provide  \wAC 276 + 0.06 285 + 0 19 263 +0.20 242 +0.14
Compl’ehenSIve |nS|ght |nt0 the funCtlonaI and health' OAC 178 + Oogb 184 + 014ab 189 + 005a 216 + 0053
promoting potential of flours, enabling the development | 155 N 0.072 156 N 0.19° 1.39 N 0.142 119 N 0.08"
e e oot PoAlEs, WAL 7655010 562039 3155030 405205
> STty . | WSI 1144 +0.91°  9.05+0.647  40.18+3.722  23.73+£2.74
antioxidant properties of soybean, maize, red teff and
- SP 8.64 = 0.28? 6.18 + 0.38° 5.31 £ 0.57¢ 5.31 £ 0.57¢
Insect bee larvae
METHODS FC (ml) 53.5+0.71P 54.0 £ 1.41b 57.5+0.712 54.0 £ 0.0P
- : FS (%) 92.68+1.77° 92.68+1.77° 89.56 +0.09¢ 98.15+ 0.0?
Flour Sample Collection and Preparation EA (%) 7.26 £ 0.52 7.49+1.19 7.75 %+ 0.96 5.71 +1.89

- ES (%) 11.49+189% 757+1720  7.25+0096°  2.66+0.72°
7, LGC (%)  240£0.0°  180+0.09  20.0+0.0°  28.0+0.0°
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Functional Properties Figure 1 -Colorimetry analysis of food flours Figure 2 —Antioxidant properties of food flours
Hue Angle-Chroma-Lightness
+ Water-Holding Capacity (WHC) * Swelling Power (SP)

* Water Absorption Capacity (WAC) ~ * Foaming Capacity (FC) CO N CLUS I O N S

* Oil Absorption Capacity (OAC) * Foam Stability (FS)

ot s VAT~ B St (5 % Bee larvae had the highest WHC, OAC, FS, LGC and lowest HLI and S.

* Water SolubiltyIndex (WSI) +Least Gelation Capacity (LGC) *» Maize exhibited the highest WAI and SP, and soybeans recorded the highest
WSI and FC.
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s+ Teff exhibited the highest antioxidant properties.

»» Soybeans are suitable for moist burgers and plant-based meat alternatives,
bee larvae like for novel protein bars, teff for crispy snacks, and maize for
chip coatings and thickened sauces.
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oy VT | // flours and their blend products
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