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INTRODUCTION & AIM RESULTS & DISCUSSION

The problems associated with wheat consumption have

sparked a great deal of interest into developing and utilisation

of gluten-free flours and derived products [1]. Is the case of |

TME J302
sour cassava starch which have an exceptional bread-making TMELEI0
ability [2]. The aim of this study was to evaluate the influence of R
. . . . 96/1414J0
fermentation time, varietal difference, and legume flours 96/1414 130
(Arachis hypogaea and vigna unguiculata) incorporation on the
structural modifications of cassava starch granules. Figure 1: Comparative FTIR grapf¥'tf 96/1414 day 0 and day 30; TME15

day 0, 25, and 30; and Yara day 0 and day 30.
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max /\ This study suggests that genetic variation, fermentation, and
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solar irradiation, as well as the incorporation of legumes, had an

modification Impact on the structural properties of cassava starch which in
/Starch molecular\ / - \/ | \ turn affect the morphological, rheological and bread-making
_ _ Crystallinity morphological properties.
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