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Effect of Chickpea and Soybean Compound Powder
on Dough Properties and Naan Quality

YUE Li, ZULIPIYA Maimaiti, ZHANG Tingting, WANG Jiamin, MAO Hongyan, YU Ming
(Research Institute of Crops, Xinjiang Academy of Agricultural Sciences, Urumqi Xinjiang 830091, China)

Abstract : The effect of different proportions of chickpea-soybean flour on dough rheological characteristics and
naan quality is studied. The results indicate that with the chickpea-soybean increasing, the flour ash and protein
increase, while the flour whiteness, wet gluten, dough farinographical, tensile and pasting properties decrease. The
additive amount of compound grain flour is significantly positively correlated with protein, ash, water absorption,
weakening degree and gelatinization temperature, and significant negative correlated with whiteness, wet gluten,
development time, stable time, extensible area, maximum tensile resistance and gelatinization parameters. The
appearance, flavor, internal structure and chewability of naan are significantly correlated with the farinographical
properties and gelatinization parameters in sensory evaluation. When the additive amount of compound grain
flour is 10%~15%, it has little effect on the physicochemical properties of dough, and could improve the flavor and
nutritional value of naan. When the addition amount is greater than 15%, the quality and flavor of naan would be
affected.

Key words : chickpea; soybean; naan; dough rheological properties; nutritional value
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