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Abstract

Initially Moringa leaves have been taken for the fermentation process to evaluate the value of phytates in
SURFHVVHG SURGXFIV "L HUHQI SURFHGXUHV KDYH EHHQ DGDSIHG IRU SURFHWVLQJ DQG IHUPHQIDILRQ RI (HDYHV $IRQJ
ZUIK VRPH DWHDG\ SURFHVVHG IRRG KDV EHHQ HYDIXDIHG IRU SKNIDIHV (HYHI 9L IUHVK ZKHDI GRXJK DQG IUHVK URILHV
(Indian Bread) and marketed breads has been evaluated for the presence of phytates level. Similarly some more
,QGLDQ EUHDG PDGH XS RI IUHVK GRXJK RI PDL]JH EDWH\ TXQRD EDIDUD DQG IZDU ,QGLDQ OLWHIV KDV EHHQ HYDIXDIHG
IRU SK\IIDIHV 0HYHIV 7KH VIXG\ FRQFIXGHG WKDIl {KHUH LV GL HUHQI \SH RI SURFHVVLQJ RI IRRG ZKLFK LV UHVSRQVLEMH IRU IKH
breakdown of phytates (Phytic acid polymer). The more the phytates level in food the less will be its nutritional value
but on the other hand as phytates are high in food they do chelation of many toxic compounds and minerals which
PD\ ULJJHU PXIDILRQ LQ FHIV DQG PD\ (HDG IRU IKH GHYHIRSPHQI RI FDQFHU 7KH UHVX0IV VKRZ KD PDQ\ EHQH¢,FLDI
LQJUHGLHQIV VXFK DV GLHIDU\ ¢EHWV SKHQRIF DQIR[IGDQIV PDUQH [QJUHGIHQIV DQG Q  IDIN DFLGV FDQ EH XVHG LQ
the bread industry to increase its functionality and result in healthy products, low in calories, cholesterol and celiac
GLVHDVH ) XQFILRQD) DQG QXIULILRQD! YDIXHV RI WKHVH SURGXFIV FDQ EH LPSURYHG E\ DUIHUQDILYH GLHIDU\ ¢ EHWV DQG SURIHLQ
sources of cereals, tubers, corn gluten, corn germ and rice bran. The functionality increase of breads by replacing
GLHIDU\ ¢EHU ZIIK D SHUFHQIDJH RI ARXU FDQ (HDG R EUHDNLQJ RI JOXIHQ VIDUFK PDIU[ (LPLQJ IKH JDV FHIV DQG IKH
LQFUHDVH RI GRXJK SIDVILFUN SHFHQH VIXGLHV RQ SURGXFILRQ RI PL[IXUHV Rl ARXU K\GUDIHG ¢EHU KDYH VKRZQ IIKDIl IKH\
FRXIG EH D VXUDEH YLVFRHIDVILF SUR¢(H IRU IRUPXIDIHG EUHDG GRXJKV DQG ¢QDI EUHDG FRX(G KDYH DFFHSIDEIH VHQVRU\
SURSHUILHV DQG D IDYRUDE(H VKHII (LIH &XUFXPLQRLGY DUH IIKH PDIRU ELRIRILFDIN DFILYH FRPSRQHQIV RI IXUPHULF ZKLFK
FRQIDLQ FXUFXPLQ ELV GHPHIKR[\ FXUFXPLQ DQG GHPHIKR[\ FXUFXPLQ &XUFXPLQ RU SKHQRILF SLIPHQILV DQ H HFILYH
antioxidant that can absorb free radicals and its use as an antioxidative and antimycotic agent in butter cakes has
EHHQ UHSRUIHG SHSRUIHG KD il KDG RIKHU PHGLFLQDI SURSHUILHY VXFK DV DQIL SURIRJRD) DQIL IXPRXU DQIL LQADP PDIRU\
DQG DQIL YHQRP DFILYULHV  7KH UHVXWV VKRZHG KD iKH DGGLILRQ RI IXQFILRQDI LQIUHGLHQIV LQFIXGLQJI ¢EHU UFK
FRPSRXQGV DQG SKHQRILF DQILR[LGDQIV IR EVHDGV QRI RQI\ KDG SK\VIRIRJLFDI H HFIV RQ IKH EIRRG FKRIHVIHUR) (HYHOV
DQG SUHYHQILQJ FDUGLRYDVFXIDU GLVHDVHV FDQFHUV DQG QADPPDIRQ EXI DIVR KDG D SRVULYH H HFIl RQ IIKH VHQVRU\
properties of breads. The functional compounds such as shell of psyllium seeds and prebiotics are consumed in GFB
DQG KDYH D JRRG H HFIl RQ IKHLW TXDI\ VDIHIN DQG DFFHSIDELLN\ $IVR UHFHQW VIXGLHV KDYH VKRZQ KD PDULQH IRRGV
AD[VHHGV DQG TXIQRD VHHGV FDQ EH XVHG DV D UFK VRXUFH RI RPHJID  IDI\ DFLGV DQG FDQ EH LQFRUSRUDIHG LQ EDNHU\
products, especially breads without much intervention in sensory quality. Further research is needed to understand
interactions of functional ingredients with breads constituents and thus to improve their safety in potential industrial
applications.
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