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Abstract
Initially Moringa leaves have been taken for the fermentation process to evaluate the value of phytates in 

SURFHVVHG� SURGXFWV�� 'LႇHUHQW� SURFHGXUHV� KDYH� EHHQ� DGDSWHG� IRU� SURFHVVLQJ� DQG� IHUPHQWDWLRQ� RI� OHDYHV��$ORQJ�
ZLWK�VRPH�DOUHDG\�SURFHVVHG�IRRG�KDV�EHHQ�HYDOXDWHG�IRU�SK\WDWHV�OHYHO��9L]��IUHVK�ZKHDW�GRXJK�DQG�IUHVK�URWLHV�
(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]H��EDUOH\��TXQRD��EDMDUD�DQG�MZDU��,QGLDQ�0LOOHWV��KDV�EHHQ�HYDOXDWHG�
IRU�SK\WDWHV�OHYHOV��7KH�VWXG\�FRQFOXGHG�WKDW�WKHUH�LV�GLႇHUHQW�W\SH�RI�SURFHVVLQJ�RI�IRRG�ZKLFK�LV�UHVSRQVLEOH�IRU�WKH�
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\�WULJJHU�PXWDWLRQ�LQ�FHOOV�DQG�PD\�OHDG�IRU�WKH�GHYHORSPHQW�RI�FDQFHU��7KH�UHVXOWV�VKRZ�WKDW�PDQ\�EHQH¿FLDO�
LQJUHGLHQWV�VXFK�DV�GLHWDU\�¿EHUV��SKHQROLF�DQWLR[LGDQWV��PDULQH� LQJUHGLHQWV��DQG�Q��� IDWW\�DFLGV�FDQ�EH�XVHG� LQ�
the bread industry to increase its functionality and result in healthy products, low in calories, cholesterol and celiac 
GLVHDVH��)XQFWLRQDO�DQG�QXWULWLRQDO�YDOXHV�RI�WKHVH�SURGXFWV�FDQ�EH�LPSURYHG�E\�DOWHUQDWLYH�GLHWDU\�¿EHUV�DQG�SURWHLQ�
sources of cereals, tubers, corn gluten, corn germ and rice bran. The functionality increase of breads by replacing 
GLHWDU\�¿EHU�ZLWK�D�SHUFHQWDJH�RI�ÀRXU�FDQ�OHDG�WR�EUHDNLQJ�RI�JOXWHQ�VWDUFK�PDWUL[�� OLPLWLQJ�WKH�JDV�FHOOV�DQG�WKH�
LQFUHDVH�RI�GRXJK�SODVWLFLW\��5HFHQW�VWXGLHV�RQ�SURGXFWLRQ�RI�PL[WXUHV�RI�ÀRXU�K\GUDWHG�¿EHU�KDYH�VKRZQ�WKDW�WKH\�
FRXOG�EH�D�VXLWDEOH�YLVFRHODVWLF�SUR¿OH�IRU�IRUPXODWHG�EUHDG�GRXJKV�DQG�¿QDO�EUHDG�FRXOG�KDYH�DFFHSWDEOH�VHQVRU\�
SURSHUWLHV�DQG�D�IDYRUDEOH�VKHOI�OLIH��&XUFXPLQRLGV�DUH�WKH�PDMRU�ELRORJLFDOO\�DFWLYH�FRPSRQHQWV�RI�WXUPHULF�ZKLFK�
FRQWDLQ�FXUFXPLQ��ELV�GHPHWKR[\�FXUFXPLQ��DQG�GHPHWKR[\�FXUFXPLQ��&XUFXPLQ�RU�SKHQROLF�SLJPHQW�LV�DQ�HႇHFWLYH�
antioxidant that can absorb free radicals and its use as an antioxidative and antimycotic agent in butter cakes has 
EHHQ�UHSRUWHG��5HSRUWHG�WKDW�LW�KDG�RWKHU�PHGLFLQDO�SURSHUWLHV�VXFK�DV�DQWL�SURWR]RDO��DQWL�WXPRXU��DQWL�LQÀDPPDWRU\�
DQG� DQWL�YHQRP� DFWLYLWLHV�� 7KH� UHVXOWV� VKRZHG� WKDW� WKH� DGGLWLRQ� RI� IXQFWLRQDO� LQJUHGLHQWV� LQFOXGLQJ� ¿EHU�ULFK�
FRPSRXQGV�DQG�SKHQROLF�DQWLR[LGDQWV�WR�EUHDGV�QRW�RQO\�KDG�SK\VLRORJLFDO�HႇHFWV�RQ�WKH�EORRG�FKROHVWHURO�OHYHOV�
DQG�SUHYHQWLQJ�FDUGLRYDVFXODU�GLVHDVHV��FDQFHUV�DQG�LQÀDPPDWLRQ��EXW�DOVR�KDG�D�SRVLWLYH�HႇHFW�RQ�WKH�VHQVRU\�
properties of breads. The functional compounds such as shell of psyllium seeds and prebiotics are consumed in GFB 
DQG�KDYH�D�JRRG�HႇHFW�RQ�WKHLU�TXDOLW\��VDIHW\�DQG�DFFHSWDELOLW\��$OVR��UHFHQW�VWXGLHV�KDYH�VKRZQ�WKDW�PDULQH�IRRGV��
ÀD[VHHGV�DQG�TXLQRD�VHHGV�FDQ�EH�XVHG�DV�D�ULFK�VRXUFH�RI�RPHJD���IDWW\�DFLGV�DQG�FDQ�EH�LQFRUSRUDWHG�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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