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Background and Objectives: Given the importance of baking products in
providing the necessary energy for daily activities and the consumption of
these products by the majority of society, increasing their edible quality and
enrichment have received much attention in recent years. Most baking
products are made from wheat flour with a low extraction degree. Although
bakery products produced from wheat flour have desirable physicochemical
properties, some of the properties of wheat have limited its use in the
production of various products or are accompanied by enrichment with other
compounds. Using flour from other cereals and legumes as a substitute for
wheat flour can increase the amount of beneficial nutritional compounds
such as dietary fibers and bioactive compounds in these products. On the
other hand, despite the favorable functional properties of sucrose as a widely
used sweetener in the food industry, due to its association with some health
problems, it is very important to find suitable and natural substitutes for
sucrose while maintaining desirable quality and reducing adverse health
effects. Investigation of the compounds present in dried jujube has shown
that this valuable fruit has the potential to be used in the production of
functional low-sugar products. Since cookies are particularly popular among
different age groups, the effects of using savigh and jujube powder in the
production of cookies as a nutrient-rich and low-sugar snack were
investigated in the present study.

Materials and Methods: In this study, savigh obtained from mixing equal
proportions of roasted wheat, barley, millet, chickpea and flaxseed flour at
levels of 20, 40 and 60% replaced wheat flour and dried jujube fruit powder
at levels of 25, 50 and 75% replaced sugar in cookie formulations. In order
to evaluate the effects of using these ingredients on cookie quality, the
physicochemical properties (moisture, ash, pH, protein, crude fiber, total
phenols, antioxidant activity, texture, color) and sensory characteristics
(color, aroma, texture, taste, and overall acceptance) of the product were
examined.

Results: Using jujube powder and savigh in cookie formulation increased
the content of ash, protein, fiber, total phenols, redness, and enhanced
antioxidant activity, and decreased the brightness and pH of this product.
Replacing sugar with jujube powder increased the moisture and texture
firmness of cookie, and replacing wheat flour with sveig in cookie formula
reduced the moisture and firmness of texture. Based on the results of sensory
evaluation, using jujube powder did not have a significant effect on the color
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score of the product, but increasing the level of this ingredient and savigh
reduced the aroma, flavor, texture, and overall acceptance scores. The
highest reduction in sensory scores for aroma (56.2%), taste (49.3%), texture
(36.3%), and overall acceptance (50.1%) was for the cookie sample
containing the highest levels of jujube powder (75%) and savigh (60%).

Conclusion: Given the relatively high fiber, vitamin, antioxidant and protein
content of savigh and jujube, as well as the availability of these valuable plant
resources, their use in baked goods is a suitable solution to increase the
nutritional quality of these products. The results of sensory evaluation,
especially taste, indicated that using savigh to 20% whit jujube powder to 25%
provides the basis for the production of functional cookies with nutritional
value and high shelf life.
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functional cookies based on roasted flour mixture (savigh) and jujube. Food Processing and
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Figure 1. Cookie samples produced using Savigh and jujube powder
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Table 2. The chemical composition of jujube powder
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Table 3. The chemical composition of wheat flour and savigh

S P )] o oS 5
Savigh Wheat flour Chemical composition
9.60+0.22 ® 12.00+0.212 (Lo y3) coyb,
Moisture (%)
5.90+0.09° 6.10+0.072 pH
LS
2.43+0.03% 0.74+0.01° (e 3) 7S
Ash (%)
16.73+0.01 12.43+0.02° (Ae3) 55
Protein (%)
5.94+0.13 5.03+0.40P (e s3) b
Fiber (%)
1.254+0.042 0.7520.00b (C;\ ) 6 f}f) s
Phenol (gGAE.100g™")
5) OldeST &1
50.92+0.522 32.87+0.46° (A3 ) OleS| 5

Antioxidant (%)

I gl e Bl Ao 5 0l 53 gt 8 53 S rde g - (Dl sl Sle
Note: Means values in the same column followed by the same letters are not significantly different (P<0.05).
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Table 4. Effect of savigh and jujube powder on protein, ash and moisture content of cookies

Sl (A ;2) 559 (4e,2) fusS> (Ao )3) b,
Treatment Protein (%) Ash (%) Moisture (%)
C 7.87+0.001 0.88+0.07¢ 5.63+0.16%
S0J25 10.29+0.10 1.06+0.07f 6.20+0.20%¢
S0J50 10.360.09" 1.15+0.04°f 7.31+0.49°
S0J75 10.60+0.21¢" 1.17+0.01°f 8.26+0.14
S20J0 10.66+0.16# 1.09+0.00°f 5.23+0.58°
S20J25 10.68+0.23# 1.17+0.059%f 5.7240.12%
S20J50 10.71+0.23¢8 1.18+0.079f 6.47+0.33¢
S20J75 10.85+0.16 1.35+0.07b 7.27+0.33%
S40J0 11.02+0.10¢f 1.16+0.02¢f 4.98+0.121
S40J25 11.30+0.28% 1.210.07¢def 5.61+0.18¢
S40J50 11.42+0.17¢ 1.260.07b¢¢ 6.27+0.30°
S40J75 11.70+0.19%¢ 1.87+0.102 6.50+0.30°
S60J0 11.21+0.28% 1.260.09bc¢ 4.65+0.45¢
S60J25 11.37+0.07¢ 1.37+0.04%¢ 5.47+0.11¢f
S60J50 11.81+0.04° 1.40+0.14° 5.64+0.27°
S60J75 12.19+0.07* 1.98+0.17* 5.65+0.25¢

A (ol e Gl ws ys 0 Ch«))‘;)}:mﬁ).} S i Gy ghyls gla Kol
Note: Means values in the same column followed by the same letters are not significantly different (P<0.05).
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Figure 2. The effect of savigh and jujube powder on pH of cookies (Means values followed by the same
letters are not significantly different (P<0.05))
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Figure 3. The effect of savigh and jujube powder on fiber content of cookies (Means values followed by
the same letters are not significantly different (P<0.05))
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Figure 4. The effect of savigh and jujube powder on total phenolic content of cookies (Means values
followed by the same letters are not significantly different (P<0.05))
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Figure 5. The effect of savigh and jujube powder on antioxidant capacity of cookies (Means values
followed by the same letters are not significantly different (P<0.05))
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Figure 6. The effect of savigh and jujube powder on hardness of cookies (Means values followed by the
same letters are not significantly different (P<0.05))
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Table 5. Effect of savigh and jujube powder on crust color of cookies

S L) sy, @) S5 ") g-s25
Treatment Lightness/darkness Redness/greenness Yellowness/blueness

C 80.21+0.23? 3.37+0.06! 23.95+0.13h
S0J25 68.09+0.08° 10.98+0.08e" 31.65+0.16*
S0J50 66.25+0.40° 11.76+0.40% 28.64+0.40°
S0J75 59.83+0.41¢ 12.79+0.41% 29.57+0.37°
S20J0 59.68+0.59¢ 10.22+0.74" 26.98+0.18¢
S20J25 58.77+0.12¢ 11.84+0.30° 28.15+0.12¢
S20J50 53.76+0.25¢ 12.71£0.50% 29.19+0.07%
S20J75 50.06+0.821 13.03+0.50%4 26.95+0.00°
S40J0 56.75+0.23F 10.68+0.50" 24.09+0.26"
S40J25 52.51+0.51" 12.65+0.76¢ 25.73£0.30%
S40J50 49.35+0.21) 13.52+0.03b¢d 26.38+0.07¢f
S40J75 47.01+0.85" 14.55+0.052 25.45+0.07¢
S60J0 54.27+0.52¢ 11.56+0.06% 25.33+0.24¢
S60J25 50.20+0.011 13.85+0.15%¢ 27.16+0.07¢
S60J50 47.91+0.26% 14.11£0.06* 25.89+0.06
S60J75 45.97+0.63™ 14.65+0.042 25.68+0.15%
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Note: Means values in the same column followed by the same letters are not significantly different (P<0.05).
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Figure 7. The effect of savigh and jujube powder on color (a), flavor (b), taste (c), texture (d) and total
acceptability scores of cookies (Means values followed by the same letters are not significantly different
(P<0.05))

A e e (Solo e sban S 5 5
sz (S5 Jsm 0 4 Gis— 5 Sle o5 03558
éw}}‘b&‘?“)ﬁjﬁjﬁcf—uﬁsu
cle yog xSz =lg o355 pH &
G Wl 53,5 53 1y S5 Sl iy s
Sl eslial As 3l i 5 Casb 2l sl

Ao

8 5 4o
2P 5 G AT sl aallae
o S5 e 3 bS5 sl Sk
L Ss 0358 03l s sls OLE s s
Sl yast Gy b plS 35T 5 Slis sy
b S (o by PH a5l oliend 55 50



AEXE AN ¢ b)lo.».:} Iy D)gb 5@'&63'}9‘5}‘.\@9‘5)91)5

slrad Lo p3 Yo mhas B 5 b S 51 S0l
Yo mh bl oyl i 058 Kl
Gl L Ses ol S8 A5 aty Lo
e lsimn 4 55 b S e a3 1, UL gl s
05 5 OIS BT LS 5 el 5 b UL
SlUsame 53 OLS 5 ol 5l eslatal (Ole 5 55w
Slodss cuaS 5l gl mole a1 oy

Al o Laes 5T 5 ol

o (S 5S Ogellpe 03 Gy 5 Sl oy
s SlnSt T s 5 IS b (gl gme 2l 58l
VRV v SR NV ] RGO (WP A Fr R W
Al a3 g 5 ea 508 LAl Oley Sl
SRIBIL " (S adlse il LY (S e
S e, Sy Gl Sl s s Ole oy
S edalom sy s 4 a5 Ly Laad el )

4\5.3)_,\2& LL,J_M:‘ cralé a}_;.j@jd_m;-&‘.ij)‘

References

1.

2.

9.

Cena, H., & Calder, P. (2020). Defining a healthy diet: Evidence for the role of contemporary
dietary patterns in health and disease. Journal of Nutrients, 12, 334, 1-15.

Chaudhary, A., Sudzina, F., & Mikkelsen, B. (2020). Promoting healthy eating among young
people-A Review of the evidence of the impact of school-based interventions. Journal of
Nutrients, 12, 2894, 1-34.

. Misra, N.N., & Tiwari, B. K. (2014). Biscuits. Bakery Prouduction Science and Technology,

585-601.

AsadollahNejad Roudbaneh, H., Jafarian, S., Roozbeh Nasiraei, L., & Sharifi Soltani, M.
(2023). Optimization of gluten-free cookie formulation containing rice flour, brown rice germ,
peanut and flaxseed. Journal of Food Technology and Nutrition, 20(2(78)), 77-90. (In Persian)

. Mousavi Kalajahi, S.E., & Babaie Sadr, A. (2021). Investigation of physicochemical,

rheological and sensory properties of functional oily cake containing lemon pomace powder
and date liquid sugar. [ranian Journal of Food Science and Technology, 17(107), 13-23. (In
Persian)

Pinto, D., Castro, 1., Vicente, A., Bourbon, A., & Angelo Cerqueira, M. (2014). Functional
bakery products: An overview and Future perspectives. Bakery Production Science and
Technology, 431-452.

Kaur, M., Singh, V., & Kaur, R. (2017). Effect of partial replacement of wheat flour with
varying levels of flaxseed flour on physicochemical, antioxidant and sensory characteristics
of cookies. Bioactive Carbohydrates and Dietary Fibre, 9, 14-20.

. yamsaengsung, R., Berghoer, E., & Schoenlechner, R. (2012). Physical properties and sensory

acceptability of cookies made from chickpea addition to white wheat or whole wheat flour
compared to gluten-free amaranth or buckwheat flour. International Journal of Food Science
and Technology, 47(10), 2211-2227.

Sharma, P., & gujral, H.S. (2014). Cookie making behavior of wheat-barley flour blends and
effects on antioxidant properties. LWT - Food Science and Technology, 55(1), 301-307.

10.Schmelter, L., Rohm, H. & Struck, S. (2021). Gluten-free bakery products: Cookies made from

different Vicia faba bean varieties. Future Foods, 4, 100038.

11.Hemati Nejad, A. A., Salemi, F., & Tajik, F. (2021). Savigh: A beneficial dietary supplement,

a legacy from ancient Subject Areas. Journal of Food Safety and Processing, 1(3), 223-230.
(in persian)

12.Wronkowska, M., Zielinski, H., Szmatowicz, B., Ostaszyk, A., Lamparski, G., & Majkowska,

A. (2019). Effect of roasted buckwheat flour and hull enrichment on the sensory qualities,
acceptance and safety of innovative mixed rye/wheat and wheat bakery products. Journal of
Food Processing and Preservation, 43(8), e14025.

13.0zolina, K., Sarenkova, 1., & Muizniece-Brasava, S. (2024) Estimation of Roasted and Raw

Faba Bean and Lentil Flour Functional Properties. Food and Nutrition Journal, 9, 283.

A



01500 5 55 U5 [ bsbin vl 1 8hes 555 adsi 5 Ogmllze

14.Ahmadi, H., Azizi, M. H., Jahanian, L., & Amirkaveei, S. H. (2011). Evaluation of
replacement of date liquid sugar as a replacement for invert syrup in a layer cake. Food
Technology, 8(1), 57-64.

15.Sidhu, J. S., Al-Saqger, J. M., Al-Hooti, S. N., & Al-Othman, A. (2003). Quality of pan bread
made by replacing sucrose with date syrup produced by using pectinase/cellulose enzymes.
Plant Foods for Human Nutrition, 58 (3), 1-8.

16.Azarpazhooh, E., & Mokhtarian, A. (2007). Investigation the effect of harvesting time and
drying methods and packaging in jojuba in Iran. Pajouhesh & Sazandegi, 20(1) (74 in
Agronomy and Horticulture), 193-199. (In Persian)

17.Choi, S. H., Ahn, J. B., Kozukue, N., Levin, C. E., & Friedman, M. (2011). Distribution of
free amino acids, flavonoids, total phenolics, and antioxidative activities of Jujube (Ziziphus
jujuba) fruits and seeds harvested from plants grown in Korea. Journal of Agricultural and
Food Chemistry, 59 (12), 6594—6604.

18.Gowd, V., Karim, N., Xie, L., Shishir, M. R. L., Xu, Y., & Chen, W. (2020). In vitro study of
bioaccessibility, antioxidant, and a-glucosidase inhibitory effect of pelargonidin-3-Oglucoside
after interacting with beta-lactoglobulin and chitosan/pectin. Infernational Journal of
Biological Macromolecules, 154, 380-389.

19.Chen, K., Fan, D., Fu, B., Zhou, J., & Li, H. (2019). Comparison of physical and chemical
composition of three chinese jujube (Ziziphus jujuba Mill.) cultivars cultivated in four districts
of Xinjiang region in China. Food Science and Technology, 39 (2), 912-921.

20.Mehrnia, N., Vazifedoost, M., Didar, Z., haji rostamloo, B., & Pedramnia, A. (2022).
Investigation of antioxidant, antimicrobial properties and identification of chemical
compounds derived from jujube (meat and kernels) and evaluation of its possibility in the
formulation of sunflower oil (during storage). Journal of food science and technology, 19
(130), 385-395. (In Persian)

21.Rashwan, A. K., Karim, N., Shishir, M. R. L., Bao, T., Lu, Y. & Chen, W. (2020). Jujube fruit:
A potential nutritious fruit for the development of functional food products. Journal of
Functional Foods, 75 (9), 1-16.

22 Kim, E., & Lee, J. (2012). Qualities of muffins made with Jujube powder. Journal of the
Korean Society of Food Science and Nutrition, 41(12), 1792-1797.

23.Kim, M., Choi, J,. & Lee, J. (2014). Quality charecteristics of cookies added with jujube
powder, Korean Journal of Food Preservation, 21(1), 146-150.

24 Bahrasemani Koohestani, M., Sahari, M. A. & Barzegar, M. (2018). The effect of jujube
powder incorporation on the chemical, rheological, and sensory properties of toffee. Food
Science & Nutrition, 1-11.

25.Institute of Standards and Industrial Research of Iran. (2015). Measurement of moisture
content of dried fruits. Iranian National Standard No. 672. (In Persian)

26.AACC. (1999). Approved Methods of the AACC. American Association of Cereal Chemists,
St. Paul, MN. (Methods 46-18, 44-19).

27.Institute of Standards and Industrial Research of Iran. (2010). Biscuit features. Iranian
National Standard No. 37 (In Persian)

28.AACC. (2000). Approved Methods of the AACC. American Association of Cereal Chemists,
St. Paul, MN. (Methods 08-01)

29.Institute of Standards and Industrial Research of Iran. (2009). Agricultural food products—
Determination of crude fibre contents— General method. No. 3105-2 (In Persian)

30.Ayoubi A., Balvardi M., Hajimohammadi-Farimani R., & Akhavan H. R. (2023). Response
Surface Optimization of Cupcake Formula Fortified with Date Seed Powder, Iranian Journal
of Chemistry and Chemical Engineering, 42(2), 638-651.

31.Hajimohammadi Farimani, R., & Balvardi, M. (2021). Investigation of physicochemical
properties and identification of dominant bacteria in several samples of traditional date
vinegar. [ranian Journal of food science and technology, 18(110), 165-176. (In Persian)

32.Ayoubi, A., & Balvardi, M. (2021). The effect of osmotic dehydration before drying on the
physicochemical and sensorial characteristics of dried onion slices. Food Reasearch Journal,

AY



AEXE AN ¢ b)lo.».:} Iy D)gb 5@'&63'}9‘5}‘.\@9‘5)91)5

2 (31), 51-65. (In Persian)

33.Jan, R., Saxena, D. & Singh, S. (2016). Physico-chemical, textural, sensory and antioxidant
characteristics of gluten—Free cookies made from raw and germinated Chenopodium
(Chenopodium album) flour. LWT-Food Science and Technology, 71, 281- 287.

34.Venkidasamy, B., Selvaraj, D., Nile, A. S., Ramalingam, S., Kai, G., & Nile, S. H. (2019).
Indian pulses: A review on nutritional, functional and biochemical properties with future
perspectives. Trends in Food Science & Technology, 88, 228-242.

35.mohajer khorasani, S., Ahami, M. (2019). Millet: Forgotten grain-appreciable food for the
future. Iranian Journal of Food Science and Technology, 16 (95), 11-25. (In Persian)

36.Pour-Aboughadareh, A., & Naghipoor, F. (2022). Review; Overview on nutritional values and
technology aspects of barley’s seed. Cereal Biotechnology and Biochemistry, 1 (4). 535-551.

37.Chaudhary, C., Khatak, A., Grewal, R. B., & Gehlot, R. (2021). Development of value added
Ready-to-Cook (RTC) convenient mix by using barley, oat and Flaxseeds. The Pharma
Innovation Journal, 10(1), 228-231.

38.Filipcev, B., Marija, O. S., Solarov, B., & Vujacovic, M. (2011). Evaluation of physical.,
textural and microstructural properties of dough and honey biscuits enriched with buckwheat
and rye. Chemical Industry and Chemical Engineering Quarterly, 17(3), 291-298.

39.Emamifar, A., Zanganeh, Z., Latifian, M., & Arbab, Z. (2020). Physicochemical, textural and
sensory properties of cake containing jujube. lranian Journal of food science and technology,
17(103 ), 33-46. (In Persian)

40.Rai, S., Kaur, A., & Singh, B. (2014). Quality characteristics of gluten free cookies prepared
from different flour combinations. Journal of Food Science and Technology, 51(4), 785-789.

41.Shobeiri, M., AmirHossein Elhami Rad, A. H., Sheikholeslami, Z., Shafafi Zenozian, M., |&
Saeidiasl, M. R. (2022). Formulation if functional cake with quinoa and okra flour and
investigated the effect on blood sugar in diabetic patients. Electronic Journal of Food
Processing and Preservation, 14(2), 1-15. (In Persian)

42.Ebrahimi, M., Pouyan M., Raghara, H., Shahi, T., Hoseini, S. & Kohansalvajargah, S. (2019).
Studing on the chemical application and application of jujube in traditional medicin.
Promotional Magazine of Barberry and Jujube, 1(1), 26-37. (In Persian).

43.Ashrafi, Y., Rajabi, Z., mogadas, E. and Zare, S. (2018). Effect of partial replacement of sugar
with date liquid sugar on physicochemical and sensory characteristics of Urmias Walnut
Halva. Journal of Innovation in Food Science and Technology, 4 (10), 65-77.

44.Asadi, Z., Masoud Nia, A., & Zia Ziabari, S. F. (2021). Physicochemical and sensorial
properties of non-gluten supplemented flat bread with the replacement of sprouted wheat flour,
lentil, mung bean. Journal of Food Science and Technology,18 (120), 75-83. (In Persian)

45.Portman, D., Maharjan, P., McDonald, L., Laskovska, S., Walker, C., Irvin, H., Blanchard, C.,
Naiker, M., Panozzo, J. F. (2019). Nutritional and functional properties of cookies made using
down-graded lentil — A candidate for novel food production and crop utilization. Cereal
Chemistry. 00, 1-9.

46.Fatemi, H. (1999). Food Chemistry. 9. Tehran: Publishing Joint Stock Company, 480.

47.Sepahi, A., Ataye Salehi, E., & Yaghbani, M. (2019). Formulation of functional biscuit using
of grape pomace and sprouted soy flour. lranian Journal of food science and technology, 16
(93), 99-107. (In Persian)

48.Vinson, J., Proch, J., Bose, P & Mega, N.R. (2001). Grape seed extract: in vitro antioxidant
and in vivo human supplementation studies. Journal of Medicinal Food, 4, 17-26.

49.Bahadoran, Z., Mirmiran, P., & Azizi, F. (2013). The role of dietary polyphenols on
attenuation of cardiovascular complications in type 2 diabetes: A review of studies .
pajoohande, 18 (1), 1-7. (In Persian)

50.Wang, B. N., Liu, H. F., Zheng, J. B. Fan, M. T., & Cao, W. (2011). Distribution of phenolic
acids in different tissues of jujube and their antioxidant activity. Journal of Agricultural and
Food Chemistry, 59, 1288-1292.

51.Majzoobi, M., Mansouri, H., Mesbahi, G., Farahnaky, A. & Golmakani, M. T. (2016). Effect
of sucrose substitution with date syrup and date liquid sugar on the physicochemical properti.

A



01500 5 55 U5 [ bsbin vl 1 8hes 555 adsi 5 Ogmllze

Journal of Agricultural Science and Technology, 18, 643-656.

52.Hussain, S., Mohamed, A. A., Alamri, M. S., Ibraheem, M. A., Abdo Qasem, A. A., Serag El-
Din, M. F., & Almaiman, S. A. M. (2020). Wheat-millet flour cookies: physical, textural,
sensory attributes and antioxidant potential. Food Science and Technology International,
26(4), 311-320.

53.Ayoubi, A., & Balvardi, M. (2024). Investigation the effects of Pistacia Aatlantica fruit powder
aqueous extract on the quality and staling attributes of loaf bread. Food Processing and
Preservation Journal, 16 (2), 15-40.

54.Finely, J. W., Kong, A., Hintze, K. Jeffery, E., Ji. L., & Gen Li, X. (2011). Antioxidants in
food: State of the science important to the Food Idustry. Journal of Agriculture and Food
Chemistry, 59(13), 6837-6846.

55.Shahidi. F. (2000). Antioxidants in food and food antioxidants. Nahrung, 44(3), 158-163.

56.Sabanis, D, Lebesi, D, & Tzia, C. (2009). Effect of dietary fiber enrichment on selected
properties of gluten-free bread. LWT. Food Science and Technology, 42,1380 —1389.

57.Mohajer Khorasani, S., Alami, M., Kashaninegad, M., & Shahiri Tabarestani, H. (2020).
Comparison of the effect of microwave treatment of millet grain and the addition of xanthan
gum on characteristics of batter and physicochemical and sensorial properties of gluten-free
cake. Journal of Food Researches, 30(3),169-187.

58.Platat, C., Habib, H. M., AL Magbali, F. D., Jaber, N. N., & Ibrahim, W. H. (2014).
Identification of date seeds varieties patterns to optimize nutritional benefits of date seeds.
Journal of Nutrition & Food Sciences, S8, 1-8.

59.Aydogdu, A., Sumnu, & G., Sahin, S. (2018). Effects of addition of different fibers on
rheological characteristics of cake batter and quality of cakes. Food Science and Technology,
55(2), 667-677.

60.Sharafi, S., Yousefi, S., & Faraji, A. (2017). Developing an innovative textural structure for
semi-volume breads based on interaction of spray-dried yogurt powder and jujube
polysaccharide. International Journal of Biological and Macromolecules, 104, 992-1002.

61.Mansouri, H. (2013). Replacing liquid date sugar or date syrup with sugar in biscuit formula
and investigating its physicochemical and sensory properties. (Thesis) (In Persian)

62.Mohammed, 1., Ahmad, A., & Seng, B. (2012). Dough rheology and bread quality of wheat-
chickpea flour blends. Industrial Crops and products, 36, 196-202.

63.Nasehi, B., & Asgharipour, S. (2019). Investigating the effect of adding palm kernel flour on
gluten-free cookie based on rice flour. lranian Journal of food science and technology, 16
(90), 15-25. (In Persian)

A



VL8 Y b)lo.».:} Iy D)gb 5@'&63'}9‘5}‘.\@9‘5)91)5

9.



