info@consortiumpublisher.ca | http://www.consortiumpublisher.ca

Consortium Publisher, Canada CONSORTIUM
w or J

ANCE Foy» 5%

Conference Abstract
http://dx.doi.org/10.21065/AdvFoodNutriSci.4.51

9th Pak Pharma Healthcare Expo
15T Pakistan Food —Nutrition International Summit 2019

Monday -Thursday, July 10-11, 2019
Pak-China Friendship Centre, Garden Avenue, Islamabad, Pakistan.

INTERNATIONAL
UNIVERSITY

Conference Abstract
BAKED ALFREDO PASTA BY BLEND OF SOYBEAN FLOUR, ALL PURPOSE FLOUR
AND SAMOLINA FLOUR

Maida jawed™, Hira Javaid Khan2, Ayesha Ansari2, Faiqa Fatima? Areeba Hassan

1. Food Science & Technology, Jinnah University for Women, Pakistan
2. Food Science & Technology, University of Karachi, Pakistan

Ethics approval and consent to participate: No ethical approval needed for this research

Corresponding author: work.

Maida Jawed. Food Science & . . vy L C e .
Technology, Jinnah University for ~ Consent for publication: Author is agreed to submit this abstract for publication in this

Women, Pakistan research journal.

P: +92 3362075314 . _ . . .

E: amsa04mashal@gmail.com Availability of data and materials: The information and data collected and/ or incorporated
in this study is included in this manuscript.

Citation: N ) )

Maida J, Hira J. K, Ayesha A, Keywords: Alfredo Pasta, Soya bean flour, nutritional properties, headonic parameter

Faiqa F, Areeba H. Effect of
Indigenous Variety of Aloe Vera on

Bacteriocin Production by ABSTRACT

Probiotics Culture. Adv Food Nutr  Pasta nowadays is a very common dish among young people. Mostly people do not take it,

Sci. Vol. 4.2019.p.51-62. as they are gluten allergic. On the other hand, adults think that its not a healthy dish to eat
so to make it nutritive and gluten free research is conducted. This research study was

Funding: conducted to a healthy, tasty and allergic free dish. In this study, Wheat flour is replaced by

The authors received no direct soy flour. We incorporated soy flour in different levels to check the effect on dough, 100%

funding for his researc. soybean produce a very hard dough which was not desirable then 80%,75%,70% blends

were made with combination of samolina and finally the perfect dough was formed by the

‘T:ﬁg‘;ﬁﬂgg '(;‘;s;:‘:o competing blend of soy flour semolina and all purpose flour for desired pasta then pasta was analyzed
interests. for hedonic and quality parameters. Twenty different people of our department tasted pasta,

- - different parameters were selected and all 20 members rate it with 99% acceptance.
Additional information is available - Hedonic and appearance evaluation indicate that good quality Alfredo pasta can be
at the end of the article. - . . L .

prepared by substituting wheat flour with soy flour because of its nutritional properties. Soy
flour is a vegetarian source of omega 3 fatty acids and also rich in fiber, vitamins and
minerals.
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