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Effect of Germination on The Chemical Components
of Chickpea and The
Sensory Properties of Processed Biscuit

Salim S. AL-Timimi Mahdi T. Al-Kaisey

Sura Obaid Neema

Home Economic-College of Lducation for Women-University of
Baghdad

Abstract

This study was conducted to investigate the eftect ol germination on the chem-
cal components percentages ol chickpea and also on the scnsory propertics of biscuit
processed using germinated chickpea as well s comparin g the results with those ol
the control treatment (non - germinated seeds) . Significant increase (p < 0.05 ) was
shown in the crude protein percentage as the germination process progressed reaching
24.5%  on the fourth day of germination while 10 was 25.5 % 1 in the control seeds. Sig-
nilicant dillerences were also found in the total carbohydrate content during the ger-
mination period reaching 39.2% on the fourth day as compared to 60.2% for the con-
trol sceds, while carbohydrate  percentage increased to 61.3% after 24 hours of ger-
mination The sensory evaluation of biscuit processed  {-om wheat {lour alone and
those from wheat flour substituted by diflferent percentages of ordinary chickpea flour
and germinated chickpea Hour, however ,did not show signiticant dilferences
( p< 0.05)inappearance and color, although a littke improvements oceurred in color
of the weatments in contrast with the standard treatment (GO). However, significant
differences ( p = 0.05 Y were observed in the texture, tenderness, lavor, flakiness and
overall acceplance.
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