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Abstract

This study was carried out to find out the effect of germination of broad beans and
chickpeas seeds for different periods on the sensory properties of homus bethina and
falafel.

The results revealed that the studied properties were significantly different
(P<0.05) in tenderness, flavor and overall acceptance as compared to control samples.
While other properties such as appearance, body (texture), leavening and color did not
showed significant differences.It was found that treatment B1 (100% germinated broad
beans) varied significantly in tenderness in comparison with control samples.Treatment
B3 (75% ordinary bread beans + 25% germinated broad beans) revealed significant
differences (P<0.05) in both flavor and overall acceptance as compared with other
treatments.

The falafel processed from chickpeas (ordinary and germinated) showed significant
differences among all treatments and control sample.

The sensory evaluation of the falafel processed from different ratio of ordinary and
germinated broad beans and chickpeas showed significant differences (P<0.05) in flavor
and overall acceptance as compared to other treatments contained different proportions of
ordinary and germinated broad beans or ordinary and germinated chickpeas as compared
with control sample which was DO (100% ordinary broad beans ) , while when
considering treatment EO (100% ordinary chickpeas) as control , the treatment contained
high proportion of ordinary and germinated broad beans or ordinary and germinated
chickpeas varied significantly in flavor. Also, treatments contained high proportion of
germinated broad beans varied significantly (P<0.05) in overall acceptance in comparison
to control treatment.
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