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8. ANALYSIS OF THE CHEMICAL COMPOSITIONOF PASTA BY USING
LEGUMINOUS CROPS
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In order to accomplish the tasks, to expand the range of pasta products and to
create the groups of products of high nutritional and biological value, different types
of supplements, such as mineral processing plant and animal origin, spices and
flavors, improvers and vitamin preparations that improve rheological properties of the
test and ensure high quality output, are used[1].

Making pasta products’ properties healthy, dietary, and health-promoting is
possible by introducing additives such pea meal and gram flour. The advantages of
plant-based additives include their complex composition, the balance of individual
components, and the presence of compounds in the most physiologically digestible
forms [2,3]. The objective of the study is studying the impact of leguminous crops’
flour on the biological and nutrition values of pasta.

Comparative analysis on the composition of three types of flour, particularly,
pea meal, gram flour and first-grade wheat flour, has showed that there are significant
differences in their protein content, essential amino acids, vitamins, and macro and
micro nutrients [4].

The results of the research analysis showed that the content of protein, vitamins
and minerals in pasta products using legume flour has increased. Thus, in comparison
with control-piece, the protein content in the second Sample increased by 8.8%,
while, in the 3rd Sample by 8.35%. The fat content increased by 2.8 and 1.4%,
respectively, the ash content increased by 22.8 and 17.1%.

Using flour from legumes in pasta dough increases the content of such
elements as calcium and iron in ready-made pasta products. It was found that, in

comparison with the control piece, the calcium content of pasta product was
90
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increased by 30% in Sample 2 and by 10% in Sample 3. The iron content was
increased by 4.8% and 27.2 %.

The results of the study of the content of amino acids in pasta from legumes’
flours show that, in comparison with the control-piece, the content of lysine in the
2nd and 3rd Samples increases by 1.33 and 1.36 times. Compared to the control-
piece, the content of methionine in pasta products with gram and pea flours is 1.05
times and 1.02 times bigger. (Second and third Samples). The content of following
amino acids is bigger in pasta products with gram and pea flours: Threonine for 1.17
and 1.2 times; tryptophan for 1.17 and 1.13 times; valine for 1.1 and 1.1 times;
1soleucine for 1.27 and 1.17 times; and leucine for 1.05 and 1.06 times.

Thus, Analysis of the chemical composition of gram flour and pea flour has
shown the feasibility of their use as dietary supplements. According to the results of
the research, it is confirmed that the use of flour from leguminous crops in optimal
dosages contributes to increasing the nutritional and biological value of pasta in terms
of protein, vitamins, and minerals.
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