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ABSTRACT

Following a study we carried out on the consumption of bakery products with functional potential, we found the increase Iin recent
years In the consumption of bakery products with health benefits among the population aged between 17 and 67 years and the opening to
consume chickpea-based products and dietary fiber. Specialized studies show that chickpeas help the digestive system and strengthen
Immunity, neutralizing the acidity caused by a poor diet, it also offers a rich range of vitamins and minerals: calcium, magnesium, vitamin
B6, potassium, selenium, iron and vegetable proteins. The protein content of chickpeas is 18-28%, the biological value of these proteins is
digestibility. This paper presents the study of the sensory and nutritional properties of bakery products with functional potential obtained by
replacing wheat flour with chickpea flour and adding fiber from oats. Interest in the consumption of chickpea flour is increasing, especially
due to its functional properties. such as foaming, emulsifying, gelatinizing, texture and viscosity properties, water and oil absorption
capacity.

Chickpea flour has been used for the partial substitution of wheat flour in various bakery products, adding certain percentages of oat
fibers to further increase the functional potential.
When making bread, the addition of chickpea flour in a proportion of 10-25% led to the improvement of development time, dough stability
and nutritional values, but with the addition of chickpea flour in a proportion of 35%, a finished product with a specific volume was
obtained and reduced porosity and much darker color.
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