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P il BN A2 A3 Bhusia | (B)L.S.D.
B1 34.50 39.94 38.28 37.58
B2 36.74 35.67 35.70 36.03 1444
B3 42.42 40.07 41.10 41.20
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A bugia 38.25 38.29 37.37 L.S.D. (A*B)
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(p2/3pm) ligall o oil) aaal) Ao ) ghll ABLGY) g (81 5 o a2 el 2(6) B Jga

&w‘ﬂ"m el BN A2 A3 Bhusia | (B)L.S.D.
B1 3.922 3.657 3.776 3.785
B2 3.443 3.468 3.944 3.618
B3 3.737 3.953 4.295 3.995 0.2878
B4 4.518 4.526 4.573 4.539

A b gia 3.91 3.901 4.147 L.S.D.(A*B)
(A) L.S.D. 0.2492 0.4948
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Abstract

This study was conducted to evaluate the effects of three frying oil temperatures (180,
190, and 200°C) and the incorporation of three legume flours (soybean, chickpea, and lentil)
at a 10% substitution level of wheat flour on selected chemical (fat content) and physical
(moisture content, doughnut weight, volume, and specific volume) properties of doughnuts.
Regarding oil content, frying at 180°C yielded the highest oil absorption, while frying at
200°C markedly reduced oil uptake.

The findings revealed that frying at 190°C and 200°C resulted in a significant increase
in moisture content compared with frying at 180°C. In contrast, soybean flour incorporation
significantly reduced moisture levels compared with the other legume flours. Legume flour
addition also caused significant variations in the physical properties of the doughnuts.
Chickpea flour produced superior outcomes in terms of doughnut weight and volume.
Although frying temperature exerted a significant effect on specific volume, lentil flour
addition contributed to a marked increase in this attribute. In conclusion, producing high-
quality doughnuts with reduced oil content can be achieved by frying at 200°C combined with
the incorporation of legume flours, particularly chickpea flour.

Keywords: Donuts, frying oil, Pulses, chemical and physical properties.
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