Using of safflower seeds as a protein fortifier of shortbread biscuit
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Safflower seeds as a non-traditional vegetable additive is rich in high-grade vegetable protein (up to 16 %), polyunsaturated fatty acids (including linoleic and linolenic acids), dietary fiber, vitamins and minerals1-3. Use of safflower seeds as a protein fortifier of shortbread biscuit was studied in this work. The protein content of the safflower seeds, represented by a complete set of amino acids, was determined. The influence of additives crushed safflower seed on textural properties of the biscuits were investigated as well. It was found that the water absorption capacity of the safflower fortified biscuit is 7 % lower than that of the control sample (seeds free), which is explained by the hydrophobicity of the introduced additive of crushed safflower seeds due to their high fat content. The change of rheological parameters of the experimental sample due to the peculiarities of the chemical composition of the introduced additive of crushed safflower seeds was revealed. During the experiment, the physicochemical parameters of biscuit were studied. Optimum concentrations of crushed safflower seeds were determined as well as rheological, functional and organoleptic properties of dough and new biscuit, that allowed to expand assortment of them and enrich it by bioactive compounds.
This investigation was carried out within of the joint scientific agreement named «Application of non-traditional sources of plant raw materials in bread making for health benefits and nutritional value» between scientific group from Saratov State Agrarian University, Russia and scientific group from Tianjin University of Science & Technology, China.
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