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Abstract

This study reviewed the effect of integrating different legume flour in its germinated and
non-germinated forms in the bread industry, focusing on its effects on dough properties,
bread quality and nutritional value. Sprouted legume flour significantly improves dough
elasticity and water absorption due to the breakdown of starches and proteins during
germination, resulting in a softer and more elastic dough compared to non-germinated
legumes. Conversely, non-germinated legume flour tends to increase the hardness of the
dough and reduce gas retention, which can affect the size and texture of bread. The study
highlighted the effect of germinated legumes in improving the nutritional value of bread
by increasing the content of protein, dietary fiber, vitamins and minerals, while reducing
anti-nutritional factors. The study also emphasized the need for precision processing
techniques to mitigate the negative effects of non-germinated legumes on the properties
of the dough. The incorporation of both germinated and non-germinated legumes
provides a balanced approach to improving the functional properties of bread, making
germinated legumes a superior choice for functional bakery products.

Keywords: Germination process, legumes, bread quality, rheological characteristics.




