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Studying the effected of replacing wheat flour with barley flour on the

physicochemical, sensory and taste properties of petit fours.
Mohammed Dosh Aldaemes*
(Received: 27 Augast 2024, Accepted: 7 November 2024)
Abstract:

The aim of the research was to study the effect of the proportions of substitution of
standardized wheat flour used in the manufacture of petit fours with white barley flour at
three levels of 30-20-10% on the physicochemical, sensory and taste properties of petit
fours. Standardized wheat flour with an extraction rate of 80% (food flour) and samples of
white barley flour with an extraction rate of 80% were used. This research was conducted in
the Grain Technology Laboratory, Department of Food Sciences, Faculty of Agricultural
Engineering, Deir Ezzor, during the years 2023-2024.

The results showed an increase in the percentage of proteins, moisture, ash and crude
fibers with increasing substitution ratios of 30-20-10%. A significant decrease was also
observed in the percentage of wet gluten for the mixtures prepared from flour with different
substitution ratios with barley flour with increasing substitution ratios. The sensory and taste
properties of the studied samples of petit fours were not affected by substitution of 30-20-
10% and all remained without significant differences with the control, except for the
substitution ratio of 30% where the flavor characteristic of the samples decreased to a good
degree. On the other hand, a decrease was observed in the percentage of carbohydrates in
the studied petit four samples. As for the physical properties, the diameter decreased and

the thickness of the studied samples increased.

Keywords: petit fours, barley flour, wheat flour, physicochemical properties.
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