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ARSTRACT.

Wheat is most widely prodlrced cereal gmin in tl'le world alter maize and.ice for human

consumptioll. Healthy flour which inolude he|e are "Whole grain wheat floLr" and

"Cfiatfti At!a". whole i\'heat flour is increasilgly popular as research continues reveal

the benefits of whole grains ard for industry offers lnore whole grain options fo1

custorreN. 'Ihe purpose of tbis review is to address sell'-lil'e issues that are unique to

whole grain flour. SelfJife ofwhole grain flom is shorter compared to white florr due

to the presence of lipid and lipid degrading enzyne l-ipolltic degradation leads to

.eduction in linctionality, palatability and nufritional properties, stEtegies to stabilize

whole gain flour have been focused on colllrolhng lypolyt]c errz]me activity Whole

grains are a source of multiple mLtrients and dietary fibre, recommended for children

and adults io several dailv serviigs contaiLring variety of food that meet whole grain-

rich criteria. "Chakki Atta" which is mostly usetl in rural areas. Chakki Atta is glound

wheat without any addrtion or subtraction, and is thtls il1 morc neutral form.

The present study was oonducted at Prima Ceylon Pvt Ltd, to evaluate the quality

changes tlrat oould be ocoured in the He;thy flour during the storage of 12 weeks and

also fo study the.effect ofmicrowaving in the quality ofthe flour; Two featnents were

designed to eaoh flour for fte experirrent which was corducted within air-colditioned

room. Wlrole grain wheatflour (Micro waved & Ngn-Microwaved) & Chakki Atta flour

(Micro waved & Non-Microwaved) were packed ill polyethylene bags sepa.ately as

Iv[icrowaved & Non-microwaved arld evaluated for quality changes l2 weeks under arr -

conditiored storage temperature. The physicochemical properties analysis (Moisture,

P.otein Ash, Wet Gl ten, Colour, Fat aciclily, Crude Fat, Crude Fibre, sieve test and

unell test), biological properties analysis (weevils count by sieve test 355Fm) and



sensorl evaluation \lere conduoted in weekly interval and finally products (Healthy

oake & Chapatti) were developed froln each llotll & sensory characteristios of end

proalucts were evaloatecl by using seven hedolic scale metlrod atthe end ol eaoh month

R€sults were aralysed by statistical soflwaje (SAS) lbr analysis of variarce

The study showed that th ere was no any slgrilicant diffe'ences irl dr e qua]ily pal aneters

ofwhole grain wheat flour such as moistule, protein' ash' smell' Crude fibre aod crrde

fat whilst wet gluten colour and fat acidity had siglifioant cha ges over twehe weeks

Mororvaving have a distinct elTect on moisture' colorr arrd fat acidity whereas other

pam]netersrenainsequallysirme'ontheotherhand,physiochemicalpfopeltiesof

chakki atta $rch as colorr, protein, cmde fat and l'at acidity have cbanged wjth the

storage period and microwaving trealrnett prolninently inflLleflced on moistu'e ' 
wet-

gluten, colo , protein, ash and fat aoidity There was no any weevils itrfestation fornd

forbotlrflour.sensorycharacteristicsofendpro.luctsalsonotaffectedbyStoiagefor

both llours. lt was fornd from this study that, it j5 so obvious that these llours can be

best usecl for three tronths from the date ofmanulacfure \

It can be recomtnended that the study period shoud be oxtended at least to 9 months to

I lniiutely becarLse 3 months is fairly shofter'
slud) lhe changcs rrr the flotr propertrcl

\

Furdrermore. microbial test r:an be inclu<led to firld orlt $e s11sn1 6f misrohial

contamitatiot since microbial cortamirtation is a fact of selflife and lirfther analysis

canbeinc]udedothertharlsensoryevaluationtoeva]uatemjnutelyabouttexture

(Chapatti and Cake) for the product developed from healthy flou' lltimately it can be

suggested that Nitrogen (Nr) gas packaging call be praoticed instead of microwaving

thennal treatrnent.
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