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 ARTICLE INFO    ABSTRACT 
 

 

In era of increasing life style diseases among people foods are required for better nutritional 
management. While considering the nutritional management staple foods are important role in day to 
day life. Now a days fortified flour and blended flour are available in the market. But demand of supply 
needed more search to fulfil the requirement of people the present study is a noble steps to meet out this 
problem and also provide better nutritional management or for curing health hazards. Dietary fibre rich 
flour is developed by the mixing of rice bran, chickpea peel and whole wheat flour in different ratio(s) 
and better results obtained in the ratio(s) of rice bran, chickpea peel and whole wheat flour in 10:10:80 
in the development of fiber rich flour. Which is further supported by the hedonic scale. Developed 
product was characterised by sensory evaluation & nutritional analysis. 
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INTRODUCTION 
 

Dietary fiber or roughage is the indigestible portion of food 
derived from plants. It has two main components: 
Soluble fiber, which dissolves in water, is readily fermented in 
the colon into gases and physiologically active by products, 
and can be prebiotic and viscous. Rice bran, a by-product of 
rice milling industry is rich in micronutrients like oryzanols, 
tocopherols, tocotrienols, phytosterols and dietary fibers. 
Chickpea (Cicer arietinum L.) is an important pulse crop 
grown and consumed all over the world, especially in the 
Afro-Asian countries. It is a good source of carbohydrates and 
protein, and protein quality is considered to be better than 
other pulses. Chickpea has significant amounts of all the 
essential amino acids except sulphur-containing amino acids, 
which can be complemented by adding cereals to the daily 
diet. Starch is the major storage carbohydrate followed by 
dietary fibre, oligosaccharides and simple sugars such as 
glucose and sucrose. Wheat has several medicinal virtues; 
starch and gluten in wheat provide heat and energy; the inner 
bran coats, phosphates and other mineral salts; the outer bran, 
the much-needed roughage the indigestible portion that helps 
easy movement of bowels; the germ, vitamins B and E; and 
protein of wheat helps build and repair muscular tissue.  
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The wheat germ, which is removed in the process of refining, 
is also rich in essential vitamin E, the lack of which can lead to 
heart disease. 
 

MATERRIAL AND METHODS 
 

Sample size  
 

Ingredient Sample 1 
(10%) 

Sample 2 
(15%) 

Sample 3 
(20%) 

Sample  
(control) 

    T1 10gm 10gm   15gm 100gm 
      T2 10gm 20gm   20gm          - 
     T3 80gm 70gm   65gm          - 

Where, T1= Rice Bran, T2=.Chickpea Peel, T3= Wheat Flour 
 

Preparation of therapeutic flour blend with Rice bran, 
chickpea peel, wheat flour   
 

Tools - Rice bran, chickpea peel, and whole wheat, Weighing 
machine, Meeling machine Container, etc. The preparation of 
three different variation of one flour   product for experiment 
by Rice bran, chickpea peel and whole wheat flour 
combination. 
 

RESULTS 
 

Nutritional value of Therapeutic flour 
 

Nutritional Value Therapeutic flour  

Result 
Fibre % 17.79 

                     Source- RFRAC, Lucknow   
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Fig. 1. Flow chart for the manufacturing of therapeutic flow chart 
 
The dietary fibre content is 17.79 % in Rice bran, chickpea 
peel and whole wheat flour blended dietary fiber rich flour. 
 

Conclusion 
 

In era increasing life style diseases among people food are 
required for better nutritional management while considering 
the nutritional management. staple food are important role in 
day to day life. Now a days fortified flour & blended flour are 
available in market but demand of supply needed more search 
to fulfill the requirement of people. The present study is a 
nobel step to meet out this problem and also provide better 
nutritional management or for curing health hazards. 
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