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Abstract: The development and physio-chemical analysis of Amaranth and Foxnut flour-based nutrient-
rich cookies were studied at the Department of Food Technology, Parul Institute of Applied Sciences, Parul
University, Vadodara. The main goal of developing nutrient-rich cookies is to provide macronutrients as
well as micronutrients such as Protein, Fat, Carbohydrates, Dietary fiber, and Iron, Zinc, and Potassium
respectively. The nutrient-rich cookies are beneficial for gastrointestinal cancer, lowering the level of LDL
(Low-Density Lipoprotein), and guarding against anemia, constipation, and kidney issues. Four different
Jormulations were prepared T0, T1, T2, and T3 by using amaranth flour, foxnut flour, and wheat flour in
the different ratios of 0:0:1, 1:1:2, 1:2:4, and 1:1:3 respectively. The best composition (T12) is used for
sensory evaluations like color, texture, flavor, and overall acceptability. These cookies were evaluated for
physical (thickness, diameter, spread ratio, and bake loss), textural, and organoleptic attributes. The
diameter and spread ratio were found to be higher in whole amaranth flour and foxnut flour cookies 48mm
and 11.70 respectively. Textural measurement showed that the hardness of cookies decreased with the
addition of amaranth and foxnut flour. The final composition contained 318.93kcal Calories, 8.36% Total
Protein, 61.9% Total Carbohydrate, 25.38% Total Fat, 4.21% Dietary Fiber, 2.35% Moisture, 2.01% Total
Ash, 25.68mg/kg Zinc, 140.81mg/kg Iron, and 1655.35mg/kg Potassium. For folks who eat them regularly,
cookies' high nutritional value works as an immunity booster.

Keywords: Amaranth flour, Foxnut flour, Wheat flour, Nutrient-rich Cookies

REFERENCES

1.

2]

[3].
[4].

5].

[6].
[7].

8].

Alabi, M.O and Anuonye J.C.2007. Nutritional sensory attributes of soy-supplemented cereal meals. Nigeria
Food Journal, 25(1): 100-110.

Arti Chauhan, D.C. Saxenal and Sukhcharn Singh.2016. Physical, textural, and sensory characteristics of
wheat and amaranth flour blend cookies. Cogent Food & Agriculture,2: 1125773

Bakke A and Vickers Z.2007. Consumer liking of refined and whole wheat bread. J. Food Sci. 72: 473-480.
D. J. Chen. K. Weingartner and M. S. Brewer.2003. Consumer evaluation of soy ingredient-containing
cookies. Journal of Food Quality. 26: 219-229.

Elleuch M, Bedigian D, Roiseux O, Besbes S, Blecker C and Attia H.2011. Dietary fiber and fiber-rich by-
products of food processing: Characterisation, technological functionality, and commercial applications: Rev.
Food Chem., 124: 411-421.

Ezeama C.F.2007. Food Microbiology: Fundamentals and Applications. Natural Prints Ltd. Lagos.

Francine Zucco, Yulia Borsuk, and Susan D. Arntfield.2011. Physical and nutritional evaluation of wheat
cookies supplemented with pulse flours of different particle sizes.LWT - Food Science and
Technology.44,2070-76.

Joel Ndife, Fatima Kida and Stephen Fagbemi.2014. Production and quality assessment of enriched cookies
from whole wheat and full-fat soya. European Journal of Food Science and Technology. Vol.2, No.1:19- 28.

Copyright to IJARSCT DOI: 10.48175/IJARSCT-7978 277
www.ijarsct.co.in



(X
¥

IJARSCT

Impact Factor: 7.301

[9].

[10].

[11].
[12].

[13].
[14].
[15].

IJARSCT ISSN (Online) 2581-9429

International Journal of Advanced Research in Science, Communication and Technology (IJARSCT)

Volume 3, Issue 2, January 2023

Malvika Bana, and Rajinder K Gupta.2015. Formulation, nutritional and phytochemical analysis of ready-to-
mix infant Food using Gorgon Nut, Samak Rice, and Banana powder. Journal of Pharmacognosy and
Phytochemistry; 4(4): 76-81.

Potter N, Hotchkiss J.2006. Food Science. 5th ed. CBS Publishers and Distributors. Daryangaji, New Delhi,
India.

Pritha Biswas, Mohan Das, Somanath Boral, Gargi Mukherjee, Koel Chaudhury, Rintu Banerjee.2020.
Enzyme-mediated resistant starch production from Indian Fox Nut (Euryale Ferox) and studies on
digestibility and functional properties. Carbohydrate Polymers.237:116158.

Rastrelli, L., Pizza, C., Saturnino, P., Schettino, O., & Dini, A.1995. Studies on the constituents of
Amaranthus caudatus (Kiwicha) seeds. Isolation and characterization of seven new triterpene saponins.
Journal of Agricultural and Food Chemistry. 43: 904-909.

Sharma, A., 2017. Amaranth: A Pseudocereal. Nutrition & Food Science International Journal. 3:7-9.

Slavin J.L.2005. Dietary fiber and body weight. Nutr., 21: 411-418.

Wardlaw G.M.2004. Perspectives in Nutrition. (6th ed.). McGram Hill Companies, New York, U.S.A.

Copyright to IJARSCT DOI: 10.48175/IJARSCT-7978 278
www.ijarsct.co.in



