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Abstract
This experiment was conducted to characterize the composite flours of Wheat-cowpea and develop flat traditional 

bread for home consumption. Legumes complement cereals because of their nutritional value especially protein which 
limited in cereals. Functional properties, nutritional and mineral compositions of the flours were evaluated. Traditional 
flat bread was developed and evaluated for its sensorial acceptability. Proximate composition was found to be in the 
range of 7.3-9.8%, 1.8-3.0%, 13.7-18.7%, 1.35-1.45%, 1.35-1.99%, 64.2-71.4% and 343.5-361.8 Kcal for moisture, 
ash, protein, fat, fiber, carbohydrates and energy respectively. The formulation 50%W:50%CP resulted in higher water 
solubility index and bulk density and 87.5%W:12.5%CP had dispersibility value equivalent to the control sample. 
The bread prepared from 87.5% W:12.5% CP preferred by panelist in terms of color, aroma, texture and taste as 
compared to rest of formulations and control, Mineral content of the composites was enhanced by addition of cowpea 
flour to wheat except calcium. For instance, Zn, Cu, Na and P showed the significant improvement as compared to 
control. Incorporation of more than 12.5% cowpea in wheat leads to improved protein and total mineral contents of 
the composites. Additionally, replacing wheat with cowpeas might increase the way that legumes are utilized and 
strengthen the security of one’s diet.
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Introduction
Wheat-based bakery products are widely consumed in the world 

and in Africa in particular. However, only very few Sub-Saharan 
African countries cultivate can grow wheat due to unfavourable climatic 
conditions (Tadesse et al., 2018). Among the wheat-based foods, bread 
is a major food product, which has gained wide acceptance among 
consumers in the world (Badifu et al., 2005) [1].  Supplementation 
of cereal-based foods with other protein sources such as legumes has 
gained considerable attentions in the recent time (Olapade & Oluwole, 
2013). Complementary to cereals, pulses constitute a significant source 
of dietary proteins with an excellent essential amino acid profile. They 
are also rich source of minerals especially magnesium, potassium, zinc, 
and possibly iron (Boye et al., 2010). Cowpeas (Vigna unguiculata), 
are among legume crops used as dried seeds and forage pods. They 
are annual dual-purpose legume that grows in the semi-arid tropics 
covering Africa, Asia, Central and South America, being a valuable 
component of human food and livestock fodder (Singh et al., 2003) [2]. 
Cowpeas are an essential dietary component for humans due to their 
high protein and carbohydrate amounts, relatively low-fat content, and 
a complementary amino acid pattern to that of cereal grains. As part of 
a 2000 kcal diet, 100 g of cowpeas supplies 57% and over 150% of the 
daily requirement for thiamin and folate, respectively. It is an extremely 
good source of these nutrients. In a similar vein, cowpeas are abundant 
in a few minerals. For instance, 100 g of cowpeas provide 41–76% of 
magnesium, iron, copper, manganese, and phosphorus (Affrifah et al., 
2022). Recent studies and consumer interest in cowpeas from across 
the world have increased because of their demonstrated health benefits, 
which include anti-inflammatory, anti-cancer, anti-hyperlipidemic, 
anti-diabetic, and anti-hypertensive qualities (Jayathilake et al., 2018). 
Even though Ethiopia has little experience creating recipes with 
cowpeas, many different cuisines have previously been created and 
enjoyed in other African nations. The most often consumed cowpea-
based foods have reportedly been identified as Ata (doughnut), Abobo 
(stew), and Atassi (mixed dish of cowpeas and rice) in Benin (Akissoé 
et al., 2023) [3].

Several scientific reports have indicated enrichment of wheat flour 
for baking; including addition of fluted pumpkin flour is important to 
enhance nutritional values of foods (Giami et el., 2003). Bread making 
potential of cowpea flour incorporated in soft wheat flour has been 
investigated (Ahmed & Campbell, 2012; Olapade & Oluwole, 2013). 
Despite their nutritional and economic importance, cowpeas are 
underutilized legumes in Ethiopia. In addition, it has been received 
relatively little attention from a research standpoint. Carbohydrate 
source foods are staples in the Ethiopia and animal origin proteins are 
out of reach of many households. Besides, Ethiopian traditional bread 
and other bakery products are solely prepared from wheat flours. There 
is a necessity to incorporate nutrient rich legumes in traditional diet 
to enhance their utilization and improve nutritional quality of foods. 
Developing nutrient dense, affordable and accessible food products 
from locally produced ingredients is a viable and sustainable approach 
diversify diet as well as to address the problem of malnutrition. Thus, 
this research was conducted to develop cowpea-based traditional bread 
to diversify diet and alleviate the problem of malnutrition specially 
protein malnutrition in the country [4].

Materials and Methods 
Ingredient collection and preparation.

Ingredient collection and preparation
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 The grains of bread wheat variety Shorima were collected from 
Kulumsa Agricultural Research Center. Similarly, cowpea variety Bole 
was Melkassa Agricultural Research Center. The cowpea seeds were 
soaked overnight and dried. Both the grains of wheat and cowpea were 
milled into flour using cyclone sample mill (Model: 3010-019).

Composite flours (wheat and cowpea) formulations

The wheat and cowpea flours were formulated using design expert 
14. Table 1 presents actual proportions of the flours. The Cowpea 
substituted instead of wheat flours and evaluated in comparison with 
100% wheat (control) (Table 1).

Nutritional compositions of the composites

The methods developed by Association of Official Analytical 
Chemists (AOAC, 2010) were used to determine crude protein, crude 
fat, crude fiber, moisture and ash contents the composites (wheat and 
cowpea) and bread samples. Total carbohydrate was estimated by 
difference method [5]. 

Mineral content analysis 

For mineral content analysis, the samples were prepared using 
dry ash as described by Jones et al. (1990). Atomic Absorption 
Spectrophotometer determined minerals including calcium, 
magnesium, sodium, potassium, iron, zinc, copper and manganese [6].

Functional properties

Bulk density, Water Absorption Capacity, water solubility index 
and Dispersibility of the composite flours were determined using 
standard methods (Abiodun et al., 2014) [7].

Bulk density of the flour

Bulk density was determined based on the methods used by 
(Narasinga, 1984). A mass of 50 g of the sample was put in to a 100 
ml measuring cylinder. The cylinder was tapped on a laboratory bench 
continuously until a constant volume was obtained. Then, the volume 
of sample was recorded. The bulk density was calculated as weight of 
the ground flour (g) divided by its volume (cm3) [8].

Water absorption capacity (WAC)

WAC was determined with the method reported by Sosulski (1962) 
as cited by Ayinadis et al. (2010). 25 ml of distilled water is added to 
a sample of 3g composite flour (w1) in a weighed centrifuge tube 

(w2) and stirred six times for 1 min at 10 min intervals. The mixtures 
were centrifuged at 3000 rpm for 25 min and the clear supernatant 
was decanted and discarded. Pellets were dried at 50oC for 25 min. 
The adhering drops of water were removed and then reweighed (w3). 
The amount of water retained in the sample was recorded as weight 
gain and was taken as water absorbed. Water absorption capacity was 
expressed as the weight of water bound by 100 g dried flour [9].

Dispersibility

Dispersibility was determined by the method of Kulkarni (Kulkarni 
et al.,1991). 10 g of flour sample was weighed into a 100 ml-measuring 
cylinder. Distilled water was added up to 100 ml volume. The sample 
was vigorously stirred and allowed to settle for 3 h. The volume of 
settled particles were recorded and subtracted from 100 to give a 
difference that was taken as percentage dispersibility. Solubility index 
was determined by the method of Kusumayani (Kusumayanti et al.,, 
2015). 

Statistical analysis

All the means of duplicate samples for the proximate composition 
and sensory properties of the bread were calculated. The data 
obtained was then subjected to Analysis of variance (ANOVA), where 
significance difference existed; LSD test was employed in separating the 
means [10].

Result and Discussion 
Nutritional compositions of composite flours 

The nutritional compositions of wheat and cowpea composite flours 
are presented in Table 2. The result of the study reveals that except for 
fiber contents, which were not significant; all the formulations were 
found to be significantly different (P <0.05) [11]. This study suggested 
that 75% wheat- 25% cowpea was found to be an optimum blend for 
the improved total mineral content following the control. Protein and 
ash contents of the composites increased with an increasing level of 
cowpea flour, which might be due to the high protein and mineral 
contents of legumes in nature.  The highest protein and ash contents 
were recorded for formulations containing 50% cowpea flour. In line 
with this, Nanyen et al. (2016) have reported protein value of 17.5% in 
a flour blend of 50% wheat, 20% acha and 30% mung bean. It has been 
reported that incorporating 5% cowpea in wheat based bread resulted 
16% increment in protein content (Oladunmoye et al., 2010) [12]. The 

Ingredients Run1 Run2 Run3 Run4 Run5

Wheat (g) 50 62.5 100 87.5 75
Cowpea (g) 50 37.5 0 12.5 25

Table 1: Formulations of the composite flours.

Treatment moisture ash fiber Protein fat carbohydrate Energy (kcal/g)
1 9.8a 3.0a 4.4a 18.7a 1.45a 64.2b 344.5ab

2 7.6b 2.7b 2.3a 16.1c 1.35b 71.4a 361.8a

3 8.6ab 1.8e 7.0a 13.7e 1.44a 68.9a 343.5b

4 7.3b 2.2d 5.1a 17.9b 1.45a 68.4a 354.4ab

5 7.6b 2.5c 5.8a 15.1d 1.41ab 68.97a 349.1ab

Mean 8.2 2.4 4.9 16.1 1.99 68.4 350.7
CV 10.3 1.7 53.5 1.4 2.7 3.36 2.8
LSD 1.5 0.1 4.8 0.6 0.07 4.16 17.5

*The means with same letters are not significantly different W-wheat CP-Cowpea Treatment1-50%W:50%CP Treatment2-62.5%W:37.5CP, Treatment3-100%W:0%CP, 
Treatment4-87.5%W:12.5%CP and Treatment575%W:25%CP

Table 2: Nutritional compositions of wheat-cowpea composite flours.
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highest carbohydrate content was recorded in 100% wheat sample that 
might be due to the starchy nature of cereals in general and that of 
wheat in particular. Though not high in other parameters, the 62.5% 
Wheat: 37.5% Cowpea had highest carbohydrate and caloric value 
than the rest of the treatments [13]. The nutritional improvement of 
bread by incorporating legumes flour has been highlighted by previous 
findings (Rashwan & Hefny, 2020). The influence of incorporation of 
cowpea flours on nutritional compositions of the composite flour was 
observed to be positive. The protein value of the composites increased 
with an increasing substitution of Wheat flour by cowpea flour. This 
could be attributed to the high protein content of cowpea Moisture 
content of the composite flours was in the range between 7.3 and 9.8%, 
indicating longer storage (Table 2).

Mineral contents of composite flours 

Table 3 presents the mineral compositions of wheat and cowpea 
composite flours. The result showed that all minerals evaluated in this 
study were significantly different for each proportion (P <0.05) except 
Calcium. These composite flours’ mineral content is a major factor 
in defining their nutritional worth and possible health advantages 
(Noorfarahzilah et al., 2014) [14]. The current result showed that iron 
content of all the treatments was lower than the control. It indicates 
that there is not improvement on iron content of flours by cowpea 
incorporation. However, the previous study highlights the cowpea 
improves overall mineral composition of composite flours (Feyera, 
2020). While the Zinc content was in range of 21.82 mg/kg-23.85mg/
kg, the control sample treatment3 and 4 had the lowest and highest 
value respectively [15]. The composite flour of 87.5% Wheat: 12.5% 
Cow pea was found to be an optimum formulation for enhancing 
the zinc content. Similar results have been reported in previous 
study suggested that substitution of cowpea in cereal based foods for 
improving nutritional value (Singh, 2020). The highest and lowest 
Cu value of 5.53mg/kg and 453mg/kg obtained in 87.5W:12.5CP and 
100W flour respectively. Though the increment of mineral content was 
not in the regular order, incorporation of cowpea in the traditional flat 
bread positively affected the level of essential minerals including Fe and 
Zn (Table 3) [16].

Functional properties of the composite flours 

The bulk density value of the Wheat-cowpea composite flours 
was not significantly different (P<0.05) except in 50W:50%CP and 
62.5W:37.5%CP. The highest and lowest bulk density value of 0.931% 
obtained in 50W:50CP flour and the lowest value of 0.794% obtained 
in 100%W and 87.5W:12.5CP flours. Bulk density value of was found 
to be high in the sample contained high level of cowpea. According to 
Okoye (2008), bulk density ranged  from 0.94-0.98% was reported for 
wheat-kidney bean composite flours. This is not in agreement with the 

current finding which may be attributed to the difference in particle size 
and density of the flours. Bulk density is vital in determining packaging 
requirement and material handling [17]. Water absorption capacity 
of 87.5W:12.5CP and 75W:25CP blends were significantly different 
among the treatments (p<0.05). Water absorption capacity of the flour 
was ranged from 117.87 to 145.570% [18]. The WAC value of control 
sample was found to be lowest as compared to other blends. Cowpea 
provide more protein than wheat, and the proteins are able to draw in 
and bind water molecules because of their hydrophilic characteristics.  
As a result, bean flours with greater protein contents may be better able 
to absorb water. The ability of flours to absorb water is indicated by 
their water absorption capacity (Awuchi et al., 2019).  WAC is crucial 
for baking since it influences the end product’s texture, moisture levels, 
and dough consistency. A flour with a higher water absorption capacity 
may be able to retain more water, improving hydration and perhaps 
producing baked items that are softer and moister. Similar result was 
reported in previous studies. According to Akubor & Ukwuru (2004), 
the wheat-cowpea flour (50%:50%) has a water absorption capacity of 
86.0% [19].

The water solubility of the blends was significantly different 
(p<0.05) except in treatment 3 and 4. The highest and lowest value of 
WS of 14.903% and 6.765% was obtained in 50W:50CP and 100%W 
flours respectively. Water solubility value was increased with an 
increasing level of cowpea in the composites.  The water solubility 
of wheat-legumes-flours can vary depending on the specific type 
of legume flour added to the mixture. The addition of legume flours 
to wheat flour can impact the overall water solubility of the dough 
mixture. Legume proteins are generally less water-soluble than gluten 
proteins found in wheat (Arbab et al., 2023).  The dispensability values 
of the composites were significantly different (p<0.05) except in the 
case of 87.5W:12.5CP and 75W:25CP flours which were not differed 
from each other. The despersibility value of the flour was ranged 
from 60.233% (62.5W:37.5CP flour) to 73.867% (87.5:12.5CP AND 
75W:25CP). Control sample had the dispersibility value of 72.300% 
(Table 4) [20].

Sensory evaluation of wheat and cowpea composite flours-
based bread 

Sensory evaluation of the bread prepared from Wheat and Cowpea 
composite flours was presented in Table 3. The bread was evaluated 
for its color, Aroma, Texture, Taste and Overall acceptability. Color 
is the most important quality parameter which affects consumer and 
customer preference to foods. The statistical analysis showed that 
the bread samples were significantly different (P<0.05) in their color. 
Bread sample 87.5W:12.5CP ranked first by panelists with 4.2857 and 
followed by Treatment2 with 4.0477, Treatment3 3.9527, Treatment5 
3.7143 and Treatment1 3.4290 in terms of color. The aroma, as rated by 

Treatment Fe Zn Cu Ca Na P
1 25.6ab 23.0d 4.6d 342.1a 40.2d 3349.5d

2 25.6b 23.3c 4.9c 343.5a 45.8c 3414.8c

3 25.8a 21.8e 3.5e 336.2a 17.7e 3088.1e

4 25.5b 23.9a 5.5a 346.4a 57.1a 3545.2a

5 25.6b 23.6b 5.2b 345.0a 51.4b 3480.2b

Mean 25.6 23.1 4.8 542.6 42.4 3375.6
CV 0.3 0.2 0.4 142.5 0.2 0.3
LSD 0.2 0.1 0.03 1406.9 0.2 15.5
**The means with same letters are not significantly different W-wheat CP-Cowpea, Treatment1-50%W:50%CP Treatment2-62.5%W:37.5CP, Treatment3-100%W:0%CP, 
Treatment4-87.5%W:12.5%CP and Treatment575%W:25%CP

Table 3: Mineral compositions of wheat-cowpea flour (mg/kg).
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the panelist showed that Treatment4 and Treatment2 had the highest 
and lowest value 3.8570 and 3.1907 respectively. The highest (4.000) 
and lowest (3.0477) value of taste was obtained in 75W:25CP and 
62.5W:37.5CP respectively. This study revealed that incoporation of 
25% cowpea flour is optimum for a better taste. The lower taste value 
could be attributed by the beany flour of legumes. It was indicated in 
previous findings that incorporation of beans in wheat for bread leads to 
beany flavor (Wang & Jian, 2022). The bread samples were significantly 
differed (P<0.05) in their overall acceptability. The bread sample 
100W had the highest overall acceptability score of 4.00 and followed 
by sample 50W:50CP, 87.5W:12.5CP, 75W:25CP and 62.5W:37.5CP 
with respective values of 3.9047, 3.8093, 3.7617, and 3.524. The study 
conducted by  Oladunmoye et al. (2010) reported that wheat-cassava-
cowpea-based bread with acceptable sensory properties was developed 
with incorporation of 20% cowpea flour (Table 5) [21].

Conclusion
Bread of acceptable quality was prepared from composite flours of 

Wheat and Cowpea & Wheat and mung beans. The bread prepared 
from Wheat and mung bean composite flours showed the good sensory 
acceptance. This study showed well accepted bread was prepared 
from the formulation of 87.5% Wheat: 12.5% Cowpea and the bread 
prepared from formulation of 87.5%wheat: 12.5% mung beans as 
compared to other bread samples. It was found that the incorporation 
of mung bean flour with wheat flour contributed to the increment in 
nutritional content of the composites. Therefore, the use of cowpea 
and mung beans in substitution of wheat can enhance utilization of 
legumes and in turn alleviate problems of malnutrition by avoiding 
relying on a single crop.

Conflict of Interest

There is no conflict of interest regarding the article

References

1. Abiodun OA, Akinoso R, Oluoti OJ (2014) Changes in Functional and Pasting 
Properties of Trifoliate Yam Flour during Storage. Journal of Applied Sciences 
and Environmental Management. 

2. Affrifah NS, Phillips RD, Saalia FK (2022) Cowpeas: Nutritional profile, 
processing methods and products-A review. Legume Science 4: 1-12. 

3. Ahmed MA, Campbell LJ (2012) Evaluation of baking properties and sensory 
quality of wheat-cowpea flour. World Academy of Science, Engineering and 
Technology 70: 1221-1223.

4. Akissoé L, Hemery YM, Madodé YE, Icard-Vernière C, Rochette I, et al. (2023) 
Current Consumption of Traditional Cowpea-Based Dishes in South Benin 
Contributes to at Least 30% of the Recommended Intake of Dietary Fibre, 
Folate, and Magnesium. Nutrients 15(6). 

5. Akubor PI, Ukwuru MU (2004) Functional properties and biscuit making 
potential of. Plant Foods for Human Nutrition, 58: 1-12.

6. Arbab Sakandar H, Chen Y, Peng C, Chen X, Imran M, et al. (2023) Impact of 
Fermentation on Antinutritional Factors and Protein Degradation of Legume 
Seeds: A Review. Food Reviews International, 39: 1227-1249.

7. Awuchi C, Igwe V, Echeta C (2019) The Functional Properties of Foods and 
Flours. International Journal of Advanced Academic Research. Sciences 5: 
2488-9849.

8. Boye J, Zare F, Pletch A (2010) Pulse proteins: Processing, characterization, 
functional properties and applications in food and feed. Food Research 
International 43: 414-431.

9. Feyera M (2020) Review on some cereal and legume based composite biscuits. 
International Journal of Agricultural Science and Food Technology 6: 101-109.

10. Giami SY, Mepba HD, Achinewhu SC (2003) Evaluation of the Nutritional 
Quality of Breads Prepared from Wheat-Fluted Pumpkin ( Telfairia occidentalis 
Hook ). 1-8.

11. Jayathilake C, Visvanathan R, Deen A, Bangamuwage R, Jayawardana BC, 
et al. (2018) COWPEA: AN OVERVIEW ON ITS NUTRITIONAL FACTS AND 
HEALTH BENEFITS. Journal of the Science of Food and Agriculture 28: 303-
325. 

12. Kusumayanti H, Handayani NA, Santosa H (2015) ScienceDirect Swelling 
power and water solubility of cassava and sweet potatoes flour 23: 164-167. 

13. Nanyen D (2016) Nutritional Composition, Physical and Sensory Properties of 
Cookies from Wheat, Acha and Mung Bean Composite Flours. International 
Journal of Nutrition and Food Sciences 5: 401. 

14. Narasinga MS (1984) Effect of Partial Proteolysis on the Functional Properties 
of Winged Bean ( Psophocarpus tetragonolobus ) Flour. 49.

15. Noorfarahzilah M, Lee JS, Sharifudin MS, Mohd Fadzelly AB, Hasmadi M, et 
al. (2014) Applications of composite flour in development of food products. 
International Food Research Journal 21: 2061-2074. 

16. Oladunmoye OO, Akinoso R, Olapade AA (2010) Evaluation of some physical–
chemical properties of wheat, cassava, maize and cowpea flours for bread 
making. Journal of Food Quality, 33: 693-708.

17. Olapade AA, Oluwole OB (2013) Bread Making Potential of Composite Flour of 
Wheat-Acha ( Digitaria exilis staph ) Enriched with Cowpea ( Vigna unguiculata 
L . walp ) Flour. Nigerian Food Journal 31: 6-12.

18. Rashwan MR, Hefny MA (2020) Wheat-Legumes Composite Flours. 2. 
Nutritional Value of Bread. Assiut Journal of Agricultural Sciences 51: 33-33. 

19. Singh BB, Ajeigbe HA, Tarawali SA, Fernandez-rivera S, Abubakar M (2003) 
Improving the production and utilization of cowpea as food and fodder 84:169-
177. 

20. Tadesse W, Bishaw Z, Assefa S (2018) Wheat production and breeding in Sub-
Saharan Africa climate change 11: 696-715.              

21. Wang Y, Jian C (2022) Sustainable plant-based ingredients as wheat flour 
substitutes in bread making. Npj Science of Food 6: 1-16.

Treatments Bulk Density WAC WSI Dispersability
1 0.93a 144.57a 14.90a 72.95ab

2 0.88ab 145.57b 11.26b 60.23c

3 0.79b 117.87b 6.77c 72.30b

4 0.79b 137.43ab 7.75c 73.87a

5 0.82b 139.55a 9.95b 73.87a

Mean 0.85 137 10.13 70.64
CV 5.63 8.39 7.16 1.18
LSD 0.09 20.92 1.32 1.51
*The means with same letters are not significantly different W-wheat CP-Cowpea, 
WSI-Water Solubility Index, WAC- Water Absorption capacity, Treatment1- 50% 
W:50%CP Treatment2-62.5%W:37.5CP, Treatment3-100%W:0%CP, Treatment4-
87.5%W:12.5%CP and Treatment575%W:25%CPQ

Table 4: Functional properties of wheat and cowpea composite flour.

Treatment Color Aroma Texture Taste Overall acceptability
1 3.43c 3.71a 3.71a 3.57ab 3.90a

2 4.05ab 3.19b 3.29a 3.05b 3.52b

3 3.95abc 3.76a 3.67a 3.67ab 4.00a

4 4.29a 3.86a 3.67a 4.00a 3.81ab

5 3.71bc 3.57ab 3.52a 3.29ab 3.76ab

Mean 3.89 3.62 3.57 3.51 3.9
CV 7.65 6.53 9.8 11.3 4.55
Lsd 0.54 0.43 0.64 0.72 0.31
**The means with same letters are not significantly different W-wheat CP-
Cowpea, Treatment1-50%W:50%CP, Treatment2-62.5%W:37.5CP, Treatment3-
100%W:0%CP, Treatment4-87.5%W:12.5%CP and Treatment575%W:25%CP7

Table 5: Sensory Evaluation of wheat-cowpea bread.

https://www.google.com/search?q=Changes+in+Functional+and+Pasting+Properties+of+Trifoliate+Yam+Flour+during+Storage&sca_esv=600dabd129a0d515&biw=1517&bih=674&ei=7bWoZuKTDOaNnesP3PDM0Ac&ved=0ahUKEwiivuqPvc6HAxXmRmcHHVw4E3oQ4dUDCBA&uact=5&oq=Changes+in+Functional+and+Pasting+Properties+of+Trifoliate+Yam+Flour+during+Storage&gs_lp=Egxnd3Mtd2l6LXNlcnAiU0NoYW5nZXMgaW4gRnVuY3Rpb25hbCBhbmQgUGFzdGluZyBQcm9wZXJ0aWVzIG9mIFRyaWZvbGlhdGUgWWFtIEZsb3VyIGR1cmluZyBTdG9yYWdlSABQAFgAcAB4AJABAJgBAKABAKoBALgBA8gBAPgBAvgBAZgCAKFILENAME
https://www.google.com/search?q=Changes+in+Functional+and+Pasting+Properties+of+Trifoliate+Yam+Flour+during+Storage&sca_esv=600dabd129a0d515&biw=1517&bih=674&ei=7bWoZuKTDOaNnesP3PDM0Ac&ved=0ahUKEwiivuqPvc6HAxXmRmcHHVw4E3oQ4dUDCBA&uact=5&oq=Changes+in+Functional+and+Pasting+Properties+of+Trifoliate+Yam+Flour+during+Storage&gs_lp=Egxnd3Mtd2l6LXNlcnAiU0NoYW5nZXMgaW4gRnVuY3Rpb25hbCBhbmQgUGFzdGluZyBQcm9wZXJ0aWVzIG9mIFRyaWZvbGlhdGUgWWFtIEZsb3VyIGR1cmluZyBTdG9yYWdlSABQAFgAcAB4AJABAJgBAKABAKoBALgBA8gBAPgBAvgBAZgCAKFILENAME
https://www.google.com/search?q=Cowpeas%3A+Nutritional+profile%2C+processing+methods+and+products-A+review&sca_esv=600dabd129a0d515&biw=1517&bih=674&ei=uLWoZrz3E6eQnesPncXvyQs&ved=0ahUKEwi8s8_2vM6HAxUnSGcHHZ3iO7kQ4dUDCBA&uact=5&oq=Cowpeas%3A+Nutritional+profile%2C+processing+methods+and+products-A+review&gs_lp=Egxnd3Mtd2l6LXNlcnAiRkNvd3BlYXM6IE51dHJpdGlvbmFsIHByb2ZpbGUsIHByb2Nlc3NpbmcgbWV0aG9kcyBhbmQgcHJvZHVjdHMtQSByZXZpZXdIqQVQAFgAcAB4AZABAJgBd6ABd6oBAzAuMbgBA8gBAPgBAvgBAZgCAKACAJgDAJIHAKAHzwI&sclient=gws-FILENAME
https://www.google.com/search?q=Cowpeas%3A+Nutritional+profile%2C+processing+methods+and+products-A+review&sca_esv=600dabd129a0d515&biw=1517&bih=674&ei=uLWoZrz3E6eQnesPncXvyQs&ved=0ahUKEwi8s8_2vM6HAxUnSGcHHZ3iO7kQ4dUDCBA&uact=5&oq=Cowpeas%3A+Nutritional+profile%2C+processing+methods+and+products-A+review&gs_lp=Egxnd3Mtd2l6LXNlcnAiRkNvd3BlYXM6IE51dHJpdGlvbmFsIHByb2ZpbGUsIHByb2Nlc3NpbmcgbWV0aG9kcyBhbmQgcHJvZHVjdHMtQSByZXZpZXdIqQVQAFgAcAB4AZABAJgBd6ABd6oBAzAuMbgBA8gBAPgBAvgBAZgCAKACAJgDAJIHAKAHzwI&sclient=gws-FILENAME
https://www.google.com/search?q=Evaluation+of+baking+properties+and+sensory+quality+of+wheat-cowpea+flour&sca_esv=600dabd129a0d515&biw=1517&bih=674&ei=TLWoZtm1CoG9seMP6u2wkAU&ved=0ahUKEwjZi4bDvM6HAxWBXmwGHeo2DFIQ4dUDCBA&uact=5&oq=Evaluation+of+baking+properties+and+sensory+quality+of+wheat-cowpea+flour&gs_lp=Egxnd3Mtd2l6LXNlcnAiSUV2YWx1YXRpb24gb2YgYmFraW5nIHByb3BlcnRpZXMgYW5kIHNlbnNvcnkgcXVhbGl0eSBvZiB3aGVhdC1jb3dwZWEgZmxvdXJIAFAAWABwAHgAkAEAmAEAoAEAqgEAuAEDyAEA-AEC-AEBmAIAoAIAmAMAkgcAoAcA&sclient=gws-wiz-sFILENAME
https://www.google.com/search?q=Evaluation+of+baking+properties+and+sensory+quality+of+wheat-cowpea+flour&sca_esv=600dabd129a0d515&biw=1517&bih=674&ei=TLWoZtm1CoG9seMP6u2wkAU&ved=0ahUKEwjZi4bDvM6HAxWBXmwGHeo2DFIQ4dUDCBA&uact=5&oq=Evaluation+of+baking+properties+and+sensory+quality+of+wheat-cowpea+flour&gs_lp=Egxnd3Mtd2l6LXNlcnAiSUV2YWx1YXRpb24gb2YgYmFraW5nIHByb3BlcnRpZXMgYW5kIHNlbnNvcnkgcXVhbGl0eSBvZiB3aGVhdC1jb3dwZWEgZmxvdXJIAFAAWABwAHgAkAEAmAEAoAEAqgEAuAEDyAEA-AEC-AEBmAIAoAIAmAMAkgcAoAcA&sclient=gws-wiz-sFILENAME
https://www.google.com/search?q=Current+Consumption+of+Traditional+Cowpea-Based+Dishes+in+South+Benin+Contributes+to+at+Least+30%25+of+the+Recommended+Intake+of+Dietary+Fibre%2C+Folate%2C+and+Magnesium&sca_esv=600dabd129a0d515&biw=1517&bih=674&ei=I7WoZr-yHe3WseMP_83jwQM&ved=0ahUKEwj_z9KvvM6HAxVta2wGHf_mODgQ4dUDCBA&uact=5&oq=Current+Consumption+of+Traditional+Cowpea-Based+Dishes+in+South+Benin+Contributes+to+at+Least+30%25+of+the+Recommended+Intake+of+Dietary+Fibre%2C+Folate%2C+and+Magnesium&gs_lp=Egxnd3Mtd2FILENAME
https://www.google.com/search?q=Current+Consumption+of+Traditional+Cowpea-Based+Dishes+in+South+Benin+Contributes+to+at+Least+30%25+of+the+Recommended+Intake+of+Dietary+Fibre%2C+Folate%2C+and+Magnesium&sca_esv=600dabd129a0d515&biw=1517&bih=674&ei=I7WoZr-yHe3WseMP_83jwQM&ved=0ahUKEwj_z9KvvM6HAxVta2wGHf_mODgQ4dUDCBA&uact=5&oq=Current+Consumption+of+Traditional+Cowpea-Based+Dishes+in+South+Benin+Contributes+to+at+Least+30%25+of+the+Recommended+Intake+of+Dietary+Fibre%2C+Folate%2C+and+Magnesium&gs_lp=Egxnd3Mtd2FILENAME
https://www.google.com/search?q=Current+Consumption+of+Traditional+Cowpea-Based+Dishes+in+South+Benin+Contributes+to+at+Least+30%25+of+the+Recommended+Intake+of+Dietary+Fibre%2C+Folate%2C+and+Magnesium&sca_esv=600dabd129a0d515&biw=1517&bih=674&ei=I7WoZr-yHe3WseMP_83jwQM&ved=0ahUKEwj_z9KvvM6HAxVta2wGHf_mODgQ4dUDCBA&uact=5&oq=Current+Consumption+of+Traditional+Cowpea-Based+Dishes+in+South+Benin+Contributes+to+at+Least+30%25+of+the+Recommended+Intake+of+Dietary+Fibre%2C+Folate%2C+and+Magnesium&gs_lp=Egxnd3Mtd2FILENAME
https://www.google.com/search?q=Functional+properties+and+biscuit+making+potential+of.+Plant+Foods+for+Human+Nutrition&sca_esv=600dabd129a0d515&biw=1517&bih=674&ei=-LSoZty0DqLuseMPveSt-AY&ved=0ahUKEwjckIObvM6HAxUid2wGHT1yC284ChDh1QMIEA&uact=5&oq=Functional+properties+and+biscuit+making+potential+of.+Plant+Foods+for+Human+Nutrition&gs_lp=Egxnd3Mtd2l6LXNlcnAiVkZ1bmN0aW9uYWwgcHJvcGVydGllcyBhbmQgYmlzY3VpdCBtYWtpbmcgcG90ZW50aWFsIG9mLiBQbGFudCBGb29kcyBmb3IgSHVtYW4gTnV0cml0aW9uSABQAFgAcAB4AZABAJgBAKABAKoBALgBA8gBAFILENAME
https://www.google.com/search?q=Functional+properties+and+biscuit+making+potential+of.+Plant+Foods+for+Human+Nutrition&sca_esv=600dabd129a0d515&biw=1517&bih=674&ei=-LSoZty0DqLuseMPveSt-AY&ved=0ahUKEwjckIObvM6HAxUid2wGHT1yC284ChDh1QMIEA&uact=5&oq=Functional+properties+and+biscuit+making+potential+of.+Plant+Foods+for+Human+Nutrition&gs_lp=Egxnd3Mtd2l6LXNlcnAiVkZ1bmN0aW9uYWwgcHJvcGVydGllcyBhbmQgYmlzY3VpdCBtYWtpbmcgcG90ZW50aWFsIG9mLiBQbGFudCBGb29kcyBmb3IgSHVtYW4gTnV0cml0aW9uSABQAFgAcAB4AZABAJgBAKABAKoBALgBA8gBAFILENAME
https://www.google.com/search?q=Impact+of+Fermentation+on+Antinutritional+Factors+and+Protein+Degradation+of+Legume+Seeds%3A+A+Review&sca_esv=600dabd129a0d515&ei=wLSoZrHeI7i9seMPvMi3wAQ&ved=0ahUKEwixvr6AvM6HAxW4XmwGHTzkDUgQ4dUDCBA&uact=5&oq=Impact+of+Fermentation+on+Antinutritional+Factors+and+Protein+Degradation+of+Legume+Seeds%3A+A+Review&gs_lp=Egxnd3Mtd2l6LXNlcnAiY0ltcGFjdCBvZiBGZXJtZW50YXRpb24gb24gQW50aW51dHJpdGlvbmFsIEZhY3RvcnMgYW5kIFByb3RlaW4gRGVncmFkYXRpb24gb2YgTGVndW1lIFNlZWRzOiBBIFJldmlld0gAUABYAHAFILENAME
https://www.google.com/search?q=Impact+of+Fermentation+on+Antinutritional+Factors+and+Protein+Degradation+of+Legume+Seeds%3A+A+Review&sca_esv=600dabd129a0d515&ei=wLSoZrHeI7i9seMPvMi3wAQ&ved=0ahUKEwixvr6AvM6HAxW4XmwGHTzkDUgQ4dUDCBA&uact=5&oq=Impact+of+Fermentation+on+Antinutritional+Factors+and+Protein+Degradation+of+Legume+Seeds%3A+A+Review&gs_lp=Egxnd3Mtd2l6LXNlcnAiY0ltcGFjdCBvZiBGZXJtZW50YXRpb24gb24gQW50aW51dHJpdGlvbmFsIEZhY3RvcnMgYW5kIFByb3RlaW4gRGVncmFkYXRpb24gb2YgTGVndW1lIFNlZWRzOiBBIFJldmlld0gAUABYAHAFILENAME
https://www.google.com/search?q=Impact+of+Fermentation+on+Antinutritional+Factors+and+Protein+Degradation+of+Legume+Seeds%3A+A+Review&sca_esv=600dabd129a0d515&ei=wLSoZrHeI7i9seMPvMi3wAQ&ved=0ahUKEwixvr6AvM6HAxW4XmwGHTzkDUgQ4dUDCBA&uact=5&oq=Impact+of+Fermentation+on+Antinutritional+Factors+and+Protein+Degradation+of+Legume+Seeds%3A+A+Review&gs_lp=Egxnd3Mtd2l6LXNlcnAiY0ltcGFjdCBvZiBGZXJtZW50YXRpb24gb24gQW50aW51dHJpdGlvbmFsIEZhY3RvcnMgYW5kIFByb3RlaW4gRGVncmFkYXRpb24gb2YgTGVndW1lIFNlZWRzOiBBIFJldmlld0gAUABYAHAFILENAME
https://www.google.com/search?q=The+Functional+Properties+of+Foods+and+Flours.+International+Journal+of+Advanced+Academic+Research&sca_esv=600dabd129a0d515&ei=e7SoZpnqCsvhseMP9d6ZsQc&ved=0ahUKEwjZk7Lfu86HAxXLcGwGHXVvJnYQ4dUDCBA&uact=5&oq=The+Functional+Properties+of+Foods+and+Flours.+International+Journal+of+Advanced+Academic+Research&gs_lp=Egxnd3Mtd2l6LXNlcnAiYlRoZSBGdW5jdGlvbmFsIFByb3BlcnRpZXMgb2YgRm9vZHMgYW5kIEZsb3Vycy4gSW50ZXJuYXRpb25hbCBKb3VybmFsIG9mIEFkdmFuY2VkIEFjYWRlbWljIFJlc2VhcmNoSABQAFgAcAB4AJABAFILENAME
https://www.google.com/search?q=The+Functional+Properties+of+Foods+and+Flours.+International+Journal+of+Advanced+Academic+Research&sca_esv=600dabd129a0d515&ei=e7SoZpnqCsvhseMP9d6ZsQc&ved=0ahUKEwjZk7Lfu86HAxXLcGwGHXVvJnYQ4dUDCBA&uact=5&oq=The+Functional+Properties+of+Foods+and+Flours.+International+Journal+of+Advanced+Academic+Research&gs_lp=Egxnd3Mtd2l6LXNlcnAiYlRoZSBGdW5jdGlvbmFsIFByb3BlcnRpZXMgb2YgRm9vZHMgYW5kIEZsb3Vycy4gSW50ZXJuYXRpb25hbCBKb3VybmFsIG9mIEFkdmFuY2VkIEFjYWRlbWljIFJlc2VhcmNoSABQAFgAcAB4AJABAFILENAME
https://www.google.com/search?q=Pulse+proteins%3A+Processing%2C+characterization%2C+functional+properties+and+applications+in+food+and+feed&sca_esv=600dabd129a0d515&ei=SLSoZrnyHPSNseMP68D6kAo&ved=0ahUKEwi5tpvHu86HAxX0RmwGHWugHqIQ4dUDCBA&uact=5&oq=Pulse+proteins%3A+Processing%2C+characterization%2C+functional+properties+and+applications+in+food+and+feed&gs_lp=Egxnd3Mtd2l6LXNlcnAiZVB1bHNlIHByb3RlaW5zOiBQcm9jZXNzaW5nLCBjaGFyYWN0ZXJpemF0aW9uLCBmdW5jdGlvbmFsIHByb3BlcnRpZXMgYW5kIGFwcGxpY2F0aW9ucyBpbiBmb29kIGFuZCBFILENAME
https://www.google.com/search?q=Pulse+proteins%3A+Processing%2C+characterization%2C+functional+properties+and+applications+in+food+and+feed&sca_esv=600dabd129a0d515&ei=SLSoZrnyHPSNseMP68D6kAo&ved=0ahUKEwi5tpvHu86HAxX0RmwGHWugHqIQ4dUDCBA&uact=5&oq=Pulse+proteins%3A+Processing%2C+characterization%2C+functional+properties+and+applications+in+food+and+feed&gs_lp=Egxnd3Mtd2l6LXNlcnAiZVB1bHNlIHByb3RlaW5zOiBQcm9jZXNzaW5nLCBjaGFyYWN0ZXJpemF0aW9uLCBmdW5jdGlvbmFsIHByb3BlcnRpZXMgYW5kIGFwcGxpY2F0aW9ucyBpbiBmb29kIGFuZCBFILENAME
https://www.google.com/search?q=Review+on+some+cereal+and+legume+based+composite+biscuits&sca_esv=600dabd129a0d515&ei=BLSoZvD5FbnZseMPp86Y2AE&ved=0ahUKEwjwi96mu86HAxW5bGwGHScnBhsQ4dUDCBA&uact=5&oq=Review+on+some+cereal+and+legume+based+composite+biscuits&gs_lp=Egxnd3Mtd2l6LXNlcnAiOVJldmlldyBvbiBzb21lIGNlcmVhbCBhbmQgbGVndW1lIGJhc2VkIGNvbXBvc2l0ZSBiaXNjdWl0czIFECEYoAEyBRAhGKABMgUQIRigAUilBVAAWABwAHgAkAEAmAGlAaABpQGqAQMwLjG4AQPIAQD4AQL4AQGYAgGgArABmAMAkgcDMC4xoAeSBA&sclient=gws-wiz-serp
https://www.google.com/search?q=Evaluation+of+the+Nutritional+Quality+of+Breads+Prepared+from+Wheat-Fluted+Pumpkin+%28+Telfairia+occidentalis+Hook+%29&sca_esv=600dabd129a0d515&ei=hbOoZqyBJPqOseMP3J2zqQY&ved=0ahUKEwjs16Tqus6HAxV6R2wGHdzOLGUQ4dUDCBA&uact=5&oq=Evaluation+of+the+Nutritional+Quality+of+Breads+Prepared+from+Wheat-Fluted+Pumpkin+%28+Telfairia+occidentalis+Hook+%29&gs_lp=Egxnd3Mtd2l6LXNlcnAickV2YWx1YXRpb24gb2YgdGhlIE51dHJpdGlvbmFsIFF1YWxpdHkgb2YgQnJlYWRzIFByZXBhcmVkIGZyb20gV2hlYXQtRmx1dGVkIFB1bXBraFILENAME
https://www.google.com/search?q=Evaluation+of+the+Nutritional+Quality+of+Breads+Prepared+from+Wheat-Fluted+Pumpkin+%28+Telfairia+occidentalis+Hook+%29&sca_esv=600dabd129a0d515&ei=hbOoZqyBJPqOseMP3J2zqQY&ved=0ahUKEwjs16Tqus6HAxV6R2wGHdzOLGUQ4dUDCBA&uact=5&oq=Evaluation+of+the+Nutritional+Quality+of+Breads+Prepared+from+Wheat-Fluted+Pumpkin+%28+Telfairia+occidentalis+Hook+%29&gs_lp=Egxnd3Mtd2l6LXNlcnAickV2YWx1YXRpb24gb2YgdGhlIE51dHJpdGlvbmFsIFF1YWxpdHkgb2YgQnJlYWRzIFByZXBhcmVkIGZyb20gV2hlYXQtRmx1dGVkIFB1bXBraFILENAME
https://www.google.com/search?q=Evaluation+of+the+Nutritional+Quality+of+Breads+Prepared+from+Wheat-Fluted+Pumpkin+%28+Telfairia+occidentalis+Hook+%29&sca_esv=600dabd129a0d515&ei=hbOoZqyBJPqOseMP3J2zqQY&ved=0ahUKEwjs16Tqus6HAxV6R2wGHdzOLGUQ4dUDCBA&uact=5&oq=Evaluation+of+the+Nutritional+Quality+of+Breads+Prepared+from+Wheat-Fluted+Pumpkin+%28+Telfairia+occidentalis+Hook+%29&gs_lp=Egxnd3Mtd2l6LXNlcnAickV2YWx1YXRpb24gb2YgdGhlIE51dHJpdGlvbmFsIFF1YWxpdHkgb2YgQnJlYWRzIFByZXBhcmVkIGZyb20gV2hlYXQtRmx1dGVkIFB1bXBraFILENAME
https://www.google.com/search?q=COWPEA%3A+AN+OVERVIEW+ON+ITS+NUTRITIONAL+FACTS+AND+HEALTH+BENEFITS&sca_esv=600dabd129a0d515&ei=Q7OoZu-aIKCOseMPoMCYiQ4&ved=0ahUKEwivyOTKus6HAxUgR2wGHSAgJuEQ4dUDCBA&uact=5&oq=COWPEA%3A+AN+OVERVIEW+ON+ITS+NUTRITIONAL+FACTS+AND+HEALTH+BENEFITS&gs_lp=Egxnd3Mtd2l6LXNlcnAiQENPV1BFQTogQU4gT1ZFUlZJRVcgT04gSVRTIE5VVFJJVElPTkFMIEZBQ1RTIEFORCBIRUFMVEggQkVORUZJVFNIAFAAWABwAHgAkAEAmAEAoAEAqgEAuAEDyAEA-AEC-AEBmAIAoAIAmAMAkgcAoAcA&sclient=gws-wiz-serp
https://www.google.com/search?q=COWPEA%3A+AN+OVERVIEW+ON+ITS+NUTRITIONAL+FACTS+AND+HEALTH+BENEFITS&sca_esv=600dabd129a0d515&ei=Q7OoZu-aIKCOseMPoMCYiQ4&ved=0ahUKEwivyOTKus6HAxUgR2wGHSAgJuEQ4dUDCBA&uact=5&oq=COWPEA%3A+AN+OVERVIEW+ON+ITS+NUTRITIONAL+FACTS+AND+HEALTH+BENEFITS&gs_lp=Egxnd3Mtd2l6LXNlcnAiQENPV1BFQTogQU4gT1ZFUlZJRVcgT04gSVRTIE5VVFJJVElPTkFMIEZBQ1RTIEFORCBIRUFMVEggQkVORUZJVFNIAFAAWABwAHgAkAEAmAEAoAEAqgEAuAEDyAEA-AEC-AEBmAIAoAIAmAMAkgcAoAcA&sclient=gws-wiz-serp
https://www.google.com/search?q=ScienceDirect+Swelling+power+and+water+solubility+of+cassava+and+sweet+potatoes+flour&sca_esv=600dabd129a0d515&ei=DbOoZsCGH8ThseMP7bj2oAU&ved=0ahUKEwiAwYOxus6HAxXEcGwGHW2cHVQQ4dUDCBA&uact=5&oq=ScienceDirect+Swelling+power+and+water+solubility+of+cassava+and+sweet+potatoes+flour&gs_lp=Egxnd3Mtd2l6LXNlcnAiVVNjaWVuY2VEaXJlY3QgU3dlbGxpbmcgcG93ZXIgYW5kIHdhdGVyIHNvbHViaWxpdHkgb2YgY2Fzc2F2YSBhbmQgc3dlZXQgcG90YXRvZXMgZmxvdXJIAFAAWABwAHgAkAEAmAEAoAEAqgEAuAEDyAEA-AEC-AEBmAIAoAIAmAMAkgcFILENAME
https://www.google.com/search?q=ScienceDirect+Swelling+power+and+water+solubility+of+cassava+and+sweet+potatoes+flour&sca_esv=600dabd129a0d515&ei=DbOoZsCGH8ThseMP7bj2oAU&ved=0ahUKEwiAwYOxus6HAxXEcGwGHW2cHVQQ4dUDCBA&uact=5&oq=ScienceDirect+Swelling+power+and+water+solubility+of+cassava+and+sweet+potatoes+flour&gs_lp=Egxnd3Mtd2l6LXNlcnAiVVNjaWVuY2VEaXJlY3QgU3dlbGxpbmcgcG93ZXIgYW5kIHdhdGVyIHNvbHViaWxpdHkgb2YgY2Fzc2F2YSBhbmQgc3dlZXQgcG90YXRvZXMgZmxvdXJIAFAAWABwAHgAkAEAmAEAoAEAqgEAuAEDyAEA-AEC-AEBmAIAoAIAmAMAkgcFILENAME
https://www.google.com/search?q=Nutritional+Composition%2C+Physical+and+Sensory+Properties+of+Cookies+from+Wheat%2C+Acha+and+Mung+Bean+Composite+Flours&sca_esv=600dabd129a0d515&ei=o66oZqDmD4rdseMPyICsyAU&ved=0ahUKEwjgw4qWts6HAxWKbmwGHUgAC1kQ4dUDCBA&uact=5&oq=Nutritional+Composition%2C+Physical+and+Sensory+Properties+of+Cookies+from+Wheat%2C+Acha+and+Mung+Bean+Composite+Flours&gs_lp=Egxnd3Mtd2l6LXNlcnAic051dHJpdGlvbmFsIENvbXBvc2l0aW9uLCBQaHlzaWNhbCBhbmQgU2Vuc29yeSBQcm9wZXJ0aWVzIG9mIENvb2tpZXMgZnJvbSBXaGVhdCwFILENAME
https://www.google.com/search?q=Nutritional+Composition%2C+Physical+and+Sensory+Properties+of+Cookies+from+Wheat%2C+Acha+and+Mung+Bean+Composite+Flours&sca_esv=600dabd129a0d515&ei=o66oZqDmD4rdseMPyICsyAU&ved=0ahUKEwjgw4qWts6HAxWKbmwGHUgAC1kQ4dUDCBA&uact=5&oq=Nutritional+Composition%2C+Physical+and+Sensory+Properties+of+Cookies+from+Wheat%2C+Acha+and+Mung+Bean+Composite+Flours&gs_lp=Egxnd3Mtd2l6LXNlcnAic051dHJpdGlvbmFsIENvbXBvc2l0aW9uLCBQaHlzaWNhbCBhbmQgU2Vuc29yeSBQcm9wZXJ0aWVzIG9mIENvb2tpZXMgZnJvbSBXaGVhdCwFILENAME
https://www.google.com/search?q=Effect+of+Partial+Proteolysis+on+the+Functional+Properties+of+Winged+Bean+%28+Psophocarpus+tetragonolobus+%29+Flour&sca_esv=600dabd129a0d515&ei=X66oZpL7MNnuseMP_rus8AQ&ved=0ahUKEwjSpvX1tc6HAxVZd2wGHf4dC04Q4dUDCBA&uact=5&oq=Effect+of+Partial+Proteolysis+on+the+Functional+Properties+of+Winged+Bean+%28+Psophocarpus+tetragonolobus+%29+Flour&gs_lp=Egxnd3Mtd2l6LXNlcnAib0VmZmVjdCBvZiBQYXJ0aWFsIFByb3Rlb2x5c2lzIG9uIHRoZSBGdW5jdGlvbmFsIFByb3BlcnRpZXMgb2YgV2luZ2VkIEJlYW4gKCBQc29waG9jYXJFILENAME
https://www.google.com/search?q=Effect+of+Partial+Proteolysis+on+the+Functional+Properties+of+Winged+Bean+%28+Psophocarpus+tetragonolobus+%29+Flour&sca_esv=600dabd129a0d515&ei=X66oZpL7MNnuseMP_rus8AQ&ved=0ahUKEwjSpvX1tc6HAxVZd2wGHf4dC04Q4dUDCBA&uact=5&oq=Effect+of+Partial+Proteolysis+on+the+Functional+Properties+of+Winged+Bean+%28+Psophocarpus+tetragonolobus+%29+Flour&gs_lp=Egxnd3Mtd2l6LXNlcnAib0VmZmVjdCBvZiBQYXJ0aWFsIFByb3Rlb2x5c2lzIG9uIHRoZSBGdW5jdGlvbmFsIFByb3BlcnRpZXMgb2YgV2luZ2VkIEJlYW4gKCBQc29waG9jYXJFILENAME
https://www.google.com/search?q=Applications+of+composite+flour+in+development+of+food+products&sca_esv=600dabd129a0d515&ei=Ja6oZsbiAtKcseMP3LO3oQo&ved=0ahUKEwiGifPZtc6HAxVSTmwGHdzZLaQQ4dUDCBA&uact=5&oq=Applications+of+composite+flour+in+development+of+food+products&gs_lp=Egxnd3Mtd2l6LXNlcnAiP0FwcGxpY2F0aW9ucyBvZiBjb21wb3NpdGUgZmxvdXIgaW4gZGV2ZWxvcG1lbnQgb2YgZm9vZCBwcm9kdWN0czIFEAAYgARI9QVQAFgAcAB4AZABAJgBbKABbKoBAzAuMbgBA8gBAPgBAvgBAZgCAaACcZgDAJIHAzAuMaAHvgE&sclient=gws-wiz-serp
https://www.google.com/search?q=Evaluation+of+some+physical%E2%80%93chemical+properties+of+wheat%2C+cassava%2C+maize+and+cowpea+flours+for+bread+making&sca_esv=600dabd129a0d515&ei=zq2oZsyNG9GNseMP3-eX4Ac&ved=0ahUKEwjMrM2wtc6HAxXRRmwGHd_zBXwQ4dUDCBA&uact=5&oq=Evaluation+of+some+physical%E2%80%93chemical+properties+of+wheat%2C+cassava%2C+maize+and+cowpea+flours+for+bread+making&gs_lp=Egxnd3Mtd2l6LXNlcnAibUV2YWx1YXRpb24gb2Ygc29tZSBwaHlzaWNhbOKAk2NoZW1pY2FsIHByb3BlcnRpZXMgb2Ygd2hlYXQsIGNhc3NhdmEsIG1haXplIGFuZCBFILENAME
https://www.google.com/search?q=Evaluation+of+some+physical%E2%80%93chemical+properties+of+wheat%2C+cassava%2C+maize+and+cowpea+flours+for+bread+making&sca_esv=600dabd129a0d515&ei=zq2oZsyNG9GNseMP3-eX4Ac&ved=0ahUKEwjMrM2wtc6HAxXRRmwGHd_zBXwQ4dUDCBA&uact=5&oq=Evaluation+of+some+physical%E2%80%93chemical+properties+of+wheat%2C+cassava%2C+maize+and+cowpea+flours+for+bread+making&gs_lp=Egxnd3Mtd2l6LXNlcnAibUV2YWx1YXRpb24gb2Ygc29tZSBwaHlzaWNhbOKAk2NoZW1pY2FsIHByb3BlcnRpZXMgb2Ygd2hlYXQsIGNhc3NhdmEsIG1haXplIGFuZCBFILENAME
https://www.google.com/search?q=Evaluation+of+some+physical%E2%80%93chemical+properties+of+wheat%2C+cassava%2C+maize+and+cowpea+flours+for+bread+making&sca_esv=600dabd129a0d515&ei=zq2oZsyNG9GNseMP3-eX4Ac&ved=0ahUKEwjMrM2wtc6HAxXRRmwGHd_zBXwQ4dUDCBA&uact=5&oq=Evaluation+of+some+physical%E2%80%93chemical+properties+of+wheat%2C+cassava%2C+maize+and+cowpea+flours+for+bread+making&gs_lp=Egxnd3Mtd2l6LXNlcnAibUV2YWx1YXRpb24gb2Ygc29tZSBwaHlzaWNhbOKAk2NoZW1pY2FsIHByb3BlcnRpZXMgb2Ygd2hlYXQsIGNhc3NhdmEsIG1haXplIGFuZCBFILENAME
https://www.google.com/search?q=Bread+Making+Potential+of+Composite+Flour+of+Wheat-Acha+%28+Digitaria+exilis+staph+%29+Enriched+with+Cowpea+%28+Vigna+unguiculata+L+.+walp+%29+Flour&sca_esv=600dabd129a0d515&ei=ka2oZvH4M5j2seMPxojTuQg&ved=0ahUKEwixhduTtc6HAxUYe2wGHUbENIcQ4dUDCBA&uact=5&oq=Bread+Making+Potential+of+Composite+Flour+of+Wheat-Acha+%28+Digitaria+exilis+staph+%29+Enriched+with+Cowpea+%28+Vigna+unguiculata+L+.+walp+%29+Flour&gs_lp=Egxnd3Mtd2l6LXNlcnAijAFCcmVhZCBNYWtpbmcgUG90ZW50aWFsIG9mIENvbXBvc2l0ZFILENAME
https://www.google.com/search?q=Bread+Making+Potential+of+Composite+Flour+of+Wheat-Acha+%28+Digitaria+exilis+staph+%29+Enriched+with+Cowpea+%28+Vigna+unguiculata+L+.+walp+%29+Flour&sca_esv=600dabd129a0d515&ei=ka2oZvH4M5j2seMPxojTuQg&ved=0ahUKEwixhduTtc6HAxUYe2wGHUbENIcQ4dUDCBA&uact=5&oq=Bread+Making+Potential+of+Composite+Flour+of+Wheat-Acha+%28+Digitaria+exilis+staph+%29+Enriched+with+Cowpea+%28+Vigna+unguiculata+L+.+walp+%29+Flour&gs_lp=Egxnd3Mtd2l6LXNlcnAijAFCcmVhZCBNYWtpbmcgUG90ZW50aWFsIG9mIENvbXBvc2l0ZFILENAME
https://www.google.com/search?q=Bread+Making+Potential+of+Composite+Flour+of+Wheat-Acha+%28+Digitaria+exilis+staph+%29+Enriched+with+Cowpea+%28+Vigna+unguiculata+L+.+walp+%29+Flour&sca_esv=600dabd129a0d515&ei=ka2oZvH4M5j2seMPxojTuQg&ved=0ahUKEwixhduTtc6HAxUYe2wGHUbENIcQ4dUDCBA&uact=5&oq=Bread+Making+Potential+of+Composite+Flour+of+Wheat-Acha+%28+Digitaria+exilis+staph+%29+Enriched+with+Cowpea+%28+Vigna+unguiculata+L+.+walp+%29+Flour&gs_lp=Egxnd3Mtd2l6LXNlcnAijAFCcmVhZCBNYWtpbmcgUG90ZW50aWFsIG9mIENvbXBvc2l0ZFILENAME
https://www.google.com/search?q=Wheat-Legumes+Composite+Flours.+2.+Nutritional+Value+of+Bread&sca_esv=600dabd129a0d515&ei=Uq2oZtjELo6jseMPmcHL8Ag&ved=0ahUKEwjYtdD1tM6HAxWOUWwGHZngEo4Q4dUDCBA&uact=5&oq=Wheat-Legumes+Composite+Flours.+2.+Nutritional+Value+of+Bread&gs_lp=Egxnd3Mtd2l6LXNlcnAiPVdoZWF0LUxlZ3VtZXMgQ29tcG9zaXRlIEZsb3Vycy4gMi4gTnV0cml0aW9uYWwgVmFsdWUgb2YgQnJlYWRIkQ1QqAdYqAdwAngAkAEAmAF3oAF3qgEDMC4xuAEDyAEA-AEB-AECmAICoAILqAIKwgIUEAAYgAQYkQIYtAIYigUY6gLYAQHCAhYQABgDGLQCGOUCGOoCGIwDGI8B2AECmAMHugYECAEFILENAME
https://www.google.com/search?q=Wheat-Legumes+Composite+Flours.+2.+Nutritional+Value+of+Bread&sca_esv=600dabd129a0d515&ei=Uq2oZtjELo6jseMPmcHL8Ag&ved=0ahUKEwjYtdD1tM6HAxWOUWwGHZngEo4Q4dUDCBA&uact=5&oq=Wheat-Legumes+Composite+Flours.+2.+Nutritional+Value+of+Bread&gs_lp=Egxnd3Mtd2l6LXNlcnAiPVdoZWF0LUxlZ3VtZXMgQ29tcG9zaXRlIEZsb3Vycy4gMi4gTnV0cml0aW9uYWwgVmFsdWUgb2YgQnJlYWRIkQ1QqAdYqAdwAngAkAEAmAF3oAF3qgEDMC4xuAEDyAEA-AEB-AECmAICoAILqAIKwgIUEAAYgAQYkQIYtAIYigUY6gLYAQHCAhYQABgDGLQCGOUCGOoCGIwDGI8B2AECmAMHugYECAEFILENAME
https://www.google.com/search?q=Improving+the+production+and+utilization+of+cowpea+as+food+and+fodder&sca_esv=600dabd129a0d515&ei=JK2oZt6kNPnfseMPw7OP6A4&ved=0ahUKEwjext7ftM6HAxX5b2wGHcPZA-0Q4dUDCBA&uact=5&oq=Improving+the+production+and+utilization+of+cowpea+as+food+and+fodder&gs_lp=Egxnd3Mtd2l6LXNlcnAiRUltcHJvdmluZyB0aGUgcHJvZHVjdGlvbiBhbmQgdXRpbGl6YXRpb24gb2YgY293cGVhIGFzIGZvb2QgYW5kIGZvZGRlckgAUABYAHAAeAGQAQCYAQCgAQCqAQC4AQPIAQD4AQL4AQGYAgCgAgCYAwCSBwCgBwA&sclient=gws-wiz-serp
https://www.google.com/search?q=Wheat+production+and+breeding+in+Sub-Saharan+Africa+climate+change&sca_esv=600dabd129a0d515&ei=3ayoZtTNOPLlseMP9IyR4Ak&ved=0ahUKEwiUsPW9tM6HAxXycmwGHXRGBJwQ4dUDCBA&uact=5&oq=Wheat+production+and+breeding+in+Sub-Saharan+Africa+climate+change&gs_lp=Egxnd3Mtd2l6LXNlcnAiQldoZWF0IHByb2R1Y3Rpb24gYW5kIGJyZWVkaW5nIGluIFN1Yi1TYWhhcmFuIEFmcmljYSBjbGltYXRlIGNoYW5nZUgAUABYAHAAeACQAQCYAQCgAQCqAQC4AQPIAQD4AQL4AQGYAgCgAgCYAwCSBwCgBwA&sclient=gws-wiz-serp
https://www.google.com/search?q=Wheat+production+and+breeding+in+Sub-Saharan+Africa+climate+change&sca_esv=600dabd129a0d515&ei=3ayoZtTNOPLlseMP9IyR4Ak&ved=0ahUKEwiUsPW9tM6HAxXycmwGHXRGBJwQ4dUDCBA&uact=5&oq=Wheat+production+and+breeding+in+Sub-Saharan+Africa+climate+change&gs_lp=Egxnd3Mtd2l6LXNlcnAiQldoZWF0IHByb2R1Y3Rpb24gYW5kIGJyZWVkaW5nIGluIFN1Yi1TYWhhcmFuIEFmcmljYSBjbGltYXRlIGNoYW5nZUgAUABYAHAAeACQAQCYAQCgAQCqAQC4AQPIAQD4AQL4AQGYAgCgAgCYAwCSBwCgBwA&sclient=gws-wiz-serp
https://www.google.com/search?q=Sustainable+plant-based+ingredients+as+wheat+flour+substitutes+in+bread+making&oq=Sustainable+plant-based+ingredients+as+wheat+flour+substitutes+in+bread+making&gs_lcrp=EgZjaHJvbWUyBggAEEUYOdIBCTE1NzNqMGoxNagCCLACAQ&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=Sustainable+plant-based+ingredients+as+wheat+flour+substitutes+in+bread+making&oq=Sustainable+plant-based+ingredients+as+wheat+flour+substitutes+in+bread+making&gs_lcrp=EgZjaHJvbWUyBggAEEUYOdIBCTE1NzNqMGoxNagCCLACAQ&sourceid=chrome&ie=UTF-8

	Corresponding author
	Abstract 

