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Enzymatic activities, phenolic compounds and antioxidant activities of whole
wheat flour (WWG) with sprouting times of 24, 48 and 72 h.
Parameters Whole wheat  Sprouting time (h)
o 24 48 72
Falling Number (s) 297.0 +£3.0° 292.0 + 123.0 + 92.0 +
1.0 2.0 1.0°
Total amylolytic activity 1340 +£1.5¢ 1574+ 168.0 + 192.0 +
U/g) 0.7¢ 1.6° 2.6
o-amylase activity (U/g) 387+08 4314+ 60.1 + 66.8 +
0.9° 0.4° 0.9*
Total Phenolic 0.67 £0.02°  0.59 + 0.63 + 0.65 +
Compounds (mg GAE/g) 0.07* 0.04* 0.02*
Antioxidant activity ABTS 0.10 + 0.00° 0.23 + 0.21 + 0.38 +
(mM TE/g) 0.01° 0.04° 0.02*
Results are expressed on dry basis as average + standard deviation (n = 3).
Different letters mean a significant difference (p < 0.05) between sprouting
times. GAE (gallic acid equivalent), TE (Trolox equivalent), U (enzymatic ac-
tivity unit).
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Rheological parameters of whole wheat flour (WWF) replaced WWF with different sprouting times (ST, 24, 48 and 72 h) and replacement levels (5, 15 and 25%).

Samples  Sprouting Replacement Water absorption  Stability Dough development ~ Mixing tolerance  Resistance to Extensibility (E)  R/E
time (h) (%) (Waps, %0) (min) time (min) index (MTT) extension (R) (g) (mm) ratio
WWF - - 73.0 £ 0.1 105+ 9.6 + 0.1* 30.3 +0.1° 65.3 + 0.6° 16.8 + 0.3¢ 3.89
0.1*
ST24- 24 5 72.0 + 0.0° 99+01° 82x01° 21.0 +1.0" 67.7 + 3.1°% 17.4 + 0.1%¢ 3.89
5%
ST24- 24 15 71.9 + 0.1° 88+0.1° 7.7+0.1° 23.7 + 0.68 69.3 £ 0.6% 17.6 + 0,20 3.94
15%
ST24- 24 25 71.5 4 0.1° 87+01° 7.8+0.1° 233+ 1.18 65.7 + 1.7"¢ 17.7 + 0.1%¢ 371
25%
ST48- 48 5 71.4 + 0.1 86+01° 7.2+01¢ 25.7 + 0.6f 60.7 + 0.6 19.3 + 0.6" 3.15
5%
ST48- 48 15 71.2 + 0.1% 63+019  6.6+0.1° 30.3 + 0.6° 70.7 + 0.8° 22.0 +£ 1.7° 3.21
15%
ST48- 48 25 71.2 + 0.1% 58+01° 58+01f 37.3 + 0.6¢ 51.4 £ 0.2° 19.5 + 0.4° 2.64
25%
ST72- 72 5 71.1 £+ 0.1° 55+£017  65+0.1° 43.3 + 0.6° 49.7 + 0.8° 17.6 + 0.2> 2.82
5%
ST72- 72 15 70.8 + 0.1f 46+01% 57+01f 53.7 + 0.6" 20.5 + 1.0 19.0 + 0.6 1.08
15%
ST72- 72 25 70.6 + 0.1° 41+01"  s56+01f 65.3 + 0.6" 8.9 +0.7¢ 16.2 + 0.6¢ 0.55
25%

Results are expressed as average + standard deviation (n = 3). Different letters mean a significant difference (p < 0.05). WWF (whole wheat flour), ST (sprouting time)
and R/E (ratio between resistance to extension and extensibility).
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