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Composition & Figure 4: L*-values for legume chips fried at three and five minutes

Functional Properties

for pre- and post-frying consisted : :
of texture profile analysis, and color. Conclusion & Recommendations

Pulse/Legume flours are shown to have higher amounts of fiber and protein contents.
= The inclusion of legume flours changed the texture and appearance ot each chip.
= QOil uptake of each chip was constant regardless of the legume flour or substitution level.

= Dough hydration can be dependent on legume flour and substitution level.

= This research has applications for a healthier snack alternative or subsidizing low-nutritional foods.
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- = ., - = Potential future work can be done on nutritional protiling, sensory analysis, and tortilla chip processing.
Figure 1: Sheeted triangle-cut chips Figure 2: Chip frying atter baking
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