MUFFINS FROM PULSE MILLING BYPRODUCT

Salient » Formation of edible products from fractioned byproducts

features » Products are purely formed by byproducts or in mixture with wheat flour
» Organoleptic test of byproducts has been done

» Biochemical analysis of the products has been done.

Advantages v" These products are rich in protein, fiber, antioxidant and phenolic compounds.
v' Pulses byproduct-based products are best alternative of the maida based products
available in the market.

v' These products are provided good impact on children’s health.
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