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Abstract

This study aimed to evaluate the effect of partially substituting whole wheat flour with
sorghum flour on the functional properties of composite flour at different substitution
levels (5%, 10%, 15%, and 20%).

The results revealed that sorghum flour exhibited higher water Binding capacity
(2.187+0.228 g/g) and emulsion binding capacity (2.432+0.066 g/g) than whole wheat
flour, while the latter recorded higher oil binding capacity (2.243+0.09 g/g). Significant
differences (p<0.05) were observed between samples in oil binding and emulsion
binding capacity, whereas no significant difference was found in water Binding
capacity.

Regarding the substituted samples, the 5% substitution level recorded the highest water
Binding capacity (1.946+0.059 g/g), while the lowest was observed at 15%
(1.807+£0.214 g/g), with no significant differences among samples. The 10%
substitution level exhibited the highest oil binding capacity (2.264+0.014 g/g),
followed by 5%, also without significant differences. For Emulsion binding capacity,
the 20% substitution sample showed the highest value (2.420+0.067 g/g), and statistical
analysis indicated significant differences among some samples, particularly between
5% and 15%, and between 15% and 20%.

These findings suggest that partial substitution with sorghum flour can maintain the
functional properties of composite flour within acceptable levels, achieving a balance
between technological quality and nutritional value.

Keywords: Blended flour at different ratios, Functional properties of flour, Partial
substitution, Sorghum flour, Whole wheat flour.
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