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Effect Of Ozonation On Malting Potential Of Indian

Wheat Varieties
ABSTRACT:

The present research was conducted to study the effect of ozonation on the malting
behavior of six Indian wheat varieties. The wheat grains were subjected to ultrasonication
for 2, 4, 6 and 8 minutes before steeping and then the grains were germinated for 24hrs.
Malting was performed by drying the grains at 500C overnight and then the flour
was prepared for further analysis. The treated flours and the non-treated flours were
analyzed for physico-chemical properties (protein, ash, color), functional properties
(water and oil absorption capacity, solvent retention capacity), pasting properties,
dynamic rheology, total phenolic and flavonoid content, amino acid analysis and
total sugar content. Ozonation treatment enhanced germination and decreased the
germination time. An increase in protein content of wheat with germination was
Tamanna Awasthi observed which was attributed to synthesis of new protein. An increase in total phenolic
content and total flavonoid content was observed. Also, the antioxidant capacity of the
grain was improved. The amino acids profile of the wheat varieties was enhanced after
germination. The treatment also increased the sugar content of the grains. This study
showed that ozonation induction treatment significantly increased germination rate
and helps in improving the quality of the malted wheat flour.
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