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Abstract

This work aimed at developing pasta with differgmes of flour to evaluate how different raw madésiand
particle size affect pasta qualiffriticum aestivunflour was obtained from two cultivars: Klein Gueweand
Baguette Premium 11. Grains were milled into wiiber, whole-grain flour A (obtained by a cyclomiaill)
and whole-grain flour B (obtained by a blade mith) make white flour (FP), whole-grain A (WFAP) and
whole-grain B (WFBP) extruded pasta. Particle siwgribution and flour composition were determinedll
flour samples, as were pasta cooking and nutritipraperties. All types of flour showed differerdrficle size
distribution depending on composition and millingethrod. Both whole-grain flour pasta showed shorter
optimal cooking time than FP samples due to dispaptin the gluten matrix by bran-germ particlesoked
WFAP and WFBP samples were harder than FP sanmiieshighest antioxidant properties were obtained fo
whole-grain pasta although flour particle size dat influence protein and antioxidant contents. rEtlough
whole-grain pasta did not show the same technadbgjuaality as that in FP, they offered a betteritiahal
profile due to higher protein and antioxidant lsvehd other healthy compounds, like fiber, founthenwhole

grain.
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