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Abstract 

This review delves into the complex world of composite flour-

based food products, focusing on their nutritional quality and 

sensory attributes. These products, made from a blend of various 

ingredients, are a promising solution to global malnutrition and 

sensory preferences. The review examines the nutritional 

profiles of individual ingredients and the synergistic effects of 

blending on nutrient content, highlighting their potential impact 

on public health. It also explores the sensory aspects of 

composite flour-based products, highlighting their importance in 

consumer adoption. The review also discusses various 

compositional and processing approaches to optimize the 

nutritional quality of composite flours, including blending ratios, 

texture, color, appearance, cooking properties, and water 

absorption. It also explores innovative processing techniques, 

storage conditions, shelf-life studies, and consumer education. 

The review concludes by discussing marketing tactics and 

effective communication of health benefits, highlighting the 

potential of composite flour-based products in addressing global 

health challenges. 
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Introduction: 

Background and significance of composite flour-based food products 

 

Composite flour-based food products are made by blending different types of flours or flour substitutes to create a 

final product with improved nutritional, sensory, and functional properties(Palamthodi et al., 2021). These 

products are gaining significance in the food industry and among consumers due to several key factors. Nutritional 

enhancement: Blending flours from different sources, such as grains, legumes, or tubers, allows for a more 

balanced nutrient profile. This promotes dietary diversity by encouraging consumption of different food sources, 

reducing the risk of nutrient deficiencies and promoting overall health(Kraus et al., 2020). Functional properties 

can be improved by blending flours with different properties, such as adding legume flours to enhance dough 

viscosity and water-holding capacity. Composite flour-based products can be more cost-effective than single-

source flours, especially when certain grains or legumes are less expensive or more readily available in a particular 

region. Food security: Composite flours can contribute to food security by diversifying the range of available food 

products and reducing reliance on a single staple crop(Noort et al., 2022). Sensory acceptance can increase 

adoption of composite flour-based products. Health benefits: Including whole grains or high-fiber flours can 

contribute to better digestive health and reduced risk of chronic diseases. Cultural and culinary preservation can be 

achieved by incorporating locally available ingredients into familiar dishes while improving their nutritional 

quality. Sustainability can also be achieved by promoting crop diversity, reducing monoculture farming practices, 

and potentially reducing environmental impact(Thomine et al., 2022). 

Importance of nutritional quality and sensory acceptability 

Nutritional quality and sensory acceptability are crucial factors in food that influence dietary choices, eating 

habits, and overall well-being. Nutritional quality refers to the content of essential nutrients in a food product, 

which is essential for maintaining health, preventing diseases, and supporting growth and 

development(Tanumihardjo et al., 2020). It is particularly important for children, adolescents, and pregnant 

women, as it supports cognitive development and healthy body tissues. Nutritional quality is associated  to the 

immune system's functioning, and a well-balanced diet with high nutritional quality is associated with increased 

longevity and a higher quality of life in older adults (Abdul et al., 2020). Ensuring food products have good 

nutritional quality is essential for addressing food security issues and providing adequate nourishment to 

populations. Sensorial acceptability refers to how a food product tastes, smells, looks, and feels, playing a 

significant role in determining whether individuals enjoy and choose to eat a particular food (Gajić, et al., 2021). It 

influences dietary adherence, cultural and social significance, diverse dietary choices, food enjoyment, and 
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consumer preferences. Balancing these factors is key to promoting healthy eating habits and improving public 

health while ensuring food remains enjoyable and culturally relevantReddy andVandam (2020). 

Overview of blending different fruits, vegetables, herbs, and plant materials 

Blending various fruits, vegetables, herbs, and plant materials is a complex process that has gained significant 

attention in nutrition, culinary arts, and food science. This process involves combining plant-based ingredients to 

create new products, such as smoothies, juices, soups, sauces, and condiments, offering a range of flavors, 

textures, and health benefitsAyseli (2023). Research objectives for blending these ingredients can include 

nutritional enhancement, functional properties, flavor profiling, health benefits, consumer preferences and 

acceptance, product development, culinary applications, sustainability and food security, bioactive compounds and 

functional foods, and the impact on culinary and dietary practices (Acquah et al., 2021). Nutritional enhancement 

involves identifying complementary combinations that maximize the overall nutrient content of blended products. 

Functional properties involve exploring the interactions of plant materials in blended products, such as 

emulsification, thickening, gelling, and stabilizing effects (Eghbaljoo et al., 2022). Flavor profiling involves 

characterizing sensory attributes and identifying volatile compounds responsible for unique flavors and aromas. 

Health benefits involve examining the effects of blended products on digestion, metabolism, immune function, and 

disease prevention. Consumer preferences and acceptance are  explored, along with product development and 

product development. Blended foods also have an impact on dietary patterns, culinary traditions, and cultural 

practices, particularly in regions where blending is a common culinary technique (Quintero et al., 2019). 
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Composition and Characteristics of Composite Flour 

Types of composite flour and their constituents 

Composite flour is a blend of flours or flour substitutes derived from various sources, such as grains, legumes, 

tubers, or other plant materials. These blends are made to achieve specific nutritional, functional, or economic 

goalsMcClements and Grossmann (2021). Common types of composite flours include wheat-based flour, which 

primarily consists of wheat flour, legume flours like chickpea, lentil, and pea flour, and root vegetable flours like 

cassava or sweet potato flour. Maize-based composite flours often include corn flour, legume flours, sorghum or 

millet flour, rice flour, pulse flakes, tapioca or cassava flour, legume-based composite flours, gluten-free composite 

flours, gluten-free composite flours, multi-grain composite flours, root vegetable-based composite flours, protein-

enriched flours, and high-fiber blends (Dendegh et al., 2022). Gluten-free composite flours often combine flours 

from various gluten-free grains, legume flours, starches, and multi-grain flours. Multi-grain composite flours 

typically contain a mix of grains, legumes, seeds, and root vegetable-based flours. Specialized blends may include 

protein isolates or concentrates from sources like soy, whey, or pea, and high-fiber blends that incorporate flours 

from whole grains and high-fiber plant materials. The constituents of composite flours can vary widely depending 

on the desired nutritional, functional, or sensory characteristics of the final product(Xu et al., 2020). These blends 

are put together to meet specific dietary needs, regional preferences, and economic considerations, making them 

versatile ingredients in food processing. 

Nutritional profile of individual ingredients 

The nutritional profile of ingredients can vary significantly based on factors such as variety, growing conditions, 

processing methods, and cooking techniques. Common ingredients include whole grains like brown rice, which 

have carbohydrates of 45-50%, protein of 7-9%, and dietary fiber of 2-3% (Pawluk et al., 2019). These grains are 

rich in B vitamins, minerals, and vitamins like niacin, thiamine, and magnesium. Oats have carbohydrates of 60-

70%, protein of 11-17%, and dietary fiber of 10-15%(Albuquerque et al., 2020) Legumes like chickpeas have 

carbohydrates of 60-70%, protein of 15-20%, and dietary fiber of 10-15%. Lentils have carbohydrates of 60-65%, 

protein of 20-25%, and dietary fiber of 15-20%(Vatanseve et al., 2020). Root vegetables like sweet potatoes, 

carrots, leafy greens like spinach, and nut and seed foods , almonds and chia seeds have carbohydrates of 40-45%, 

protein of 15-20%, and dietary fiber of 30-35%. These nutritional profiles are approximate values and can be 

considered when choosing ingredients for various recipes and meal plans (Stefanidis et al., 2022). 

Synergistic effects of blending on nutrient content 

Blending ingredients, particularly fruits, vegetables, and plant materials, can have synergistic effects on nutrient 

content, resulting in a more nutrient-dense product with enhanced health benefits. Blending can complement 

nutrient profiles, making them more comprehensive and accessible (Turchini et al., 2019). It can also enhance 
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bioavailability, making certain nutrients more accessible for absorption in the digestive system. Blending can 

improve digestibility by predigesting food to some extent, making it easier for the body to break down and absorb 

nutrients. Blending whole fruits and vegetables retains dietary fiber, which can have synergistic effects on 

digestive health and nutrient absorption (Shubham et al., 2020). Phytochemical interactions between plants and 

other ingredients can increase the diversity of phytochemicals, potentially enhancing their health-promoting 

effects. Blending can also allow for a balanced intake of macronutrients, such as carbohydrates, proteins, and fats, 

which can help maintain stable energy levels and satiety (McClements., 2023). Blending and proper preparation 

can reduce the impact of anti-nutrients, allowing for better mineral absorption. Customized nutrient density can be 

attained by adding nutrient-dense ingredients like kale or spinach to a smoothie, significantly boosting overall 

nutrient content. Blending can also improve the sensory appeal of nutrient-rich foods, making them more palatable 

and encouraging greater consumption (Tso et al., 2020).  

Impact of composite flour on physical and chemical properties 

Composite flour, a blend of various flours or substitutes, significantly influences the physical and chemical 

properties of food products. The type and proportion of ingredients in the blend can affect the texture, color, 

nutritional composition, shelf life, water absorption, holding capacity, flavor, sensory acceptability, and nutrient 

interaction (Romano et al., 2021). Texture and rheology are influenced by the type and proportion of flours in the 

composite blend. For example, adding legume flours to a wheat-based composite flour can increase water 

absorption, resulting in a softer and more humid texture. The rheological properties of dough or batter can be 

modified by composite flours, impacting the handling characteristics of the product during processingYazarand 

Demirkesen (2023). For example, using sweet potato or spinach flour can impart vibrant colors to bread or pasta. 

The choice of flours in the composite blend can address specific nutrient deficiencies or dietary requirements.  

Blending Ratios and Physicochemical Properties 

Influence of blending ratios on texture, color and appearance 

Blending ratios in composite flour formulations significantly affect the texture, color, and appearance of the final 

food product. These ratios determine the proportions of different flours or flour substitutes in the blend, and 

adjustments can be made to achieve specific sensory and visual characteristics (Jukić et al., 2022). Texture is 

mostly depended upon protein content, starch content, and fiber content. Blending ratios favor flours with higher 

protein content, resulting in a softer texture. Flours with higher starch content provide a firmer and chewier 

texture, while fiber content increases the overall fiber content and imparts a coarser texture(Alzuwaid et al., 2021). 

Blending ratios can also influence the color of the product, particularly when using flours with natural pigments. 

Green ingredients, like spinach or kale, can lead to a greenish hue (Felisberto et al., 2021). Blending ratios can also 

impact the Maillard reaction and caramelization processes during baking or cooking, affecting the final color. 
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Blending ratios can also introduce texture variations, such as nut or seed flours adding a crunchy texture to baked 

goods. 

Effects of blending on cooking properties and water absorption 

Blending different flours or flour substitutes can significantly influence the cooking properties and water 

absorption in food products. These effects depend on the specific ingredients used, their proportions, and the 

intended culinary application (Pérez-Andrés  et al., 2019). The texture and consistency of the final product can be 

influenced by the blending of wheat flour with legume flours, which can result in softer and more tender baked 

goods. The leavening capacity of a flour blend can also be affected by blending ratios(Roncolini et al., 2019). The 

binding properties of a batter can also be influenced by the blending of different flours. Blending ratios can affect 

moisture retention during cooking, with flours with higher water-holding capacities increasing the moistness and 

shelf life of baked goods. The water absorption properties of a composite flour blend can vary depending on the 

ingredients used, with legume flours typically having higher water-holding capacitiesGodswill(2019). Blending 

ratios can also affect the hydration rate, thickening, and gelation properties of a batter or sauce. The viscosity of a 

batter or sauce can also be modified by blending ratios. 

Changes in nutritional composition with varying blending ratios 

Composite flour-based products can have varying nutritional compositions due to blending ratios of different 

ingredients. These changes depend on the specific ingredients used and their respective nutritional profiles. For 

example, increasing protein content by including legume flours like chickpea and lentil can increase the overall 

protein content of the composite flour productBayomy and Alamri (2022). Conversely, reducing the proportion of 

high-protein ingredients in favor of low-protein flours like rice or maize can result in lower protein content. 

Increasing dietary fiber content by incorporating whole grain flours or fiber-rich ingredients can boost the 

product's fiber content (Harris et al., 2022). Increasing nutrient density by blending in vitamins and minerals can 

enhance the product's overall nutrient density. Increasing carbohydrate content by using flours with higher 

carbohydrate content can increase the product's carbohydrate content. Increasing fats and oils can elevate the 

product's fat content, while reducing high-fat ingredients can lower it. Increasing caloric density by using 

ingredients with higher caloric densities can result in a higher-calorie productForde andDecke (2022). Lastly, 

increasing antioxidant and phytochemical content by including ingredients with higher antioxidant and 

phytochemical content can enhance the product's antioxidant content. 

Impact of blending on functional properties (viscosity, solubility, etc.) 

Blending different ingredients in composite flour formulations can significantly impact the functional properties of 

the resulting product. These properties include viscosity, solubility, water-holding capacity, and 

emulsificationGomaa and Yousef (2020). The specific effects of blending depend on the ingredients used and their 
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interactions. Viscosity can be increased by adding flours with higher starch content, such as wheat or maize flour, 

which results in higher viscosity. Conversely, adding flours with lower starch or higher protein content can reduce 

the viscosity, allowing for thinner consistency in applications like batters, doughs, and sauces(Awuchi et al., 2019). 

Water-holding capacity can be increased by incorporating ingredients with higher water-holding capacities, such as 

legume flours or whole grain flours, which can enhance the blend's ability to retain moisture. However, reducing 

the proportion of ingredients with high water-holding capacity may result in a drier product. Solubility can be 

improved by certain ingredients, such as hydrocolloids or modified starches, which can enhance the solubility of 

composite flour blends (Obadi and Xu., 2021). However, blending may also decrease solubility, particularly if 

insoluble components are introduced. Gelation and thickening can be enhanced by blending different flours, while 

foaming can be improved by blending specific ingredients. Binding and adhesion can also be improved by 

blending (Kyriakopoulou et al., 2019). 

Sensory Acceptability and Consumer Perception 

Sensory evaluation techniques and parameters 

Sensory evaluation is a crucial aspect of food product development and quality control, assessing a product's 

sensory attributes such as appearance, aroma, flavor, texture, and overall acceptability. Techniques used include 

descriptive analysis, discrimination testing, hedonic testing, ranking and scaling, time-intensity testing, texture 

profile analysis (TPA), and affective testing (Rahman et al., 2021). Descriptive analysis involves trained panelists 

describing sensory attributes such as appearance, aroma, flavor, texture, and overall acceptability. Discrimination 

testing determines if there are detectable differences between products based on specific sensory attributesMörlein 

(2019). Hedonic testing assesses overall liking or acceptability of a product, using scales like the Triangle Test, 

Duo-Trio Test, and Two-Alternative Forced Choice (2-AFC) Test. Ranking and scaling rank products in order of 

preference or assign scores based on specific sensory attributes. Time-intensity testing measures how sensory 

attributes change over time during consumption, while texture profile analysis assesses textural attributes like 

hardness, chewiness, springiness, and adhesivenessKohyama (2020). Affective testing explores emotional 

responses to food products, using scales and questionnaires to measure emotional responses. Overall, sensory 

evaluation helps in understanding the sensory properties and preferences of food products. 

Consumer preference studies and sensory attributes 

Consumer preference studies are essential in understanding how sensory attributes influence consumer choices and 

product acceptance. These studies involve collecting data from consumers to determine their perceptions of 

various sensory characteristics of a product(Fiorentini et al., 2020). Common sensory attributes include 

appearance, aroma, taste, texture, mouthfeel, overall acceptance, preference, aftertaste, packaging, and serving 

method. Appearance is influenced by the color, shape, size, aroma, bitterness, acidity, umami, texture, and 
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mouthfeel (Phuhongsung et al., 2020). Consumers assess the sweetness, saltiness, bitterness, acidity, and texture of 

a product, ranging from too sweet to not sweet enough. Texture, such as crispness, tenderness, creaminess, and 

mouthfeel, is also assessed. Overall acceptance is determined by liking, preference, aftertaste, packaging, and 

serving methodLim (2022).   

Factors influencing sensory acceptability and liking 

Sensory acceptability and liking of a food product are influenced by a variety of factors, including sensory 

attributes, familiarity, habituation, personal preferences, sensory sensitivity, expectations, social and cultural 

norms, emotional and psychological factors, marketing and presentation, health and nutritional considerations, and 

cross-modal effects (Meiselman et al., 2022). Flavor is the primary driver of liking, with consumers often 

preferring well-balanced flavors. Texture, appearance, and aroma also play a role in liking. Familiarity and 

habituation are also important factors, with people gravitating towards foods they have grown up with or have 

frequently consumed. Personal preferences and sensory sensitivity can vary widely, and expectations and context 

should align with consumer expectations (Krafft et al., 2022). Cultural norms and social influence also play a role 

in shaping taste preferences, with common and culturally relevant foods and flavors more likely to be liked. 

Emotional associations and psychological factors can also influence liking, with positive emotions associated with 

a food product enhancing liking and negative emotions reducing it. Marketing and presentation, such as attractive 

packaging, branding, and labeling, can positively influence liking before consumers even taste the product (Ardoin 

andPrinyawiwatku2021). Marketing messages and product descriptions can set expectations and impact perceived 

quality. Health and nutritional considerations also play a role, with health-conscious individuals prioritizing 

healthier products. Cross-modal effects can result from sensory interactions between different modalities, leading 

to complex liking patterns (Thomas et al., 2019). 

 

Strategies for enhancing sensory properties and consumer acceptance 

Food manufacturers and producers aim to enhance the sensory properties of their products and increase consumer 

acceptance. This requires a combination of sensory science, product development, and marketing strategies. Some 

strategies include product formulation, sensory evaluation, texture optimization, flavor enhancement, aroma 

enhancement, authenticity, aroma enhancement, visual appeal, marketing and communication, and continuous 

improvementMathi (2022). Product formulation should balance sensory attributes such as flavor, texture, aroma, 

and appearance, using natural ingredients and minimizing artificial additives. Ingredient selection should be high-

quality and enhance flavor, texture, and visual appeal. Sensory testing and feedback incorporation can help make 

formulation adjustments and improvements (Short et al., 2021). Texture optimization should be focused on 

matching consumer expectations, with smooth, creamy, and consistent textures being preferred. Flavor 
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enhancement should be achieved by balancing sweet, salty, sour, and bitter components, using natural flavor 

enhancers and ensuring authenticity (Carvalho et al., 2020). Aroma enhancement should be achieved through 

proper cooking or processing techniques and aromatic ingredients. Visual appeal should be achieved through 

appealing color and presentation, with natural food coloring agents being used to achieve desirable hues. 

Marketing and communication should include consumer education, storytelling, and a strong brand image. 

Continuous improvement can be achieved through a feedback loop, innovation, and consumer engagement through 

sampling and tasting events (Wibowo et al., 2020). 

 

Health Benefits and Nutritional Advantages of composite flour  

Bioactive compounds in blended ingredients are naturally occurring chemical compounds found in a mixture of 

food or nutritional components(Kussmann et al., 2023).These compounds can have various health-promoting 

properties and are of particular interest in nutrition and food science. Blended ingredients often combine diverse 

sources to create functional foods, beverages, or dietary supplements with enhanced nutritional profiles. Bioactive 

compounds include phytochemicals, antioxidants, bioactive peptides, phytosterols, omega-3 fatty acids, and 

dietary fiber. Phytochemicals are plant-derived compounds associated with various health benefits, such as 

flavonoids, beta-carotene, and glucosinolates(Dingeoet., al., 2020) Antioxidants, such as vitamins and minerals, 

neutralize harmful free radicals in the body. Bioactive peptides promote heart health and improve digestion. 

Phytosterols help lower cholesterol levels. Omega-3 fatty acids, found in sources like fish and flaxseed, are known 

for their anti-inflammatory properties and cardiovascular benefits. Fiber supports digestive health and can help 

manage weight. Potential health benefits of blended ingredients containing bioactive compounds include reduced 

risk of chronic diseases, antioxidant protection, improved digestive health, enhanced immune function, and anti-

inflammatory effects (Barber et al.,2020). These compounds can help protect cells from oxidative damage, 

promote digestive regularity, and support a healthy gut microbiome. Blended flours, which combine different types 

of flours from various sources, are crucial in disease prevention and health promotion due to their potential to 

enhance the nutritional quality of foods(Binou et al., 2022). Blended flours can result in a diverse nutrient profile, 

providing a wider range of essential nutrients such as vitamins, minerals, proteins, and dietary fiber. They also 

improve protein quality by creating complementary amino acid profiles, making the food product a higher-quality 

source of protein. Wheat, rice, legume, and whole grain flours can result in a more diverse nutrient profile, 

ensuring a wider range of essential nutrients are present in the diet. Whole grain flours are a good source of dietary 

fiber, which is important for digestive health and can reduce the risk of chronic diseases like heart disease, 

diabetes, and certain types of cancer (Cheng et al., 2022). Blending flours with a lower glycemic index can help 

stabilize blood sugar levels, particularly beneficial for individuals at risk of or with diabetes and those trying to 

manage their weight. Blended flours can be used to create gluten-free and allergen-free options, catering to 
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individuals with celiac disease or gluten sensitivity. Functional ingredients like flaxseed, chia seeds, or spices can 

provide additional health benefits Dragomirand Bahaciu (2022). Blended flours can also preserve traditional and 

cultural practices, reducing the risk of diet-related diseases like cardiovascular disease, obesity and malnutrition.  

 

 

Ingredients Bioactive 

 Compounds 

Health 

 Benefits 

Nutritional 

Advantages 

Preparation 

Ideas 

Potential 

Side Effects 

Spinach Chlorophyll,  

Flavonoids,  

Carotenoids 

Antioxidant 

 properties, anti-

inflammatory, supports 

eye health 

High in vitamins (A, C, 

K),  

folate, 

 iron, and  

fiber 

Use in salads, 

smoothies,  

or sautéed.  

dishes 

Rarely, oxalate 

 content may  

cause kidney 

 stones in  

susceptible  

individuals 

Blueberries Anthocyanins,  

Quercetin,  

Vitamin C 

Cognitive function 

support,  

anti-aging, cardiovascular 

 health 

Rich in  

antioxidants,  

vitamin C,  

and dietary  

fiber 

Add to oatmeal, 

yogurt, or 

 blend into  

smoothies 

consumed in 

 moderation.  

may interact.  

with  

blood-thinning  

medications  

in high amounts 

Almonds Monounsaturated 

 fats, Vitamin E,  

Flavonoids 

Heart health, reduced 

cholesterol  

levels, weight 

management 

Healthy fats,  

vitamin E,  

protein, and  

minerals 

Snack  

on whole 

 almonds  

or use 

 as almond  

butter 

High-calorie content; 

potential  

allergen 

Ginger Gingerol, Shogaol,  

Antioxidants 

Anti-nausea, anti-

inflammatory, digestive 

support 

Aids  

digestion,  

may  

reduce muscle pain and 

soreness 

Use in tea,  

stir-fries, or 

 as a spice 

 in cooking 

Rarely,  

heartburn or 

 digestive  

discomfort in excessive 

amounts 

Turmeric Curcuminoids,  

Curcumin 

Anti-inflammatory, 

antioxidant, potential 

Powerful anti-

inflammatory properties 

Add to curries, soups, 

or make turmeric lattes 

Can interact.  

with  
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Nutrient fortification and enrichment through blending is a food processing technique that enhances the nutritional 

content of food products by adding specific vitamins, minerals, or other essential nutrients. This practice 

usuallycombat nutrient deficiencies, improve public health, and promote better nutrition. Nutrients added include 

micronutrients like vitamin A, vitamin D, iron, iodine, zinc, and folate, macronutrients like protein or healthy fats, 

fiber, and functional ingredients like omega-3 fatty acids or antioxidants(Chadare et al., 2019). Blending methods 

include dry blending, liquid blending, extrusion, and homogenization. Common fortified foods include milk, 

cereals and grains, salt, bread and flour, fruit juices, and processed foods like energy bars or meal replacement 

shakes. Health benefits of nutrient fortification include reduced nutrient deficiencies, convenience, targeted 

nutrition, and enhanced market appeal(Streletskaya et al., 2020). Regulations in many countries ensure safety and 

appropriate nutrient levels, while regular monitoring and evaluation are necessary to ensure the effectiveness of 

fortification programs in reducing nutrient deficiencies. Common fortified foods include milk, cereals and grains, 

salt, bread and flour, fruit juices, and processed foods like energy bars or meal replacement shakes. These foods 

can be  addressed specific nutrient deficiencies or dietary needs, providing a competitive advantage in the 

market(Chen et al.,2022). Comparative nutritional analysis of traditional flour-based products and those enriched 

or fortified with additional nutrients can reveal significant differences in their nutritional profiles. Traditional flour-

based products are typically calorie-dense due to their high carbohydrate content, providing energy but may lack 

other essential nutrients. They are primarily composed of carbohydrates, mainly simple carbohydrates that can lead 

to rapid blood sugar spikes. Sachdev andMisra (2023).  Traditional flour-based products often lack dietary fiber, 

which is crucial for digestive health and helps regulate blood sugar levels. Protein generally provides some protein, 

but the quality and quantity can vary depending on the type of flour used. Traditional products are usually deficient 

in vitamins and minerals, particularly if made from refined flours. They may contain minimal amounts of B 

vitamins and trace minerals like iron and zinc. While not a major component, traditional flour-based products may 

contain small amounts of fat, primarily from added ingredients like oils or butter. Enriched or fortified flour-based 

products typically have similar calorie content to traditional products, but may contain more complex 

carbohydrates depending on the type of enrichment or fortification(Sharif et al., 2022). Enriched or fortified 

cancer prevention -thinning  

medications in 

 high doses 

Avocado Monounsaturated  

fats, Lutein 

Heart health,  

eye health,  

skin health 

Healthy fats, high in fiber,  

and  

potassium 

Spread on 

 toast, add.  

to salads,  

or make. 

 guacamole 

High calorie content, 

potential for  

weight gain  

if consumed.  

excessively 
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products are often formulated with added dietary fiber, improving their fiber content and promoting better 

digestive health and blood sugar control. Some enriched products may have higher protein content, especially if 

they incorporate legume flours or other protein sources.  

 

Processing Techniques and Product Development 

Composite flour-based products are made by blending or mixing different types of flours and ingredients to create 

products with improved nutritional, sensory, and functional properties. Common processing techniques include 

ingredient selection, mixing/blending, shaping, cooking/baking, packaging, quality control, labeling and 

regulation, storage, and marketing(Banu et al., 2021). Ingredient selection involves choosing a combination of 

flours to achieve the desired nutritional profile and texture, such as wheat flour, rice flour, legume flours, whole 

grain flours, and gluten-free flours. Additional ingredients like starches, proteins, fats, fiber sources, and functional 

additives can also be added to enhance the product's quality and functionality. Mixing/blending involves dry 

mixing the flours and dry ingredients in the desired ratios, while hydration is added to form a dough or 

batter.Premi and Sharma (2022). Forming the product involves extrusion, sheeting, cutting/shaping, baking in an 

oven, deep-frying, cooling, packaging, and marketing. Quality control measures is to be implemented throughout 

the processing to ensure the product meets safety and quality standards, including checks for consistency, weight, 

taste, texture, and shelf stability. Food labeling regulations should be done, and finished products should be stored 

in appropriate conditions to maintain their shelf life and quality (Firouz et al., 2021). After processing, composite 

flour-based products can be distributed to retailers or consumers, with marketing efforts focusing on promoting the 

nutritional benefits, taste, and convenience of these products.The optimization of formulation and blending 

parameters is crucial in the development of composite flour-based products to achieve desired quality, nutritional 

profile, and cost-effectivenessBai and Gao (2021).  Key steps include defining product objectives, selecting 

ingredients based on factors like nutrition, taste, texture, shelf life, and cost, designing experiments to test various 

parameters, adjusting formulation variables such as flour types, additives, hydration levels, and seasonings and 

flavors, and balancing ingredients through mixing time, mixing speed, and order of addition. Sensorial evaluations 

are conducted with trained or consumer testers to assess taste, texture, aroma, and overall acceptability. Analytical 

testing measures specific attributes such as moisture content, protein content, ash content, texture profile analysis, 

and shelf life stability. Cost analysis evaluates the cost implications of different formulations and blending 

parameters, considering ingredient costs, processing costs, and potential economies of scale(Taifouris et al., 2021). 

Iterative testing refines formulations and blending parameters through an iterative process until the desired product 

quality and objectives are achieved. Scale-up and production are conducted to ensure consistent results. Quality 

control and monitoring are implemented during production to ensure the final product consistently meets desired 

standards for taste, texture, nutritional content, and shelf life. Documentation is essential for future reference and 
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quality control. By following these steps, composite flour-based products can be optimized to meet their desired 

quality, nutritional profile, and cost-effectiveness. 

Innovative strategies for improving nutritional quality in food products are crucial to address public health 

concerns related to diet-related diseases, nutrient deficiencies, and overall well-being. These strategies often 

involve incorporating functional ingredients like superfoods, herbs, spices, and plant-based extracts to enhance the 

nutritional content and antioxidant properties of foods. Alternative protein sources, such as plant-based proteins 

and cultured meat, can reduce reliance on traditional animal sources and provide healthier, more sustainable 

protein options(Farrelletal.,2021).Microencapsulation technology can protect sensitive nutrients from degradation, 

ensuring their retention and bioavailability in food products. Smart packaging solutions can extend the shelf life of 

foods by minimizing nutrient degradation, controlling moisture and oxygen levels, and monitoring freshness 

through sensors and indicators. Nutrient-dense snack alternatives can be made using nuts, seeds, dried fruits, and 

whole grains(Mehta etal., 2022). Precision nutrition can be achieved by using data-driven approaches and 

personalized nutrition technologies to tailor food products to individual dietary needs, preferences, and health 

goals. Gut-health-focused foods can be formed with ingredients like prebiotics, probiotics, and fiber to support gut 

health and improve digestive function. Nutritional analysis software and artificial intelligence can optimize 

formulations and ingredients for improved nutrient profiles while maintaining taste and texture. Reducing sugar 

and salt content in products can be achieved through innovative methods like encapsulation. Clean label 

ingredients is altered with natural ingredients while maintaining product safety and quality (Brochard  et al., 2021). 

Nutrient-rich fats is used, such as avocado oil, olive oil, or algae-based oils. 3D printing technology can create 

personalized food products with precise control over ingredient composition and nutrient content. Vertical farming 

methods can produce fresh, locally sourced ingredients in urban environments. Blockchain technology can 

enhance traceability and transparency in the supply chain, ensuring the authenticity and nutritional quality of food 

products(Duan et al., 2020) 

Large-scale production presents both challenges and opportunities in various industries, including manufacturing 

and agriculture. Challenges include complex logistics, quality control, cost management, environmental impact, 

talent recruitment and training, and technology integration. Challenges include managing supply chains efficiently, 

maintaining consistent product quality, and ensuring cost control (Zhou etal.,2020). Environmental impacts include 

resource depletion, energy consumption, and waste generation. Talent recruitment and training are crucial for 

maintaining a competent workforce. Technology integration can be costly and require significant changes in 

processes and workforce skill sets. Opportunities include economies of scale, market penetration, innovation, job 

creation, global expansion, efficiency improvements, sustainability, standardization, risk mitigation, and 

competitive advantage.Economies of scale lead to lower production costs per unit, making products more 

affordable for consumers and increasing profit margins(Santos et al.,2021).Market penetration allows for 
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significant investments in research and development, leading to innovations in product design, quality, and 

efficiency. Job creation contributes to economic growth and stability, while global expansion facilitates expansion 

into international markets. Efficiency improvements, such as process improvements, automation, and advanced 

technologies, enhance efficiency and productivity. Sustainability offers the opportunity to implement sustainable 

practices and reduce the environmental footprint per unit of output through technology adoption, recycling, and 

responsible sourcing. Standardization leads to consistent quality and safety standards. Diversifying operations 

across a broader scale can help mitigate risks associated with market fluctuations, supply chain disruptions, and 

other external factors. In conclusion, large-scale production presents both challenges and opportunities in various 

industries(Hegab et al.,2023). 

 

Shelf-Life Studies and Storage Conditions 

 

Shelf-life assessment is crucial for ensuring the safety, quality, and consumer acceptability of blended food 

products. It involves various methods and considerations, including microbiological testing, sensory evaluation, 

chemical analysis, nutritional analysis, texture analysis, accelerated shelf-life testing, storage studies, predictive 

modeling, packaging evaluation, stability testing, regulatory compliance, and periodic re-evaluation (Sagar  etal., 

2022). Chemical analysis measures pH, water activity, lipid oxidation, and color. Nutritional analysis ensures the 

product meets its label claims over time, while texture analysis measures changes in texture properties. 

Accelerated shelf-life testing (ASLT) uses controlled conditions to estimate shelf life under normal storage 

conditions. Storage studies involve real-time monitoring of product quality over time under recommended 

conditions(Brunacci etal., 2023). Predictive modeling, such as the Arrhenius equation, can predict product shelf 

life based on temperature-dependent reactions. Packaging evaluation assesses the integrity and effectiveness of 

packaging materials in preventing moisture ingress, oxygen exposure, and microbial contamination. Stability 

testing exposes the product to stress factors to assess its resistance to degradation and identify potential issues. 

Regulatory compliance ensures the product meets labeling, safety, and quality standards. Periodic re-evaluation is 

necessary to account for variations in raw materials, production processes, and storage conditions(Yona et al., 

2020).Physicochemical changes during storage are crucial for determining the shelf stability of food and other 

products, impacting product quality, safety, and shelf life. Common physicochemical changes include color 

changes due to the Maillard reaction, oxygen exposure, texture changes due to moisture absorption or loss, and 

chemical reactions like lipid oxidation, hydrolysis, pH changes, and moisture changes. Color changes can occur 

due to browning, oxidation, hydrolysis, acidification, water activity, crystallization, protein denaturation, protein 

aggregation, vitamin and nutrient loss, microbial growth, and gas formation (Forsidoet al.,2021). Browning can 

occur in baked goods and roasted products, while oxygen exposure can cause color changes. Moisture changes can 
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cause products to become too soft or too hard, while Staling can result in dryness and reduced freshness. Chemical 

reactions can also occur during storage, leading to rancidity, off-flavors, and undesirable compounds. Acidification 

can occur in products with pH levels close to neutrality, affecting flavor, texture, and safety. Water activity can 

influence shelf life by affecting microbial growth, texture, and chemical stability(Nájera et al., 2021). 

Crystallization can occur in products like syrups and confectionery, while protein denaturation and protein 

aggregation can affect texture and stability. In conclusion, physicochemical changes during storage significantly 

impact food quality, safety, and shelf life. Packaging and preservation strategies are crucial in food and product 

manufacturing for maintaining quality, safety, and shelf life. Key strategies include barrier packaging, modified 

atmosphere packaging (MAP), vacuum packaging, aseptic packaging, smart packaging, tamper-evident packaging, 

and retractable packaging. Barrier packaging uses materials with high barriers to oxygen, moisture, and light to 

protect products from deterioration(Zhanget  al., 2022). Modified atmosphere packaging adjusts the atmosphere 

inside the packaging to extend shelf life. Vacuum packaging removes air from the packaging to prevent oxidation 

and microbial spoilage. Aseptic packaging sterilizes both the product and packaging material separately and then  

seals the product under sterile conditions. Smart packaging incorporates technologies like time-temperature 

indicators, freshness sensors, and QR codes to track product history and quality. Tamper-evident packaging ensures 

product integrity by using seals or bands to indicate if the package has been tampered or not. Reclosable packaging 

designs with reclosable features to maintain product freshness and allow multiple uses(Benyathiar et al., 2022). 

Preservation strategies include heat processing, cold storage, drying/dehydration, fermentation, salting, sugar 

preservation, acidification, natural preservatives, packaging with antimicrobial agents, and Hurdle Technology. 

Heat processing kills or inactivates microorganisms and enzymes that cause spoilage, while cold storage slows 

down microbial growth and enzymatic reactions. Natural preservatives like rosemary extract, grapefruit seed 

extract, and essential oils inhibit microbial growth and oxidation. Hurdle technology combines multiple 

preservation methods to create multiple hurdles for microorganisms to overcome, enhancing preservation 

efficacy(Aaliya et al., 2021). 

 

Consumer safety is a critical aspect of product development, manufacturing, and distribution across various 

industries. It ensures the safety of consumers, maintains a company's reputation, and ensures legal compliance. 

Jalundhwala andLondhe (2023).Key considerations include product formulation, regulatory compliance, labeling 

and packaging, quality assurance and testing, allergen management, shelf life and stability, microbiological safety, 

product testing and validation, product recalls and traceability, consumer education, risk assessment and hazard 

analysis, reporting and transparency, sustainability and environmental impact, compliance audits and inspections, 

and continuous improvement. Product formulation involves choosing safe ingredients for the intended use, 

assessing potential allergens and sensitizing agents, and minimizing harmful chemicals or substances. Lee andApi 
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(2022).  Regulatory compliance involves adhering to local, national, and international regulations and standards, 

staying informed about evolving regulations, and making necessary adjustments to product formulations, labeling, 

and safety data sheets. Allergen management involves strict protocols to prevent cross-contamination during 

production and packaging, and clearly labeling allergenic ingredients. Shelf life and stability are determined 

through rigorous stability testing, while microbiological safety involves maintaining proper hygiene and sanitation 

practices in production facilities. Product testing and validation involve scientific methods, clinical trials, and 

toxicological assessments(Kryuchenkoet al.,2022). Transparency in reporting adverse events or safety concerns is 

maintained, and sustainability and environmental impact are considered. Compliance audits and inspections are 

conducted to ensure compliance with safety standards and regulations(Lu etal., 2019). 

 

Consumer Education and Market Perspectives 

 

Consumer awareness of composite flour-based products is crucial for their adoption and consumption. Key points 

include understanding the product's definition, nutritional benefits, health and sustainability messages, labeling and 

transparency, taste and texture, recipe ideas, allergen information, health education campaigns, packaging design 

and branding, retail and online promotion, consumer reviews and testimonials, collaboration with nutrition 

professionals, addressing concerns, and sustainability messaging (Ford et al., 2023). Consumer awareness begins 

with a clear understanding of composite flour-based products, which are made by blending different types of flours 

or ingredients to create unique nutritional profiles. These products can offer increased fiber content, higher protein 

levels, and enhanced micronutrient profiles, appealing to health-conscious consumers. Health and sustainability 

messages emphasize how composite flour-based products contribute to health and sustainability goals, such as 

incorporating whole grains and legume flours as heart-healthy and environmentally friendly options(Famuwagun 

et al., 2023). Clear and informative product labeling is essential, accurately describing the composition, nutritional 

content, and any specific health claims or certifications associated with the product. Providing creative and 

practical recipe ideas and cooking tips can encourage experimentation with composite flour-based products in 

home kitchens. Clear allergen information is also crucial for consumers with food allergies. Health education 

campaigns can target both consumers and healthcare professionals, while packaging design and branding play a 

significant role in conveying product information and attracting consumer attention(Maleki etal.,2020). 

Collaboration with nutrition professionals and addressing consumer concerns or misconceptions is essential for 

building trust. Sustainability messaging highlights the sustainable aspects of composite flour-based products, such 

as reduced resource usage and environmental benefits, resonate with environmentally conscious consumers.To 

effectively promote composite flour-based products, it is crucial to use clear and informative packaging that clearly 

communicates the health benefits and nutritional advantages of the products (Barry et al., 2020). This can be 



Page 10175 of 10185 

Prakalya A. M /Afr.J.Bio.Sc. 6(5)(2024).10159-10185 

 

achieved through easy-to-understand icons, labels, and text, highlighting key attributes such as fiber content, 

protein levels, and vitamin enrichment. Nutritional labeling should be accurate and easy to read, including the 

percentage of recommended daily values for nutrients. Health claims should be used to emphasize specific health 

benefits, such as "High in Fiber for Digestive Health" or "Rich in Protein for Sustained Energy." A dedicated 

website or section on the company's website should provide detailed information about the health benefits of the 

products, including articles, blog posts, and resources about nutrition, recipes, and healthy living. Educational 

marketing campaigns should be launched to explain the science behind the health benefits(Radesky et al., 2020). 

Social media engagement should be maintained to engage with consumers and share informative content about the 

products. Collaborations with nutrition professionals and consumer testimonials can also contribute credibility to 

health claims. Sampling and demonstrations can be used to allow consumers to taste and experience the health 

benefits firsthand. Influencer partnerships can be formed with health and wellness influencers or bloggers who can 

authentically endorse the products. Certifications and seals from reputable health organizations or industry 

associations can build consumer trust. Health-focused content marketing should be created and shared on the blog 

or website, covering topics such as balanced diets, nutrition tips, and recipes that incorporate the products. 

Transparency and ingredient sourcing should be maintained, highlighting organic, non-GMO, or sustainably 

sourced components. Regular updates and newsletters should be provided to keep customers informed about new 

product developments, nutritional research, and health trendsBroad (2020). Composite flour-based products' 

acceptance and adoption can vary across different consumer segments, including health-conscious consumers, 

fitness enthusiasts, vegans and vegetarians, parents and families, seniors and aging populations, ethnic and cultural 

preferences, budget-conscious consumers, convenience-seeking consumers, eco-conscious consumers, and early 

adopters and trend followers. To appeal to these segments, marketers should focus on highlighting the plant-based 

nature of composite flour-based products, ensuring they are free from animal-derived ingredients, and considering 

vegan certifications. Additionally, they should consider offering kid-friendly recipes and convenient packaging 

options, highlighting nutritional benefits for growing children, and addressing age-related health concerns like 

bone health and digestive well-being. Budget-conscious consumers should emphasize the value proposition of 

their products, highlighting cost savings in terms of nutritional content compared to buying multiple separate 

ingredients(Sharma et al.,2023). Convenience-seeking consumers should showcase the convenience of their 

products through quick and simple recipes, while eco-conscious consumers may seek products with 

environmentally friendly packaging and sourcing practices. Lastly, early adopters and trend followers should 

leverage food trends and innovative marketing to capture the attention of this segment. By conducting market 

research and engaging in ongoing consumer feedback, businesses can tailor their product offerings, marketing 

messaging, and distribution channels to resonate with the specific target audience that aligns with their product's 

attributes (Agrahari and Shia2023). 
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Composite flour-based products face both challenges and opportunities in the market. Challenges include 

consumer education, resistance to new food products, taste and texture, price sensitivity, regulatory hurdles, and 

supply chain complexity. To overcome these obstacles, businesses should invest in research and development to 

improve the taste, texture, and nutritional profiles of composite flour-based products. Collaboration with 

nutritionists, dietitians, and food scientists can help develop products that align with health and wellness 

trends.(Blikraet al., 2021). Emphasizing sustainability and ethical sourcing practices can also drive consumer 

acceptance Market segmentation helps identify niche markets with specific dietary needs or preferences. 

Convenience and meal solutions is  achieved by developing convenient, ready-to-use composite flour-based 

products that simplify meal preparation. Taste testing and sampling can offer consumers opportunities to taste and 

experience the products through in-store sampling, cooking demonstrations, or online 

promotions(Wattanadumrong et al.,  2023).  Health and nutritional claims is supported  by investing in scientific 

studies and data to communicate the advantages of composite flours. Packaging innovation can be explored to 

align with the product's eco-friendly positioning. Collaborative marketing can be achieved by partnering with 

influencers, bloggers, and social media personalities in the health and wellness or culinary space. Global expansion 

into international markets, particularly regions where composite flours are already a staple in traditional diets, is 

also possible. Building a team or collaborating with regulatory experts can help navigate the complex landscape of 

food labeling, health claims, and compliance.(Andreotti et al., 2022) 

Conclusion 

This review explores the nutritional quality and sensory attributes of composite flour-based food products. It 

highlights the benefits of combining cereals with legumes, tubers, and other nutrient-rich sources to improve 

food products' nutritional profile. The inclusion of legume flours boosts protein content and quality, providing 

essential amino acids often deficient in cereal-based diets. Composite flours also enhance dietary fiber content, 

promoting gastrointestinal health and reducing the risk of chronic diseases like diabetes and cardiovascular 

conditions. Sensory attributes, such as taste, texture, color, and aroma, play a crucial role in consumer 

acceptance. Technological interventions and ingredient optimization can mitigate negative impacts of 

composite flours. Techniques like extrusion cooking, fermentation, and fortification have been effectively 

employed to enhance the functional and sensory properties of composite flour-based foods. Extrusion cooking 

improves texture and increases the bioavailability of nutrients, while fermentation enhances flavor profiles and 

reduces anti-nutritional factors. Fortification with vitamins and minerals ensures that composite flour products 

meet specific dietary requirements, addressing public health concerns related to nutrient deficiencies. Consumer 

acceptance is a critical factor for the success of composite flour-based products. Understanding consumer 

preferences and addressing sensory quality issues can lead to higher acceptance and wider adoption of these 

products. Marketing strategies that highlight the health benefits and nutritional superiority of composite flour 
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products can attract health-conscious consumers and expand market reach. Future research should focus on 

optimizing composite flour formulations to balance nutritional benefits and sensory quality. 
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