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Abstract

Waffle is the name of crispy and sweet bakery products that is not unlike biscuits and is made
from eggs, sugar and fat and has a crispy texture. Flour with a high amount of protein due to
higher water absorption and consequently inadequate elasticity leads to the production of low
quality waffles. The protease in the saliva of the insect remained in the flour prepared from
the damaged wheat, transferred to the dough and digested gluten, so reducing the protein
content of the flour. The aim of this study was investigated the effect of insect wheat flour at
levels (0.3% and 0.5%) with microbial protease enzyme at levels (0.03% and 0.05%) on
Physicochemical, rheological and sensory properties of waffle. For this purpose, PH,
viscosity, density, water activity, moisture content, texture, color index and sensory properties
were evaluated. The results showed that the PH, moisture, firmness and elasticity of the
waffle produced with insect wheat flour were similar to the sample containing protease
enzyme. The highest density was observed in waffles containing 0.5% of insect wheat flour.
The results also showed that the use of insect wheat flour and microbial protease enzyme
reduced the viscosity of the dough compared to the control sample. The insect wheat flour and
protease enzyme increased brightness and b * index. Sensory properties score also showed
that the panelist gave the highest score to waffles containing 0.03% of protease enzyme and
0.5% of insect wheat flour. According to the results of this study, it can be suggested that
insect wheat suitable for preparation of waffles as a desirable snack with good quality.

Keywords: Insect Wheat,Microbial Protease, Textural Properties, Waffles.
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