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This study aimed to evaluate the impact of both fermentation and roasting on the functional
properties of oat grains and its flour. Wheat dough volume enriched with fermented and roasted
oat flour were also measured. Oat grains were roasted at 250°C for 20 min, and they were milled to
obtain roasted oat flour. These roasting conditions were selected after testing three different
temperatures (150, 200, and 250°C) for three other times (10, 20, 30 min), to identify the optimal
condition based on the highest total dietary fiber content. Fermentation was carried out by mixing
oat flour with 2.5% of baker's yeast and fermented for 2.5h. Thereafter, the fermented flour was
dried at 40°C until reaching a safe moisture level (10-12%). Then the fermented dough re-milled to
have fermented oat flour. Both roasted and fermented oat flours were incorporated into white
wheat flour at levels of 10, 20, 30, and 40% and dough volume was measure as an indicator of the
dough strength. The study also evaluated the alterations occurs in the functional properties of oat
flour as a result of roasting and fermentation, included water and oil holding capacity, swelling
power, solubility, and foaming capacity. The results showed that fermented oats recorded the
highest values of water and oil holding capacity, solubility, and foam formation and stability.
While, roasted oat flour recorded the highest value of swelling capacity. The highest dough
volume was found at a 30% addition rate of fermented and roasted oat flour. As for the dough
containing raw oats, its highest volume was recorded at an addition rate of 20%. Thus, it was noted
that both roasting and fermentation processes were effective in improving the functional and
technological properties of oat flour.
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