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Abstract ;. To investigate the physicochemical and functional properties of kidney bean flour by phytohaemagglutinin
—free.The kidney bean flours by phytohaemagglutinin—free were prepared by organic solvent extraction,and then
the basic nutrient components, bulk density, water absorption index, water solubility index, hydrophilia, oil
absorption, emulsibility, emulsion stability, foaming property and foam stability were measured. The experiment
showed that the phytohaemagglutinin - free technology could reduce the protein, total sugar, water absorption
index, water solubility index, hydrophilia, emulsibility and foaming property of kidney bean flour significantly ( p <
0.05), and it also could improve the oil absorption, emulsion stability and foam stability of kidney bean flour
significantly(p <0.05).The results indicated that the kidney bean flour by phytohaemagglutinin-free had better
nutritionl, physicochemical and functional properties, which may be more suitable for the development of puffed
foods.
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Table 1  The basic nutrient components of kidney bean flours
B BEF(%) Bl (%) HAE(%) TR (%)
SRR i) 23.15 +0.15* 1.50 £0.01° 7.41 £0.08" 50.58 +0.87"
mEZEEH 19.11 20.16" 1.33 £0.06" 6.70 £0.13" 47.13 +0.81"
KRHER O H 17.10 £0.12° 1.51 £0.02° 7.22 +0.05° 49.96 +1.94°
R L) 23.08 +0.42° 1.58 +0.01° 7.42 £0.05" 50.43 +0.98"
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Fig.1 The bulk density of kidney beans flours
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Fig.2 The water absorption index

and water solubility index of kidney beans flours
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Table 2 The basic nutrient components of kidney bean flour by phytohaemagglutinin—free

FE ity WAC(g/g) O0AC(g/g) EA(%) ES(% ) FC(% ) FS(%)
FL RN i) 1.43 £0.03° 0.78 £0.01° 76.00 +1.56* 92.20 +0.98° 21.67 +1.25" 42.90 +1.65°
BT 1.50 £0.02" 0.69 +0.02" 73.50 +1.34° 91.70 +0.87" 20.07 +0.21* 39.63 +1.53"
FEERZEEN 109 £0.02° 1.17 £0.02° 60.77 +1.42" 94.50 +1.11° 16.97 £0.74° 46.03 +1.23°
SRR 1.16 £0.04* 1.22 £0.01° 81.70 +1.65° 85.90 +1.21° 23.43 +2.03" 32.13 =2.11°
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