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The antinutritional factors in flours include phenol, tannin, oxalate, phytate and
alkaloids [1]. Wheat is one of the most important food for the world population, in
which about 35% of the total world population regularly consume wheat-based foods
[2]”ISSN” : “1879-0003", “PMID” : “24325856”, “abstract” : “The chemical composition,
rheological and gelatinization characteristics of waxy wheat flour were investigated.
Compared with wheat flour, waxy wheat flour has lower protein (9.52%.In recent
times, there has been growing interest in using chestnut flour for use in bakery because
its chemical composition is close to many cereals [3]. The acorn is the fruit with an
edible oval that grows on trees called by oaks, and contains in its composition a high
starch content. There are available on the market a great variety of industrial products
made from acorn flour or starch, including breads, cakes, soups, jelly, among others
range [4]. The lupine flour is of enormous importance, being widely used in the food
industry to improve the nutritional value of other foods [5].

In this work, five types of flours made were evaluated in relation to some chemical
properties (oxalate, phenolic compounds and antioxidant activity).

At the chemical level the results show some variability between samples by type of
flour, and the sample of chestnut flour presented higher value of oxalate (3.48 g/100g)
when compared to the other samples in the study. With respect to the content of
phenolic compounds the sample that stood out was the acorn flour, having a value of
0.812 g EAG/100 g. Regarding the determination of antioxidant activity the sample
that showed a slightly higher value than the other samples was the sample of wheat
flour with a value of 0.746 mM TE/g sample.
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