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exceptional nutritional values such as high dictary fiber, certain micronutrients, and
significant antioxidant activities, However, it is underexploited in food applications as it is
mostly discarded or used as feed for animals. In view of the fact that pasta has bx?cumc a staple
food especially in developing countries such as Nigeria, it is opined that inclusion of ‘f"efmed
Sesame sceds flour into wheat for the production of pasta Cou]é beiuse V\fam\’ fxmzro?;
nutritional status by alleviating micronutrient deficiency and providing a functional food w
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a full fat sesame Seeds floyr The «F
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solvent was Completely evaporated as extracted using n-hexane (1 liter : 500 ) and the

sesame seeds flour at 0, 5, 10, 15 and 20 ©
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sodium, phosphorus, zine : flour blends. Micronutrients (potassium,
> 2INC, 1ron, magnesium C
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peroxidation, 2,2, Diphenyl-1-1picrylhydrazy| €1am, vitamin B1, B2, B9 and E), lipid

study revealed that pasta substituted with defatted sesame seeds flours ca Wde 1020 %
n provide 10-20 %

daily recommended value for vitamins and 25-50 % for minerals. High ferric reduc
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and lower value of lipid peroxidase and DPPH activities indicates ability 1o scavenge and

neutralize free radicals, therefore reduced damage by oxidative stress. The consumption of
pasta substituted with defatted sesame seeds can be considered a dietary diversification of

nutritional advantage and immense health benefits considering its free radical scavenging

potentials.



