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Novel food applications for :L
peas and beans. Bread
and beyond
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Milling facilities, test bakery

Cereal chemistry laboratory
Novel processing facilities
Dough rheology and food spectral lab
Sensory science suite

Micro/safety and chemical residues lab
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HighPBreads — new applications for Irish peas
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Some results - HighPBreads
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(9/1009) (W) GLD) ) (HM)

Protein 14.12+0.44b 15.40+0.26a 15.24 +£0.20a 15.32 +0.13a
TDFibre 6.33+1.15b 7.70 £ 0.66ab 9.00 £ 0.26a 8.75 %+ 0.49a
Starch 75.71+1.83a 71.85+0.88b 70.82+0.15b 71.13+0.23b
Fat 1.51 £ 0.58a 1.90 + 0.38a 1.82 + 0.32a 1.74 + 0.44a

! Yield - 55.64+1.72b  39.15 % 5.68c 93.89 + 4.76a



Gluten-free innovation for novel, sustainable food systems:
From farm gate to consumer plate (GFreelE)
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CROP UTILISATION
""""""""""""" \ Deliver new opportunities for Irish faba beans

SELECT AND PROCESS
Irish faba bean cultivars with low anti-nutrients

PRODUCT INNOVATION
---------------------- Develop gluten-free bread and breakfast cereal
products of optimal quality/sensory

CONSUMER HEALTH
""""""""""" Health-enhanced gluten-free foods ready for scale-up, for
all ages to boost diet

An Roinn Talmhaiochta,
Bia agus Mara
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Life cycle analysis throughout the project




VALPRO Path

« Identification of optimal blends of Irish intercropped peas/beans for post-harvest

processing and onward substitution of wheat flour in bakery-based formulations

« Optimization of texture and sensory parameters of >4 baked products
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Stage | activities — processing, milling baking
Faba bean (FB)

a) Control (100% WF)
b) 70%WF+30%Blend (70%P/30%FB)
c) 70%WF+30%Blend (90%P/10%FB)
.




Research to date shows good potential for Irish
crop applications in food

Thank you!

Eimear.Gallagher@teagasc.ie
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