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Introduction
Chicory (Cichorium intybus L.) has been used for hundreds of years as a herbal remedy for many diseases
due to its health-promoting properties that include anti-inflammatory, anticarcinogenic, antimicrobial, and
antioxidative attributes. The chicory root is known as the major source of inulin, a dietary fiber with
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due to its bitter taste, which can be reduced by various treatments.
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root and flour treated to reduce bit

Treatment was performed by heati
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the techno-functional characteristics of examined flours
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Flours: WF-wheat flour; C-raw chicory ra
flour + 10% of honey + 10% of sunflower o
M5-97,5% WF + 2,5% C1; M6-97,5% WF + 2,5%
Parameters: M — moisture content; WHC — wate

density; SRC — solvent retention capacity (W-water; 1
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Composite flours

M1 \V M3 v M5 M6 M7 M3
10,70 10,68 10,67 10,65 10,61 10,58 10,57 10,48 10,42
0/4 0,7/3 0,72 084 083 0381 0,88 0,87
/1 0,71 0,0 0,73 0,74 0,71 0,76 0,77
3,02 3,00 298 3,08 3,06 3,00 3,21 3,12
0,0 0,50 0,50 0,50 0,50 0,50 040 0,40
60,4 59,3 558 57,7 57,5 558 62,6 614
99,2 103,4 97,4 96,0 96,2 955 91,9 90,6
/09 71,2 /36 /3,0 70,4 699 /749 72,2
91,4 85,3 83,7 86,2 86,2 83,7 87,2 84,4

aw chicory root flour; C2- thermally treated raw chicory root

prebiotic effect, and also contains other phytochemicals such as coumarins, flavonoids, sesquiterpene
lactones, tannins, alkaloids, vitamins, minerals, and volatile oils. However, the use of chicory root is limited

ne aim of this study was to examine the techno-functional properties (moisture content, water holding
icity, oil holding capacity, swelling capacity, bulk density, solvent retention capacity) of chicory root
oth treated and untreated, as well as those of composite flours made of its mixtures with wheat

M9

0,84
0,72
3,09
0,40
58,1
90,2
74,1
34,2

F+1% C1; M3-99% WF+1% C2 ; M4-97,5% WF + 2,5% C;

8- 95% WF + 5% C1; M9- 95% WF + 5% C2.

ding capacity; SWC- swelling capacity; BD — bulk

onate; S-sucrose).
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