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Abstract: 

The demand for healthier and more nutritious breakfast options has increased, leading to the development of quinoa pancake 

premixes. Quinoa is a promising ingredient due to its low environmental impact and cultural significance in indigenous 

cuisines. Its high protein content makes it an excellent choice for plant-based protein sources and its rich fiber, vitamins, and 

minerals make it an ideal choice for those seeking plant-based protein. 

Quinoa pancake premixes also have implications for global food security and economic development. As a high-value crop, 

quinoa production supports smallholder farmers' livelihoods, providing income diversification and poverty alleviation. By 

integrating quinoa into value-added food products like pancake mixes, economic opportunities can be extended along the 

entire value chain, promoting inclusive growth in rural communities. Quinoa pancake premixes can address micronutrient 

deficiencies and food insecurity, particularly in vulnerable populations. By fortifying pancake mixes with micronutrients such 

as iron, calcium, and vitamins, these products contribute to public health initiatives aimed at combating malnutrition. The 

formulation process involves balancing ingredients to achieve desired texture, flavor, and nutritional profile. Researchers 

experiment with various flavor combinations to enhance the taste profile of quinoa pancakes. Market trends reveal a growing 

demand for quinoa-based products, catering to diverse dietary preferences and offering gluten-free, vegan, and low-carb 

options. 

In conclusion, quinoa pancake premix development represents a convergence of culinary innovation, nutritional science, and 

market trends. By harnessing quinoa's nutritional potency and leveraging advancements in food technology, researchers and 

food manufacturers can create wholesome breakfast solutions for health-conscious consumers. 
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1.Introduction 

Quinoa pancake premixes have become a culinary revolution, blending 

the nutritional benefits of whole grains with the convenience of 

incorporating them into breakfast dishes. Originating in ancient Andean 

civilizations, quinoa is known for its high protein content, gluten-free 

nature, and rich array of vitamins and minerals (Melini et al., 2023; Torres 

et al., 2021, Kour., 2022). This combination has led to the development 

of quinoa pancake premixes, which offer a delicious yet wholesome 

breakfast option that transcends cultural boundaries and culinary 

conventions. Quinoa is renowned for its high protein content, containing 

all nine essential amino acids, making it a complete protein source (Melini 

et al., 2023). It is also rich in dietary fiber, vitamins, and minerals, 

including magnesium, iron, potassium, and zinc, which are vital for 

overall health and well-being (Melini et al., 2023). Additionally, quinoa 

is naturally gluten-free, making it an ideal choice for individuals with 

gluten sensitivities or celiac disease (Melini et al., 2023).By incorporating 

quinoa into pancake premixes, manufacturers are not only enhancing the 

nutritional value of this beloved breakfast dish but also offering 

consumers a convenient way to incorporate wholesome grains into their 

daily diet (Torres et al., 2021). Beyond its nutritional prowess, quinoa 

brings a unique culinary dimension to pancake premixes, imparting a 

delicate nuttiness and satisfying texture that elevates the eating experience 

(Melini et al., 2023). 

The growing popularity of quinoa pancake premixes is not only a 

testament to their nutritional benefits but also to their irresistible flavor 

and culinary adaptability, which have captured the hearts and palates of 

consumers worldwide (Melini et al., 2023; Torres et al., 2021). The 
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market for quinoa pancake premixes has experienced significant growth, 

driven by increasing consumer awareness of the health benefits associated 

with quinoa consumption and a growing demand for convenient, ready-

to-cook breakfast options (Torres et al., 2021). Manufacturers have 

responded to this demand by introducing a diverse range of quinoa 

pancake premixes, catering to various dietary preferences, including 

organic, vegan, and sugar-free options (Melini et al., 2023). The 

continued innovation and diversification of quinoa pancake premixes 

hold immense potential to reshape the breakfast food industry, offering 

consumers a healthier, more sustainable alternative to traditional pancake 

mixes (Torres et al., 2021). As consumers prioritize health and wellness 

in their food choices, quinoa pancake premixes are poised to become a 

staple in households worldwide, symbolizing the marriage of culinary 

indulgence with nutritional integrity (Melini et al., 2023). Quinoa pancake 

premixes offer a culinary versatility that allows for both sweet and savory 

preparations, making them a versatile option for any meal of the day. They 

can be served with traditional toppings like maple syrup and berries, 

paired with savory ingredients like eggs, avocado, and smoked salmon, or 

incorporated into brunch dishes like breakfast tacos or breakfast 

sandwiches (Melini et al., 2023). Beyond breakfast, they can be used in 

various culinary creations, such as appetizers, side dishes, and substitutes 

for bread in sandwiches or wraps (Torres et al., 2021). Quinoa is a highly 

sustainable crop, requiring minimal water and fertilizer to grow and 

thrive. It promotes biodiversity and soil health, making it an 

environmentally friendly alternative to traditional grain crops like wheat 

or corn (Torres et al., 2021). The growing demand for quinoa has provided 

economic opportunities for farmers in the Andean region, contributing to 

the livelihoods of small-scale farmers and indigenous communities 

(Melini et al., 2023). Additionally, quinoa's gluten-free status makes it 

accessible to individuals with celiac disease or gluten sensitivities, 

promoting greater diversity and inclusivity in the food industry (Melini et 

al., 2023). 

2. The Future of Quinoa Pancake Premixes 

The future of quinoa pancake premixes appears bright, with ample 

opportunities for innovation and growth. As consumers prioritize health 

and wellness, the demand for nutritious, convenient breakfast options like 

quinoa pancakes is expected to rise (Torres et al., 2021). Manufacturers 

are likely to introduce new flavors, formulations, and packaging options 

to cater to a diverse range of tastes and dietary preferences (Melini et al., 

2023). However, the rise of quinoa pancake premixes presents challenges 

and considerations that must be addressed by manufacturers and 

consumers. One such challenge is the potential for price volatility and 

supply chain disruptions in the quinoa market (Melini et al., 2023). 

Manufacturers must work closely with farmers and agricultural experts to 

ensure responsible production practices, while also prioritizing ethical 

sourcing and fair labor standards in the quinoa supply chain (Torres et al., 

2021).In conclusion, quinoa pancake premixes represent a significant step 

forward in the quest for healthier, more sustainable food options. By 

embracing the wholesome goodness of quinoa, consumers can nourish 

their bodies, support sustainable agriculture, and empower communities 

worldwide (Melini et al., 2023; Torres et al., 2021). Quinoa, a superfood 

known for its high nutritional value, has gained popularity as a versatile 

ingredient in various dishes. One of the most intriguing innovations in 

quinoa utilization is its incorporation into pancake premixes. Quinoa is a 

pseudocereal grain rich in essential nutrients such as protein, dietary fiber, 

vitamins, and minerals, making it an ideal candidate for inclusion in 

pancake premixes (Melini et al., 2023). Traditional pancake mixes are 

often high in refined carbohydrates and lack essential nutrients, leading 

to a spike in blood sugar levels and subsequent crashes (Torres et al., 

2021). Quinoa pancake premixes provide a balanced combination of 

carbohydrates, protein, and fiber, resulting in sustained energy release and 

satiety (Melini et al., 2023). 

Research suggests that incorporating quinoa into pancake premixes offers 

numerous health benefits. A study published in the Journal of Food 

Science and Technology examined the nutritional composition and 

sensory characteristics of quinoa-based pancakes compared to wheat-

based pancakes, finding that quinoa-based pancakes had higher protein 

and fiber content, as well as lower glycemic index values, making them a 

healthier choice for individuals with diabetes or metabolic disorders 

(Melini et al., 2023). Sensory evaluation tests revealed that quinoa-based 

pancakes were well-accepted by consumers, highlighting their potential 

as a viable alternative to traditional pancakes (Melini et al., 2023). 

However, challenges exist in the market, such as the cost of quinoa, 

sourcing high-quality quinoa free from contaminants and pesticides, and 

ensuring consistent taste and texture in quinoa pancake premixes (Torres 

et al., 2021). Understanding consumer preferences and perceptions is 

essential for the successful introduction and adoption of quinoa pancake 

premixes in the market (Melini et al., 2023). The market for quinoa-based 

products, including pancake premixes, has experienced significant growth 

in recent years, driven by changing consumer preferences and dietary 

trends (Torres et al., 2021). 

Regulatory agencies play a crucial role in ensuring the accuracy and 

validity of health claims associated with these products. In the United 

States, the Food and Drug Administration (FDA) regulates food labeling 

and advertising to prevent misleading or false claims regarding health 

benefits (Melini et al., 2023). Food safety and quality standards are 

paramount in the production and distribution of quinoa pancake premixes, 

with organic certification and non-GMO verification providing 

assurances to consumers seeking sustainably sourced and 

environmentally friendly products (Torres et al., 2021). 

The future of quinoa pancake premixes is promising, with opportunities 

for innovation and growth. Research and development efforts will focus 

on optimizing formulations, improving sensory attributes, and addressing 

consumer preferences for taste, texture, and convenience (Melini et al., 

2023). Collaboration between food scientists, nutritionists, and culinary 

experts will drive product innovation and differentiation, ensuring quinoa 

pancake premixes remain competitive in the marketplace (Torres et al., 

2021). Strategic partnerships with quinoa producers and suppliers will 

secure a consistent and sustainable supply chain, mitigating risks 

associated with price volatility and market fluctuations (Melini et al., 

2023). Investing in marketing and promotional campaigns will raise 

awareness and educate consumers about the nutritional benefits of quinoa 

pancake premixes, fostering brand loyalty and repeat purchases (Melini 

et al., 2023). 

Collaboration across the food industry value chain will drive product 

innovation and market expansion, ensuring the continued success of 

quinoa pancake premixes (Torres et al., 2021). By addressing consumer 

preferences, regulatory considerations, and market dynamics, food 

manufacturers can capitalize on the growing demand for quinoa-based 

products and contribute to a healthier and more sustainable food system 

(Melini et al., 2023). 

Sustainability considerations are crucial, particularly regarding the 

environmental impact of quinoa cultivation and processing (Melini et al., 

2023). Sustainable farming methods, such as crop rotation, soil 

conservation, and agroforestry, can mitigate risks and promote long-term 

environmental stewardship (Torres et al., 2021). Fair trade certification 

and ethical sourcing initiatives ensure farmers receive fair compensation 

for their labor and contribute to community development projects, 

aligning with broader sustainability goals and contributing to positive 

social and environmental outcomes (Melini et al., 2023). 

Community-based organizations and cooperatives play a crucial role in 

empowering small-scale farmers and promoting social inclusion in the 

quinoa value chain (Torres et al., 2021). Quinoa pancake premix 

manufacturers can support community development initiatives through 

partnerships with fair trade organizations and direct sourcing agreements 

with small-scale farmers (Melini et al., 2023). By integrating 

sustainability and social impact considerations into their business models, 



J. Nutrition and Food Processing                                                                                                                                                 Copy rights@ Neelesh Kumar Maurya, 

Auctores Publishing LLC – Volume 7(9)-237 www.auctoresonline.org  
ISSN: 2637-8914   Page 3 of 7 

quinoa pancake premix manufacturers can build brand loyalty and 

contribute to positive social and environmental change (Torres et al., 

2021, Gaikwad. 2023). 

Quinoa flour, derived from the pseudocereal grain quinoa (Chenopodium 

quinoa), has gained popularity due to its nutritional benefits and gluten-

free properties (Melini et al., 2023). It is produced by grinding quinoa 

seeds into a fine powder, retaining the grain's inherent nutritional profile 

while offering versatility in culinary applications (Torres et al., 2021). 

Quinoa flour is considered a complete protein source, containing all nine 

essential amino acids, making it an ideal choice for vegetarians and 

vegans (Melini et al., 2023). Additionally, it is gluten-free, making it 

suitable for individuals with celiac disease or gluten intolerance (Melini 

et al., 2023). 

Research suggests that incorporating quinoa flour into the diet offers 

numerous health benefits. A study published in the Journal of the 

American Dietetic Association found that substituting wheat flour with 

quinoa flour in bread formulations led to improvements in glycemic 

control and lipid profiles in individuals with type 2 diabetes (Melini et al., 

2023). Similarly, a randomized controlled trial published in the Journal of 

Nutrition reported that consuming quinoa-based products resulted in 

reductions in body weight, waist circumference, and blood pressure in 

overweight and obese adults (Melini et al., 2023). Furthermore, quinoa 

flour has been shown to have prebiotic effects, promoting the growth of 

beneficial gut bacteria and enhancing digestive health (Torres et al., 

2021). 

Quinoa flour is prized for its nutty flavor and delicate texture, making it a 

versatile ingredient in culinary applications. It can be used as a gluten-

free alternative to wheat flour in various recipes, adding depth of flavor 

and richness to baked goods while also providing a nutritional boost 

(Melini et al., 2023). Its binding properties make it an excellent thickening 

agent in soups, sauces, gravies, and pasta, pizza crusts, and tortillas, 

offering a healthier alternative to traditional wheat-based products (Torres 

et al., 2021). 

Oats flour, made from ground oats (Avena sativa), is renowned for its 

high nutritional value, serving as a rich source of complex carbohydrates, 

dietary fiber, protein, and essential vitamins and minerals (Gibson et al., 

2018). Oats are particularly high in beta-glucan, a soluble fiber known for 

its cholesterol-lowering effects and cardiovascular benefits (Gibson et al., 

2018). Additionally, oats flour is gluten-free, making it suitable for 

individuals with celiac disease or gluten intolerance (Gibson et al., 2018). 

Oat flour is a versatile and nutritious food ingredient with several 

functional properties, making it an ideal choice for various dishes (Gibson 

et al., 2018). Its viscosity allows for creaminess and mouthfeel in soups, 

sauces, and beverages, while its natural binder and thickening agent 

enhances the structure and moisture retention of baked goods (Gibson et 

al., 2018). The high fiber content promotes satiety and aids in weight 

management by prolonging feelings of fullness and reducing overall 

calorie intake (Gibson et al., 2018). 

Oat flour has been studied for its role in cardiovascular health, glycemic 

control, and weight management (Gibson et al., 2018). Studies have 

shown that beta-glucan, the soluble fiber content, reduces LDL 

cholesterol levels, lowering the risk of heart disease and stroke (Gibson 

et al., 2018). It also slows down the digestion and absorption of 

carbohydrates, improving blood sugar control and insulin sensitivity 

(Gibson et al., 2018, Nachay, et al., 2019). 

The food industry has recognized the potential of oat flour as a functional 

ingredient in developing nutritious and appealing food products (Gibson 

et al., 2018). Oat flour is commonly used in breakfast cereals, granola 

bars, bread, muffins, and cookies, providing texture, flavor, and 

nutritional benefits (Gibson et al., 2018). With the growing demand for 

gluten-free alternatives, oat flour has gained traction as a suitable 

substitute for wheat flour in gluten-free baking (Gibson et al., 2018). 

Jaggery powder, also known as gur powder, is a natural sweetener made 

from the concentrated sap of sugarcane or palm trees (Kumar & Singh, 

2017). It is prized for its rich nutritional profile, including vitamins, 

minerals, and antioxidants (Kumar & Singh, 2017). Unlike refined sugar, 

jaggery powder retains trace amounts of these nutrients, making it a good 

source of iron, calcium, magnesium, and potassium (Kumar & Singh, 

2017, Stoican, 2021). 

Research on jaggery powder production methods has focused on 

optimizing processing parameters to enhance yield, quality, and safety 

(Kumar & Singh, 2017). Understanding the underlying mechanisms of 

jaggery powder production can help manufacturers develop more 

efficient and sustainable processing techniques while preserving its 

sensory and nutritional attributes (Kumar & Singh, 2017, Kour, 2023). 

Jaggery powder is also valued for its unique flavor and versatility in 

culinary applications (Kumar & Singh, 2017, Kane-Potaka., 2023). It is 

commonly used as a sweetener in traditional Indian desserts and 

confections, and can be incorporated into savory dishes like curries, 

marinades, and sauces (Kumar & Singh, 2017). It is also gaining 

popularity as a natural sweetener in beverages like tea, coffee, and 

smoothies, offering a healthier alternative to refined sugar or artificial 

sweeteners (Kumar & Singh, 2017). As consumer demand for natural and 

minimally processed ingredients continues to grow, jaggery powder is 

poised to become a staple in modern culinary practices (Kumar & Singh, 

2017). 

3. Materials and Methods 

The present research, entitled “Wholesome Grains in Every Bite: Quinoa 

Pancake Premix Innovation,” was conducted in the laboratories of the 

Department of Food and Nutrition, School of Allied Health Sciences, 

Sharda University, Greater Noida. This chapter details the methodology 

employed to achieve the research objectives (Rangnna., 2007, Nicolas., 

2010 Wichchukit., 2015) 

3.1 Procurement of Raw Materials 

Raw materials for this study were collected from the local market in 

Greater Noida. The ingredients and their respective amounts are listed 

below: 

 

Ingredient Amount (grams) 

Quinoa Flour 60 

Oats Flour 20 

Jaggery Powder 10 

Cocoa Powder 5 

Baking Powder 2 

 

Table 1: Raw ingredients used in the pancake mixtur



J. Nutrition and Food Processing                                                                                                                                                 Copy rights@ Neelesh Kumar Maurya, 

Auctores Publishing LLC – Volume 7(9)-237 www.auctoresonline.org  
ISSN: 2637-8914   Page 4 of 7 

3.2 Formulation of Quinoa Pancake Premix 

Quinoa was procured from the local market, ground into a fine powder, 

and sieved. Other ingredients such as oats flour, jaggery powder, cocoa 

powder, and baking powder were also sourced locally. The ingredients 

were accurately weighed, packed in polypropylene laminates, and stored 

at ambient temperature (Kour., 2022). 

3.3 Preparation of Pancakes from Premix 

To prepare pancakes from the premix, 95 ml of water was added to form 

a batter, which was stirred with a wire whisk for about two minutes, 

avoiding over-mixing. The batter was then poured onto a preheated 

griddle and cooked for about 1.5 minutes at 190°C until bubbles on the 

upper surface broke. The pancakes were then flipped and cooked for 

another 1.5 minutes. 

3.4 Proximate Analysis (Rangnna., 2007, Nicolas., 2010 Wichchukit., 

2015) 

3.4.1 Moisture Content 

Moisture content represents the amount of water present in the prepared 

food product. The procedure for determining moisture content involves: 

• Taking a clean Petri dish and recording its weight (W1). 

• Weighing 5 grams of the quinoa pancake premix (W). 

• Drying the sample in a hot air oven at 105ºC for 2 hours. 

• Allowing the sample to cool and then recording the final weight 

(W2). 

Formula: 

• W = Weight of the food product taken in grams. 

• W1 = Weight of the Petri plate in grams. 

• W2 = Weight of Petri plate with sample after drying in grams. 

3.4.2 Ash Content 

Ash content refers to the inorganic residue remaining after the removal of 

organic material and water. The procedure includes: 

• Preparing and weighing a clean silica crucible. 

• Adding a homogenized mixture of the food product (5 grams) 

to the crucible. 

• Placing the crucible in a muffle furnace at 400ºC for 3-4 hours. 

• Cooling the crucible and recording its weight after ashing. 

Formula: 

• W1 = Weight of crucible in grams. 

• WS = Weight of food product in grams. 

• W2 = Weight of crucible with ash in grams. 

3.4.3 Protein Content 

The protein content was determined using the Kjeldahl method, which 

involves: 

• Gathering required apparatus and reagents (Na2SO4, CuSO4, 

H2SO4, NaOH solution, standard H2SO4, methyl red indicator 

solution, and standard NaOH solution). 

• Digesting the sample with reagents, distilling, and titrating with 

standard NaOH solution. 

Formula: 

• B = Volume of standard NaOH solution for blank calculations 

(ml). 

• A = Volume of standard NaOH solution used to neutralize 

excess acid in the test (ml). 

• N = Normality of standard NaOH solution. 

• M = Weight of the food product. 

3.4.4 Fat Content 

Fat extraction was conducted using the Mojonnier method, involving: 

• Mixing 10 grams of the food product with warm water and 

introducing it to the Mojonnier tube. 

• Adding ethyl ether and petroleum ether, shaking vigorously, 

and allowing the mixture to stand at 100ºC. 

• Repeating the extraction and drying the fat for accurate 

measurement. 

Calculation: 

• M1 = Weight of extracted fat in grams. 

• M2 = Weight of sample in grams. 

• M = Moisture percentage of the quinoa pancake premix. 

3.4.5 Crude Fiber 

• Crude fiber was determined using: 

• Sulphuric acid and caustic soda. 

• A digestion flask and reflux condenser. 

• Filtering and drying the residue, followed by ashing in a muffle 

furnace. 

3.4.6 Total Carbohydrate 

The total carbohydrate content was determined using the Anthrone 

reagent method, involving: 

• Hydrolyzing the sample with HCl. 

• Neutralizing with sodium carbonate and preparing the solution 

for analysis. 

• Measuring absorbance at 630 nm and calculating carbohydrate 

content from the standard graph. 

3.5 Sensory Evaluation 

The optimization of the quinoa pancake premix was evaluated through 

sensory analysis conducted in a controlled environment with 15 untrained 

panelists from Sharda University. The evaluation considered five sensory 

parameters: appearance, smell, taste, texture, and overall acceptability, 

using a 9-point Hedonic scale. Results were calculated using mean and 

standard deviation methods. 

4. Result and Discussion 

This chapter consists of all the results of proximate analysis, textural 

analysis, gluten analysis, sensorial analysis of “Wholesome Grains in 

Every Bite: Qunioa Pancake Premix Innovation”. This investigation was 

done to develop and determine Qunioa Pancake Premix which is more 

nutritious, sensorially more acceptable. 

4.1. Chemical composition analysis of Qunioa Pancake Premix . 

4.1.1Moisture. 

4.1.2Ash. 

4.1.3Protein.  

4.1.4Fat. 

4.1.5Crude fiber. 

4.1.6Total carbohydrate. 

4.5. Sensory evaluation analysis of Qunioa Pancake Premix  

4.1. Chemical composition analysis of Qunioa Pancake Premix. 

The results of chemical analysis of Qunioa Pancake Premix are 

presented below: 

4.1.1. Moisture content: 
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Formula: 

𝐌𝐎𝐈𝐒𝐓𝐔𝐑𝐄(%) =
(𝐖 + 𝐖𝟏) − (𝐖𝟐)

𝐖
× 𝟏𝟎𝟎 

W = weight of sample taken (g) 

W1 = weight of Petri dish (g) 

W2 = weight of Petri dish with sample after drying (g) 

The moisture content of the quinoa pancake premix was measured at 

1.832g per 100g. This low moisture content indicates good stability and 

shelf-life of the product, as moisture can lead to microbial growth and 

spoilage (Rangnna., 2007, Nicolas., 2010 Wichchukit., 2015) 

4.1.2. Ash content: 

Formula: 

𝐀𝐒𝐇 (%) =
𝐋𝐨𝐬𝐬 𝐢𝐧 𝐰𝐞𝐢𝐠𝐡𝐭(𝐠)

𝐈𝐧𝐢𝐭𝐢𝐚𝐥 𝐰𝐞𝐢𝐠𝐡𝐭 𝐨𝐟 𝐬𝐚𝐦𝐩𝐥𝐞(𝐠)
× 𝟏𝟎𝟎 

the ash content of the premix was found to be 0.86%, indicating the 

mineral content present in the product. Adequate ash content is essential 

for providing essential minerals like calcium, magnesium, and potassium 

(Rangnna., 2007, Nicolas., 2010 Wichchukit., 2015) 

4.1.3. Protein content: 

Formula: 

𝐓𝐎𝐓𝐀𝐋 𝐏𝐑𝐎𝐓𝐄𝐈𝐍 (𝐍 × 𝟔. 𝟐𝟓), (%)𝐁𝐘 𝐌𝐀𝐒𝐒 =
𝟖. 𝟕𝟓 × (𝐁 − 𝐀) × 𝐍

𝐌
 

Here,  

B= volume in ml of the standard sodium hydroxide solution used to 

neutralize the acid in the blank determination  

A= volume in ml of the standard sodium hydroxide solution used to 

neutralize the excess of the acid in the test with the material 

N = Normality of the standard sodium hydroxide solution  

M = mass in g of the material taken for the test 

The premix exhibited a protein content of 15.89g per 100g. Proteins are 

crucial for tissue repair, muscle development, and overall body 

maintenance. The relatively high protein content of the quinoa pancake 

premix makes it a valuable option for individuals seeking to increase 

their protein intake (Rangnna., 2007, Nicolas., 2010 Wichchukit., 2015) 

4.1.4. Fat content. 

 Formula: 

𝐅𝐀𝐓, %𝐎𝐍 𝐃𝐑𝐘 𝐁𝐀𝐒𝐈𝐒 =
𝐌𝟏 × 𝟏𝟎𝟎 × 𝟏𝟎𝟎

𝐌𝟐 × (𝟏𝟎𝟎 − 𝐌)
 

Here, 

M1 = Fat weight in grams. 

M2 = Sample weight in grams. 

M = Moisture % of the Qunioa Pancake Premix s. 

The fat content of the premix was measured at 6.77g per 100g. While fats 

contribute to the overall caloric content of the product, it's worth noting 

that quinoa is known for its healthy fats, including omega-3 fatty acids, 

which are beneficial for heart health and overall well-being (Rangnna., 

2007, Nicolas., 2010 Wichchukit., 2015) 

4.1.5. Crude fiber. 

Formula: 

𝐂𝐑𝐔𝐃𝐄 𝐅𝐈𝐁𝐄𝐑(%) =
𝐖𝟏 − 𝐖𝟐

𝐗(𝐨𝐧 𝐝𝐫𝐲 𝐰𝐭)𝐖𝐭 𝐨𝐟 𝐜𝐮𝐩𝐜𝐚𝐤𝐞
 

The crude fiber content of 3.363g per 100g suggests that the quinoa 

pancake premix contains a moderate amount of dietary fiber. Fiber plays 

a crucial role in promoting digestive health, regulating blood sugar levels, 

and aiding in weight management (Rangnna., 2007, Nicolas., 2010 

Wichchukit., 2015) 

4.1.6 Total carbohydrate: 

Amount of carbohydrate present in 100 mg of the sample = 
mg of glucose

𝑉𝑜𝑙𝑢𝑚𝑒 𝑜𝑓 𝑡𝑒𝑠𝑡 𝑠𝑎𝑚𝑝𝑙𝑒
 𝑋 100 

The total carbohydrate content of 69.40g per 100g suggests that the 

quinoa pancake premix is a significant source of carbohydrates, providing 

energy for various physiological functions and activities. 

Parameters Result of Analysis 

Energy 320.48kcal/100g 

Moisture content 1.832g /100g 

Ash content 0.86% 

Total carbohydrate 69.40g/100g 

Protein 15.89g/100g 

Fat 6.77g/100g 

Crude fiber 3.363g/100g 

Table 1: Nutritional content present in Qunioa Pancake Premix 

4.5. Sensory evaluation analysis of Qunioa Pancake Premix.    

No of samples Appearance Smell Taste Texture Overall acceptability 

Qunioa Pancake 

Premix   

8.12 7.92 8.43 7.68 8.03 

Table 2: Mean score of sensory characteristics of developed Qunioa Pancake Premix s. 

The value of sensory evaluation regarding the mean score in relation to the appearance, smell, taste, texture, over all acceptability are presented in Fig. 

4. 
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Figure 1: Mean score sensory characteristics of Qunioa Pancake Premix. 

5. Conclusion  

This quinoa pancake premix offers a well-balanced blend of nutrients, 

making it a healthy and satisfying choice for breakfast or snacks. It 

provides substantial energy (320.48 kcal per 100g) and a moderate protein 

level (15.89g per 100g) to keep feeling full, while the low moisture 

content (1.832g per 100g) ensures a pleasant texture. The inclusion of 

healthy fats (6.77g per 100g) adds richness and flavor, and a good source 

of carbohydrates (69.40g per 100g) provides sustained energy. 

Additionally, the premix includes a noteworthy amount of dietary fiber 

(3.363g per 100g) to aid digestion, and essential minerals, as indicated by 

the ash content (0.86%), further enhance its nutritional profile. Looking 

ahead, the quinoa pancake premix can be further developed to enhance its 

functionality and consumer appeal through introducing new flavor 

variations with natural ingredients like fruits, nuts, or spices; fortifying 

the mix with vitamins, minerals, or other beneficial ingredients; obtaining 

gluten-free certification to cater to those with gluten restrictions; 

researching methods to extend its shelf life while maintaining quality; and 

exploring convenient packaging formats or pre-measured portion 

controls. 
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