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Triticum durum Triticum durum
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WARIANTY
L* (lightness)

BARWY 

CZERWONEJ
a* (redness)

BARWY 

B* (yellowness)

1 62,58 +1,02 +20,71

66,44 +1,09 +23,17

3 65,81 +0,72 +15,62

4 72,02 +0,27 +26,55

67,25 +1,03 +26,07

6 56,83 +1,61 +12,55

64,40 +1,11 +16,65

8 58,57 +1,24 +15,21

71,41 +0,34 +17,24

70,65 +1,95 +20,62

11 53,18 +4,01 +9,48

38,97 +5,00 +3,41

 

Triticum durum

Triticum vulgare

Triticum vulgare
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Triticum du-

rum Triticum vulgare
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teristics on oil content of steamed-and-fried instant 
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SUMMARY

Therefore reducing its amount in food products is very im-
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