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Introduction. Due to its high content of
proteins, vitamins, minerals and fiber, the
bean is a legume of large consumption in
Mexico; however, it contains no nutritional
compounds that may interfere during the
process of digestion (1).

The study aims to test different conditions of
soaking and cooking to obtain flour and
assess the effect on the reduction of non-
nutritional compounds and antioxidant
activity.

Methods. Black bean (variety Queretaro)
seeds were used. Four conditions for soaking
(12, 16, 18 and 20 h) and four periods of
cooking at 93 ° C (15, 30, 45 and 60 min)
were used (2). They dehydrated at 70 ° C in a
fluid bed dryer and ground until flour is
obtained. No nutritional compounds (phytic
acid and trypsin inhibitors, saponins, total
phenolics, tannins) and antioxidant activity
were determined according to the methods
reported in the literature for each used
condition. He was the characterization
proximal chemical of the flour according to
the AOAC methods (3).

Results. According to Table 1, the content of
non-nutritional compounds in bean removed,
however cooking reduced them to 73%;
under these conditions for soaking and
cooking, the antioxidant activity of flour
dropped 50%.

Table 1. Effect of soaking and cooking not nutritional
characteristics of black beans.
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Table 2 shows the proximal chemical analysis
of flour, with a high content of protein and
fiber, (approximately 15% and 26%,
respectively).

Table 2. Bean flour proximal chemical analysis.

Proximal chemical analysis

Soaking tme. Time. Total
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Conclusions. The optimal conditions for
soaking and cooking black beans (18 h at
room temperature and 20 min at 93 ° C) were
determined. Soaking and cooking allowed to
obtain meals of beans with less content of no
nutritional compounds, preserving up to 50%
of the antioxidant activity, which translates
into a higher biological value. Because of the
content of protein and fiber of bean flour, it
can be used in the development of food with
added value (4).
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