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Oxidative stress arises from an imbalance between the generation of reactive oxygen
species (ROS) and the body's capacity to neutralize them with antioxidants, leading
to cellular damage and the development of various chronic diseases (Pizzino et al., 2017).
Regular consumption of plant-based foods rich in antioxidant phytochemicals can
mitigate oxidative stress and lower the risk of related chronic conditions (Girgih et al.,
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Incorporating ingredients rich in phytochemicals can enhance their nutritional and
functional properties.
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(2) The incorporation of WR and 20% PSP in wheat noodles enhanced their total phenolic content and antioxidant capacities
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