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RESUMEN

Los residuos alimentarios se han convertido en una preocupaciéon mundial, ya que
su eliminacién en vertederos genera problemas ambientales y de salud publica; sin
embargo, muchos de estos residuos son fuente importante de fibras y otros
bioactivos. El presente estudio tuvo como objetivo desarrollar panes con harina de
cascara de Opuntia ficus - indica (L.) Miller “tuna” morada. En la primera etapa del
estudio se realiz6 la obtencion de la harina de cascara de tuna morada (HCTM) y
en la segunda etapa se desarrollaron panes sustituyendo la harina de trigo con
HCTM al 0%, 5%, 10%, 15% y 20%; la mejor formula se seleccion6 en base al
mayor puntaje de la aceptabilidad general dada pon un panel de evaluacién
sensorial. Al pan con mayor aceptabilidad se realizd los ensayos fisicoquimicos,
composicion proximal, contenido de fibra dietética utilizando los métodos de AOAC,
asimismo, la capacidad antioxidante mediante el método de ABTS y evaluacion
durante su almacenamiento por un tiempo de 4 dias. La HCTM presenté 12,43 %
de rendimiento; 12,28 + 0,17% de humedad; 66,77 + 1,75 de °Brix y 2,04 de m6dulo
de finura. El pan con 15% de HCTM tuvo la mayor aceptabilidad general; esta
formulacion presentd 5,96 + 0,01 de pH; 30,11 = 0,21% de humedad; 46,61% de
carbohidratos; 13,81 + 0,04% de proteinas; 18,73% de fibra dietética total y 36,03
+ 0,48 umol Equivalente de Trolox/g. Durante el tiempo de almacenamiento del pan
con 15% de HCTM hubo variaciones significativas del pH, sin embargo, no hubo
diferencias significativas en la aceptabilidad general. El pan con 15% de HCTM
presento alta aceptabilidad general, alto contenido de fibra dietética y mantuvo sus
caracteristicas sensoriales aceptables durante los 4 dias de almacenamiento.

Palabras clave: Opuntia ficus - indica (L.) Miller, harina de cascara de tuna morada,
pan, aceptabilidad general, fibra dietética.



ABSTRAC

Food waste has become a global concern, since its disposal in landfills generates
environmental and public health problems; however, many of these residues are an
important source of fibers and other bioactives. The objective of this study was to
develop breads with Opuntia ficus - indica (L.) Miller "prickly pear" shell flour. In the
first stage of the study, purple prickly pear shell flour (HCTM) was obtained and in
the second stage breads were developed by substituting wheat flour with HCTM at
0%, 5%, 10%, 15% and 20%, the best formula was selected based on the highest
overall acceptability score given by a sensory evaluation panel. Physicochemical
tests, proximal composition, dietary fiber content using the AOAC methods, as well
as the antioxidant capacity using the ABTS method and evaluation during storage
for a period of 4 days were carried out on the bread with the highest acceptability.
The HCTM presented 12,43% yield; 12,28 + 0,17% humidity; 66,77 + 1,75 °Brix and
2,04 fineness modulus. Bread with 15% HCTM had the highest overall acceptability;
this formulation presented 5,96 + 0,01 pH; 30,11 = 0,21% humidity; 46,61%
carbohydrates; 13,81 + 0,04% protein; 18,73% total dietary fiber and 36,03 + 0,48
umol Trolox Equivalent/g. During the storage time of the 15% HCTM bread there
were significant variations in pH, however, there were no significant differences in
overall acceptability. The bread with 15% HCTM presented high general
acceptability, high content of dietary fiber and maintained its acceptable sensory
characteristics during the 4 days of storage.

Keywords: Opuntia ficus - indica (L.) Miller, purple prickly pear peel flour, bread,
overall acceptability, dietary fiber.



