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RESUMEN

El objetivo del presente estudio fue determinar la mejor formulacion de galletas
a partir de la sustitucion porcentual del trigo por harina de moringa; mediante la
evaluacion proximal de las caracteristicas fisicoquimicas y su aceptabilidad
general. Encontrandose que ocurre un efecto significativo en las caracteristicas
fisicas y en la aceptabilidad general, a medida que aumenta el porcentaje de
sustitucion de harina de trigo por moringa se obtiene un mayor contenido de
fibras y proteinas; pero esto repercute de manera negativa en la aceptabilidad
general de las galletas; donde la formulacién X3 resulto ser la menos aceptada;

sin embargo, se encontrd en la categoria de me gusta ligeramente.

Se determin6 que la muestra X2 (5% de harina de moringa) present6 la mayor
puntuacion en la prueba de aceptabilidad general con valor medio de 7.2 de “me

gusta moderadamente” y con un valor modal de 9 = “me gusta muchisimo”.

se concluye que es factible elaborar galletas con sustituciones de harinas
convencionales por aquellas que poseen caracteristicas especiales como la

harina de moringa.

Palabras claves: moringa, aceptabilidad, galletas.



ABSTRACT

The objective of the present study was to determine the best biscuit formulation
based on the percentage replacement of wheat with moringa flour; through the
proximal evaluation of the physicochemical characteristics and their general
acceptability. Finding that a significant effect occurs in physical characteristics
and general acceptability, as the percentage of substitution of wheat flour by
moringa increases, a higher content of fibers and proteins is obtained; but this
has a negative effect on the general acceptability of cookies; where the X3
formulation turned out to be the least accepted; however, it was found in the

category of 1 like it slightly.

It was determined that sample X2 (5% moringa flour) had the highest score in the
general acceptability test with a mean value of 7.2 of "I like it moderately" and

with a modal value of 9 = "I like it very much".

It is concluded that it is feasible to make cookies with conventional flour

substitutions for those that have special characteristics such as moringa flour.

Keywords: moringa, acceptability, cookie



