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RESUMEN

El fin de este trabajo fue determinar el efecto de la sustitucion parcial de harina
de trigo (Triticum aestivum) por harina de semilla de chia (Salvia hispanica) en
textura, color y composicion proximal en galletas dulces.

Para ello se elaboraron galletas dulces con 5% (T1), 10% (T2), 15% (T3) de
harina de chia y una muestra control (T0), a la que se determinaron textura
utilizando los parametros de dureza y fracturabilidad; color, utilizando parametros
CIELAB; ademas se determind su composicion proximal.

Las galletas que obtuvieron una mayor textura fue la muestra T3 de HC con 2.36
kg/f de dureza y 1.44 kg/f de fracturabilidad.

Las muestras estudiadas presentaron una alta luminosidad L* conforme ia
disminuyendo la proporcion de harina de chia (HC) e la galleta; los valores de a*
fueron bajos, indicando una coloracion rojiza; los valores de b* fueron elevados,
inclinandose al color amarillo.

Se determind la composicidn proximal obteniéndose a la mayor proporcion (T3)
mayor humedad con 3.66%, mayor cenizas 1.51% y mayor cantidad de proteinas

8.76% por 100g de muestra.

Palabras claves: color, textura, composicion proximal, chia, galletas dulces.



ABSTRACT

The purpose of this work was to evaluate the effect of substitution of wheat flour
(Triticum aestivum) by Chia seed flour (Salvia hispanica) on texture, color and
proximal composition in sweet cookies.

For this, sweet cookies were prepared with 5% (T1), 10% (T2), 15% (T3) of milk
flour and sample control (TO), and the texture of the hardness and fracturability
parameters were also determined; color, using CIELAB parameters; In addition,
its proximal composition was determined.

The cookies that obtained the highest texture were the sample T3 of HC with 2.36
kg / f of hardness and 1.44 kg / f of fracturability.

The samples studied show a high luminosity. The values of a * were low,
indicating a reddish coloration; The values of b * were high, leaning to the yellow
color.

The proximal composition was determined obtaining to the highest proportion
(T3) greater humidity with 3.66%, greater ashes 1.51% and greater amount of

proteins 8.76% per 100 g of sample.

Keywords: color, texture, proximal composition, chia, sweet cookies.



