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RESUMEN

En la presente investigacion, se estudiaron tres muestras de galleta dulce, los cuales fueron
elaborados con harina de trigo (HT) a 80% y una mezcla de harina de cafiihua (HC): harina
de hoja de moringa (HM) a 20%, la proporcion de la mezcla se dividio en: Tratamiento 1
(T1)= HC 85% y HM 15%; Tratamiento 2 (T2)= HC 90% y HM 10%; y, Tratamiento 3
(T3)= HC 95% y HM 5%. Se realizaron analisis fisicoquimicos (textura, colorimetria,
humedad, cenizas y proteinas) y de aceptabilidad. Se empleo un disefio experimental simple
con tres repeticiones por tratamiento, los resultados obtenidos se analizaron con ANOVA 'y

el Test de Tuckey para determinar las diferencias estadisticas presentes.

Los andlisis fisicoquimicos determinaron que no existe diferencia estadistica para el perfil
de textura, en el estudio de colorimetria se obtuvo para los valores de L*, a* y AE una
diferencia estadistica significativa mientras que para b* todas las muestras fueron iguales, el
analisis de humedad arroj6 diferencia estadistica entre todas las muestras, para el estudio de
cenizas no hubo alguna diferencia estadistica significativa, mientras que el anélisis de
proteinas determin6é una diferencia estadistica importante. El estudio de aceptabilidad
presento diferencias estadisticas marcadas, destacando T3 con el méas aceptado, con una
tendencia a “Me gusta levemente”. En conclusion, las caracteristicas fisicoquimicas
presentaron cierta igualdad en sus resultados, destacando el contenido de proteinas presente
en T1; la muestra con una mayor aceptabilidad fue T3.

Palabras Claves: Galletas dulces, harina de hoja de moringa, harina de cafiihua,

caracteristicas fisicoquimicas, aceptabilidad.



ABSTRACT

In the present investigation, three samples of sweet biscuit were studied, which were
elaborated with wheat flour (HT) at 80% and a mixture of cafiihua flour (HC): moringa leaf
(HM) flour at 20%, the proportion of the mixture was divided into: Treatment 1 (T1) = HC
85% and HM 15%; Treatment 2 (T2) = HC 90% and HM 10%; and, Treatment 3 (T3) = HC
95% and HM 5%. Physicochemical analysis (texture, colorimetry, humidity, ash and
proteins) and acceptability were carried out. A simple experimental design with three
repetitions per treatment was used, the results obtained were analyzed with ANOVA and the

Tuckey test to determine the statistical differences present.

The physicochemical analysis determined that there is no statistical difference for the texture
profile, in the colorimetry study a significant statistical difference was obtained for the
values of L *, a * and AE while for b * all the samples were equal, the analysis of humidity
showed statistical difference between all the samples, for the study of ashes there was no
significant statistical difference, while the analysis of proteins determined an important
statistical difference. The acceptability study presented marked statistical differences,
highlighting T3 with the most accepted, with a tendency to "1 like it slightly". In conclusion,
the physicochemical characteristics presented certain equality in their results, highlighting
the content of proteins present in T1; the sample with greater acceptability was T3.

Key Words: Sweet cookies, moringa leaf meal, cafiihua flour, physicochemical

characteristics, acceptability.



