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RESUMEN

La investigacion tuvo como objetivo determinar el efecto de la proporcion de tarwi (Lupinus
mutabilis): pimiento rojo (Capsicum annuum): aceite de ajonjoli (Sesasum Indicum), sobre
las caracteristicas fisicoquimicas, reoldgicas y aceptabilidad general de un puré, para lo cual
se formuld tres tratamientos y una muestra control (T1-T2-T3-C) de tarwi, pimiento rojo y
aceite de ajonjoli, con proporciones de 90%, 8%, 2%; 80%, 16%, 4%; 70%, 60%, 15%; y
100%, 0%, 0% respectivamente. El procesamiento del puré se realizd por separado, de
acuerdo a cada formulacién y en diferentes dias, a fin de realizar las pruebas fisicoquimicas,
reoldgicas y aceptabilidad general. Para las variables paramétricas se emple6 la prueba de
Levene, un ANVA simple, y, ademas, la prueba de Tukey. Para evaluar la aceptabilidad
general se utiliz6 la prueba de Friedman y Wilcoxon. Todos estos andlisis estadisticos se
efectuaron con un nivel de confianza del 95%; y los datos fueron procesados en el software:
Minitab 18.0.

El tratamiento con mayor aceptacion fue el T2 (80% tarwi, 16% pimiento rojo, 4%aceite de
ajonjoli), presentando la mas alta calificacion promedio con 7.21, con moda de 8
correspondiente a la percepcion de "me agrada mucho". Esta formulacidn presenté contenido
de proteinas, grasas, fibra, carbohidratos, humedad, cenizay pH, de 9.42%, 15.52%, 4.46%,
65.25%, 3.34%, 2.02% y 4.5; respectivamente.

Palabras clave: Reologia, fluido, viscosidad, fisicoquimico, tixotropia, pure.
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ABSTRACT

The research aimed to determine the effect of the proportion of tarwi (Lupinus mutabilis):
red pepper (Capsicum annuum): sesame oil (Sesasum Indicum), on the physicochemical,
rheological and general acceptability characteristics of a mash, for which He formulated
three treatments and a control sample (T1-T2-T3-C) of tarwi, red pepper and sesame oil,
with proportions of 90%, 8%, 2%; 80%, 16%, 4%; 70%, 60%, 15%; and 100%, 0%, 0%
respectively. The puree was processed separately, according to each formulation and on
different days, in order to perform the physicochemical, rheological and general acceptability
tests. For the parametric variables the Levene test was used, a simple ANVA, and, in
addition, the Tukey test. To assess general acceptability, check the Friedman and Wilcoxon
test. All these statistical analyzes will be analyzed with a 95% confidence level; and the data
was processed in the software: Minitab 18.0.

The treatment with the highest acceptance was T2 (80% tarwi, 16% red pepper, 4% sesame
oil), presenting the highest average rating with 7.21, with a fashion of 8 corresponding to the
perception of "I like it very much". This formulation contains protein, fat, fiber,
carbohydrate, moisture, ash and pH content of 9.42%, 15.52%, 4.46%, 65.25%, 3.34%,
2.02% and 4.5; respectively.

Keywords: Rheology, fluid, viscosity, physicochemical, thixotropy, puree.
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