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RESUMEN

Esta investigacion tuvo como objetivo determinar el efecto de la sustitucion parcial
de Harina de Trigo (Triticum durum) por Harina de Kiwicha (Amaranthus caudatus)
y Harina de Cascara de Maracuya (Passiflora edulis) en las Caracteristicas
Sensoriales y Calidad Culinaria de fideos tipo fettuccine. Se empled un disefio
factorial 3 x 2, sustituyendo dos niveles (15% y 30%) de harina de trigo, con
diferentes proporciones equivalentes (1:14, 2:13 y 3:12) por harina de kiwicha y
harina de cascara de maracuya. En calidad culinaria se determiné el tiempo de
coccién, ganancia en peso, grado de hinchamiento y pérdida de sélidos; para las
caracteristicas sensoriales se utilizo el cuestionario CATA presentando 17
atributos que describen las caracteristicas sensoriales de la pasta. En el analisis
de datos se utilizaron técnicas multivariadas. Los resultados obtenidos por el
método CATA mostraron que la M505 (1HCM:14HK), M606 (2HCM:13HK) y M707
(3HCM:12HK) constituyen un solo grupo representando un nivel de sustitucion del
15% la cual no presenta caracteristicas sensoriales diferenciables, mientras que
al comparar los fideos que poseen un nivel de sustitucion del 30%(M303
(2HCM:28HK) y M101(6HCM:24HK)) y la M404(100%Trigo) presentan
caracteristicas sensoriales diferenciables. En calidad culinaria se reporté 5 grupos
(cluster), existiendo diferencias significativas entre las muestras. De manera
global la M606 y M505 son estadisticamente iguales teniendo mayores pérdidas
de solidos “Pédos” y con menor tiempo de coccidn “tiion”, mientras que la M101
posee mayor tiempo de coccion “tiion” y humedad “Hudad”. La M404 presento
mayor ganancia en peso “Gaeso” y la M0O0O fue la que obtuvo menor resultado,
existiendo una relacion opuesta entre ellas. En el caso de la M707 y M303 indican
gue son estadisticamente iguales. Se concluye que la muestra que presentd
mejores caracteristicas sensoriales aceptables fue el tratamiento control (100%
Trigo), resultando como guia para mejorar en funcién a ello y la calidad culinaria
se determiné que a medida se sustituye el trigo por harina de kiwicha y harina de
cascara de maracuya aumenta el tiempo de coccién y disminuye la ganancia en

peso, grado de hinchamiento y pérdida de solidos.

Palabras clave: Harina de Kiwicha, Harina de Céascara de Maracuya,
caracteristicas sensoriales, calidad culinaria, fideos, CATA.
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ABSTRACT

The objective of this research was to determine the effect of the partial replacement
of Wheat Flour (Triticum durum) by Kiwicha Flour (Amaranthus caudatus) and
Passion Fruit Husk Flour (Passiflora edulis) on the Sensory Characteristics and
Culinary Quality of fettuccine type noodles. A 3 x 2 factorial design was used,
replacing two levels (15% and 30%) of wheat flour, with different equivalent
proportions (1:14, 2:13 and 3:12) by kiwicha flour and peel meal. passion fruit. In
cooking quality the cooking time, gain in weight, degree of swelling and loss of
solids were determined; for the sensory characteristics, the CATA questionnaire
was used, presenting 17 attributes that describe the sensory characteristics of the
pasta. Data analysis multivariate techniques were used. The results obtained by
the CATA method showed that the M505 (1IHCM: 14HK), M606 (2HCM: 13HK)
and M707 (BHCM: 12HK) constitute a single group representing a substitution level
of 15% which does not present differentiable sensory characteristics, whereas
when comparing the noodles that have a level of substitution of 30% (M303
(2HCM: 28HK) and M101 (6HCM: 24HK)) and the M404 (100% Wheat) present
differentiable sensory characteristics. In culinary quality, 5 groups (cluster) were
reported, there being significant differences between the samples. In a global way,
the M606 and M505 are statistically equal, having greater losses of "Pedo" solids
and with shorter cooking time "tiién", while the M101 has a longer "tiion" and
humidity "Hudad" cooking time. The M404 presented the highest gain in weight
"Gaeso" and the MOOO obtained the lowest result, there being an opposite
relationship between them. In the case of the M707 and M303 indicate that they
are statistically equal. It is concluded that the sample that presented the best
acceptable sensory characteristics was the control treatment (100% wheat),
resulting as a guide to improve depending on it and the culinary quality was
determined that as wheat is replaced by kiwicha flour and flour passion fruit peel
increases the cooking time and decreases the gain in weight, degree of swelling
and loss of solids.

Keywords: Kiwicha flour, passion fruit shell flour, sensory characteristics,

culinary quality, noodles, CATA
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