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Abstract

An important role in the development of new types of pasta is the use of non-traditional raw
materials. Triticale is a hybrid crop derived from crossing wheat and rye. The objective of this
study was to investigate the effect of pumpkin powder in different concentrations (1.5-7%) on
the rheological properties of dough, sensory quality, physico-chemical and color parameters of
dry and cooked triticale pasta. It was shown that pumpkin powder presented a rich source of
bioactive compounds (polyphenols, flavonoids, carotenoids) with a high antioxidant potential.
In comparison with the control sample, the introduction of the pumpkin powder influenced the
decrease of elasticity and gumminess of the dough and led to the formation of the dough with
minimal resistance to deformation. Sensory analysis showed that pasta with 5% pumpkin
addition accumulated a maximum score. The use of pumpkin powder contributed to improving
the rheological properties of the dough and the sensory quality of the triticale pasta.
Acknowledgments to the AUF project “Extraction ‘verte’, stabilisation et valorisation des
composants bioactifs de Ribes nidrigolaria et Cucurbita maxima”.
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