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Resumen

Introduccion: El arbol del pan (Artocarpus altilis) originario del Pacifico occidental, es una fruta
rica en aminoacidos esenciales y nutrientes, destacandose como una alternativa econémica e
innovadora. En este contexto, la investigacion tuvo como objetivo evaluar el aprovechamiento de
residuos (cascara y semilla) de la fruta de pan para la obtencidn de harina. Para esto, se utilizé un
disefio experimental con arreglo factorial A*B siendo Factor A los métodos de secado (natural y
mecanico) y Factor B tipo de residuo (semillas y cascaras), con cuatro tratamientos y tres
repeticiones, para determinar diferencias significativas se aplicé una prueba de rangos maltiples
Tukey (p < 0,05) mediante el software estadistico InfoStat, se evaluaron propiedades fisico-
quimicas y tecnoldgicas, obteniendo como resultado para humedad (3.7% - 8.89%), grasa (2.6%
- 7.6%), densidad (0.69% - 0.71), capacidad de retencién de agua (106.05 — 106.27 ml/100g) y
aceite (114.80 — 116.55 ml/100g). Con base a lo obtenido, se concluye que esta harina es una
importante alternativa para la industria alimentaria.

Palabras clave: Artocarpus Altilis, harina, propiedades funcionales, residuos vegetales,
sostenibilidad alimentaria.

Abstract

Introduction: The breadfruit (Artocarpus altilis), native to the Western Pacific, is a fruit rich in
essential amino acids and nutrients, making it an economical and innovative alternative. In this
context, the research had as its objective to evaluate the use of residues (peel and seeds) of the
Breadfruit for obtaining flour. For this, it was used an experimental design with factorial
arrangement A*B being factor A the drying methods (natural and mechanical) and factor b types
of residues (seeds and shell) with four treatments and three replications. To determine significant
differences, a Tukey multiple range test (p< 0.05) was applied using InfoStat statistical software
physical-chemical and technological properties were evaluated, obtaining as a result for humidity
(3.7% - 8.89%), fat (2.6% - 7.6%), density (0.69% - 0.71), water retention capacity
(106,05ml/100g — 106,27ml/100g), and oil (116.55mI1/100g — 114,80mI/100g). Based on what was
obtain, it is concluded that this flour is an important alternative for the food industry.

Key words: Artocarpus altilis, flour, functional properties, vegetal residues, food sustainability.
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