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Table 1 Effect of melon seed flour and lecithin additionfaty ash and protein content of low fat

biscuit

Melon seed Lecithin Fat . Ash

flour (%) (%) (%) Protein (%) gy
Blank - 15.4+0.02 9.20+0.08 0.57+0.0%
0.1 2.90+0.01 10.5¢0.0f  0.65+0.0%
5 0.2 3.20+0.01 10.5+0.0f  0.65+0.0%
0.3 3.00+0.00 10.440.0f 0.67+0.08
0.1 6.90+0.0% 11.7+0.02  0.82+0.06
10 0.2 7.20+0.0% 11.4+0.02  0.80+0.0f
0.3 7.30+0.0% 11.5+0.08  0.82+0.06
0.1 10.7+0.02 12.6+0.0f 0.84+0.06
15 0.2 11.0+0.03 12.5+0.02  0.80+0.02
0.3 11.1+0.02 12.2+0.0f 0.82+0.0f
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(Means£SD in each column with different letterdatifsignificantly in p<0.05)
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Fig 2 Effect of melon seed flour and lecithin
addition on hardness of low fat biscuit
(Means with different letters differ significantiy
p<0.05)
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Fig 1 Effect of melon seed flour and lecithin
addition on moisture content of low fat biscuit

(Means with different letters differ significantiy
p<0.05)
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Table 2 Effect of melon seed flour and lecithin additian@plor values of low fat biscuit

Melon seed  Lecithin Color values (-)
flour (%) (%) L* ar b*

Blank - 49.8+0.13 4.2+0.0f 20.7+0.08
0.1 48.9+0.26 4.4+0.00  21.9+0.02

5 0.2 49.7+0.17 3.9+0.0f 21.7+0.02
0.3 50.0+0.09 3.8+0.02  21.7+0.02

0.1 45.6+0.14 4.3+0.0f 23.3+0.02

10 0.2 47.2+0.19 3.8+0.0f 23.10+0.08
0.3 49.3+0.14 3.8+0.0f 23.2+0.02

0.1 41.4+0.0% 4.440.02 24.5+0.02

15 0.2 43.5+0.2% 3.8+0.02  24.610.04
0.3 43.7+0.38 3.9+0.060  24.1+0.04

(Means£SD in each column with different letterdeatifsignificantly in p<0.05)
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Table 3 Effect of melon seed flour and lecithin additionsemsory properties of low fat biscuit

Melon seed Lecithin Sensory properties (-)

flour (%) (%) Color Flavor Texture

Blank - 4.0+0.02 4.4+0.0°  4.7+0.0F
0.1 3.0+0.00 3.0+0.0f  3.2+0.0f

5 0.2 3.2+0.0F 3.3+0.0f  3.7+0.0f¢
0.3 4.2+0.02 3.6+0.06  4.0+0.00
0.1 4.2+0.02 4.4+0.08°  4.0+0.02

10 0.2 4.6+0.0% 45+0.00° 4.5+0.0F
0.3 4.8+0.00 5.0+0.0f  4.6%0.06
0.1 3.0+0.0f 3.5+0.0f  4.0+0.0F

15 0.2 3.6+0.0f 4.0+0.00  4.00.00
0.3 3.4+0.03 4.3+0.06° 4.2+0.0f°

(MeanstSD in each column with different letterdeatifsignificantly in p<0.05)
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Application of Melon Seed Flour and L ecithin Emulsifier as a Fat
Replacer in Low Fat Biscuit Production
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Today The correct choice of an alternative typéabieplacer in low-fat products is very important.
Because In addition maintaining the technologitelracteristicsthe price ofthe producis less than

or equal to thavhole sample Therefore the melon seed flour as a agriculturatevand fat replacer
was used in levels of 5, 10 and 15% to replaceféilin biscuit. However, in this study in additioh
melon seed flour, the application of lecithin enfids in 0.1, 0.2 and 0.3% were investigated and
compare to the control sample (without melon sdedrfand lecithin emulsifier). Based on the
results, by replacing fat in the biscuit formulatitne amount of fat and moisture of final produetev
reduced and the amount of ash, protein and hardvergsadded. While the lecithin reduced firmness
and increased the moisture content. It should lednthat the sample contained 10% melon seed
flour and 0.3% lecithin was equaled to controlérttire hardness. The results showed that the melon
seed flour was effective in reducing the L* valuedancreasing b* value. In addition, sensory
evaluation indicated the sample containing 10% meked flour and 0.3% lecithin emulsifier had the
best score in color, flavor and texture. Therefeeecan say that melon seed flour especially in the
level of 10% in addition to 0.3% of lecithin emdisi capable replacement of existing whole fat in
biscuit and production low-fat product.

Keywords. Low-fat biscuit, Agricultural wastes, Melon sedalr, Texture, Flavor.
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