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Table 1 introducing the tested treatments in the research

Treatments Description

To Control sample (biscuits Without Pumpkin flour)

T, Biscuits containing 1% Pumpkin Flour + 99% Wheat Flour + 25% Sugar
T, Biscuits containing 3% Pumpkin Flour + 97% Wheat Flour + 25% Sugar
Ts Biscuits containing 5% Pumpkin Flour + 95% Wheat Flour + 25% Sugar
T, Biscuits containing 1% Pumpkin Flour + 99% Wheat Flour + 24.5% Sugar
Ts Biscuits containing 3% Pumpkin Flour + 97% Wheat Flour + 23.5% Sugar
Ts Biscuits containing 5% Pumpkin Flour + 95% Wheat Flour + 22.5% Sugar
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Table 2 Chemical properties of Pumpkin flour
Treatments Sugar (%) Protein (%) Fiber Fat (%) IC50 (%)
Pumpkin flour 1.16+0.04 8.13+0.03 13.13+0.05 1.81+0.07 0.20+0.01
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Table 3 Results of dough farinography containing different amounts of Pumpkin Flour

Water Dough Dough Degree of dough Degree of dough Qualit
Treatments - Development time  Stability time softening after 12 softening after 20 y
Absorbtion . . . ; Number
(min) (min) minutes (HB) minutes (HB)

To 51.80+0.00 ¢ 4.50£0.09 © 6.4040.10 ? 135+1.10 ° 161+0.95 ° 50+0.00 ¢
T, 52.30+0.25 ° 4.50£0.06 © 6.00£0.15 ° 138+0.95 © 168+0.67 © 56+0.25 ©
T, 50.0040.11 © 5.4040.05 ? 6.00£0.10 ° 142+0.95 © 163+0.60 © 58+0.11 ¢
T, 50.80+0.11 ¢ 5.004£0.25 ° 5.9040.25 ° 133+0.57 ¢ 151+0.95 ¢ 68+0.11 ?
T, 50.80+0.15 ¢ 4.30£0.08 © 5.10£0.15 © 161+0.29 ? 193+0.60 ? 5140.15
Ts 39.00+0.20 f 4.60+0.08 © 6.00£0.15 ° 134+0.30 f 154+0.60 f 62+0.20 °
Ts 52.70+0.20 ? 5.30£0.08 ® 5.30£0.15 © 145+0.43 ¢ 16620.60 ¢ 60+0.20 ©

Different letters indicate a significant difference (p<0.05).

T1: Control (biscuits without Pumpkin flour), T2: Biscuits containing 1% Pumpkin Flour + 99% Wheat Flour +
25% Sugar, T3: Biscuits containing 3% Pumpkin Flour + 97% Wheat Flour + 25% Sugar, T4: Biscuits containing
1% Pumpkin Flour + 99% Wheat Flour + 24.5% Sugar, T5: Biscuits containing 3% Pumpkin Flour + 97% Wheat

Flour + 23.5% Sugar, T6: Biscuits containing 5% Pumpkin Flour + 95% Wheat Flour + 22.5% Sugar
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Table 4 Results of Physicochemical tests of Biscuits containing Pumpkin Flour

Treatments Fat (%) Protein (%0) Sugar (%) Fiber (%0)
To 16.51+0.40 10.15+0.00 25.36+0.04 ¢ 0.82+0.15 ¢
T, 16.58+0.15 ? 9.97+0.17 25.64+0.05 © 0.83+0.11°¢
T, 16.58+0.02 *° 9.56+0.10 26.48+0.09 ° 1.40+0.08 °
T, 16.78+0.05 * 9.39+0.10 ¢ 27.43+0.09 ? 1.66+0.08 ?
T, 16.61+0.06 *° 10.03+0.10°? 25.00+0.29 ¢ 0.88+0.08 °
Ts 16.63+0.10 ®° 9.58+0.10 " 24.10+0.04 f 1.46+0.06 °
Te 16.74+0.14 ® 9.56+0.10 22.91+0.10 ¢ 1.78+0.09 ?

Different letters indicate a significant difference (p<0.05).

T1: Control (biscuits without Pumpkin flour), T2: Biscuits containing 1% Pumpkin Flour + 99% Wheat Flour +
25% Sugar, T3: Biscuits containing 3% Pumpkin Flour + 97% Wheat Flour + 25% Sugar, T4: Biscuits containing
1% Pumpkin Flour + 99% Wheat Flour + 24.5% Sugar, T5: Biscuits containing 3% Pumpkin Flour + 97% Wheat

Flour + 23.5% Sugar, T6: Biscuits containing 5% Pumpkin Flour + 95% Wheat Flour + 22.5% Sugar

a1 Ol (ke sladisn sl i b
Lot slS o obn 53 3 g0 fonS s oden slaey S s Sl &
O TS PN PO S PR WY P P J S R PR
g R [ Ca A R TR THCH [N JRTCHU AT I
bt S5 Sleo a3 (1397) sl 5 6,588
Coba ) 2l 508 53 Ledd 8 wles SN o
ol s e s S5y (10,525 52015005 0
oy O3l &S g Ol Abms O Sl S50
Wyed 4 Cowd badiged Cusby GLI81 4 2 ol a8
SWlas b (1998) ol Kes 5 Ptitchkina .[35] s sals
S Lsgei 0Ly pAS 4 5 50 53 03558l wes U3
o 351 0 S 5kS 50 810 51 VL CBle 3 508 55y 03558
(2014) ol Ken 5 Freitas.[39]us ob cusb, Ol ol 5l
BB Sy o 5 i S G Sy mon o
S Lses Ols (1s,s 10) S5 508wl 51 L el ags
53 SV by s s 5uS s 3T sl slacy S

J13] w5 5 sl & e b anslin

38

sy b o3 -5-3-3
o s Sias peleie a8 ol Ol Sl G s
ety Sy Casby Ol S 508 55T Slie (5l L
sk 4 (PO/05) sl il ol ime sk 4 g5
OF Ol VL 5 Aals &5a8 53 Cush Olse o S0l oS
+<=J\;§ 5,1 %97/5 t s 58 s U5 ) Te wsed 5o
Oly C3I8 L woman (PS0/05)  ai sialis (2 %22/5
ol Jals (ol e gb 4 bog S cogb)y Ol
355 3BT S ssda slaes S La b gyl s (p<0/05)
Sl 1y O O 4 dlasl LUls ey S cpl 45 550
G GUls ol 5 Jslone gla o 75 53 8 (05w
Sl pd 5 ol Ll g 4 Jsome sla b oS s 1y O
el ) Jos ool (il d5le) (et g ap Jshomal
s Rosell iy sty 55 Jol> =W [37] s o
5 LIS ue sy o S el 2007 Ul s 0K
Symy a5 Loy S ploa ol il gla il

Shdasd s baes slotle 55 015 Sy ds slaey S



1399 oLT A7 o5 105 o Lo DOI 10.29252/fsct.17.08.03 Sl a5yl
Table 5 The moisture content of Biscuits containing Pumpkin Flour
Time
Treatments Day 1 Day 30 Day 60
To 4.34+0.28°A 2.80+0.45%® 2.56+0.24 %
T, 5.36+0.36 2.96+0.49 & 2.70+0.15 %€
T, 6.19+0.50°A 3.56+0.14 B 2.63+0.06 °4C
Ts 6.12+0.15°A 3.34+0.21 PeiA 2.89+0,12 2B
T, 4.83+0.24 %A 3.46+0.60 A 2.92+0.16 B
Ts 5.57+0.42 PA 3.85+0.19 ™A 3.02+0.14 8
Te 7.0040.40% 4.28+0.38% 3.12+0.08%
Small letters indicate significant differences in rows and capital letters indicate significant differences in the column
(p<0.05).

T1: Control (biscuits without Pumpkin flour), T2: Biscuits containing 1% Pumpkin Flour + 99% Wheat Flour +
25% Sugar, T3: Biscuits containing 3% Pumpkin Flour + 97% Wheat Flour + 25% Sugar, T4: Biscuits containing
1% Pumpkin Flour + 99% Wheat Flour + 24.5% Sugar, T5: Biscuits containing 3% Pumpkin Flour + 97% Wheat

Flour + 23.5% Sugar, T6: Biscuits containing 5% Pumpkin Flour + 95% Wheat Flour + 22.5% Sugar
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Table 6 pH of Biscuits containing Pumpkin Flour

Time
Treatments Day 1 Day 30 Day 60
To 6.61+0.28™ 6.55+0.45 % 6.4620.24 9
T, 6.64+0.36 %" 6.55+0.49 % 6.47+0.159
T, 6.67+0.509A 6.58+0.14 8 6.50+0.06 <
T, 6.7620.15 *A 6.64+0.21°A 6.56+0.12 "8
T, 6. 62+0.24 A 6.55+0.60 94 6.47+0.16 %
Ts 6.71+0.42 ™A 6.62+0.19°A 6.54+0.14 "8
Te 6.82+0.40% 6.68+0.38 A 6.60+0.08%
Small letters indicate significant differences in rows and capital letters indicate significant differences in the column
(p<0.05).

T1: Control (biscuits without Pumpkin flour), T2: Biscuits containing 1% Pumpkin Flour + 99% Wheat Flour +
25% Sugar, T3: Biscuits containing 3% Pumpkin Flour + 97% Wheat Flour + 25% Sugar, T4: Biscuits containing
1% Pumpkin Flour + 99% Wheat Flour + 24.5% Sugar, T5: Biscuits containing 3% Pumpkin Flour + 97% Wheat

Flour + 23.5% Sugar, T6: Biscuits containing 5% Pumpkin Flour + 95% Wheat Flour + 22.5% Sugar
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Table 7 Peroxide Value of Biscuits containing Pumpkin Flour
Time
Treatments Day 1 Day 30 Day 60
To 0.198+0.00** 0.290+0.00% 0.350+0.00*
T 0.200+0.00* 0.270+0.00"® 0.340+0.05 ¢
T, 0.196+0.00* 0.160+0.00°® 0.320+0.06
Ts 0.195+0.00% 0.100+0.00™ 0.270+0.02°®
Ts 0.196+0.00* 0.270+0.00 ** 0.340+0.06 *&
Ts 0.198+0.00* 0.230+0.00* 0.320+0.04°®
Te 0.196+0.00* 0.190+0.00 %A 0.290+0.08 ®®

Small letters indicate significant differences in rows and capital letters indicate significant differences in the column
(p<0.05).

T1: Control (biscuits without Pumpkin flour), T2: Biscuits containing 1% Pumpkin Flour + 99% Wheat Flour +
25% Sugar, T3: Biscuits containing 3% Pumpkin Flour + 97% Wheat Flour + 25% Sugar, T4: Biscuits containing
1% Pumpkin Flour + 99% Wheat Flour + 24.5% Sugar, T5: Biscuits containing 3% Pumpkin Flour + 97% Wheat

Flour + 23.5% Sugar, T6: Biscuits containing 5% Pumpkin Flour + 95% Wheat Flour + 22.5% Sugar
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Table 8 ICs, of Biscuits containing Pumpkin Flour

Time
Treatments Day 1 Day 30 Day 60
To 6.17+0.28% 7.45+0.15% 12.29+0.24 %
T, 5.04+0.36 A 5.87+0.29 8 11.13+0.15%
T, 2.57+0.50* 3.93+0.14 % 8.00+0.06 ¢
T, 1.7240.15% 3.02+0.21°% 5.56+0.12 B
T, 4.70+0.24°A 6.08+0.30°A 11.54+0.16%®
Ts 2.44+0.42°A 5.01+0.19 8.82+0.14 "
Te 1.81+0.40% 3.15+0.22°A 6.21+0.08%

Small letters indicate significant differences in rows and capital letters indicate significant differences in the column
(p<0.05).

T1: Control (biscuits without Pumpkin flour), T2: Biscuits containing 1% Pumpkin Flour + 99% Wheat Flour +
25% Sugar, T3: Biscuits containing 3% Pumpkin Flour + 97% Wheat Flour + 25% Sugar, T4: Biscuits containing
1% Pumpkin Flour + 99% Wheat Flour + 24.5% Sugar, T5: Biscuits containing 3% Pumpkin Flour + 97% Wheat

Flour + 23.5% Sugar, T6: Biscuits containing 5% Pumpkin Flour + 95% Wheat Flour + 22.5% Sugar
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Table 9 Total phenol of Biscuits containing Pumpkin Flour
Time
Treatments Day 1 Day 30 Day 60
To 4.34+0.28°A 2.80+0.45%® 2.56+0.24 %
T, 5.36+0.36 2.96+0.49 %8 2.70+0.15 %€
T, 6.19+0.50 A 3.56+0.14 "B 2.63+0.06°°4€
Ts 6.12+0.15 PA 3.34+0.21 PeiA 2.89+0,12 2B
T, 4.83+0.24 %A 3.46+0.60 A 2.92+0.16 B
Ts 5.57+0.42 A 3.85+0.19 ™A 3.02+0.14 8
Te 7.00+0.40% 4.28+0.38% 3.12+0.08%

Small letters indicate significant differences in rows and capital letters indicate significant differences in the column
(p<0.05).

T1: Control (biscuits without Pumpkin flour), T2: Biscuits containing 1% Pumpkin Flour + 99% Wheat Flour +
25% Sugar, T3: Biscuits containing 3% Pumpkin Flour + 97% Wheat Flour + 25% Sugar, T4: Biscuits containing
1% Pumpkin Flour + 99% Wheat Flour + 24.5% Sugar, T5: Biscuits containing 3% Pumpkin Flour + 97% Wheat

Flour + 23.5% Sugar, T6: Biscuits containing 5% Pumpkin Flour + 95% Wheat Flour + 22.5% Sugar
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Fig 1 Calorie of biscuits containing pumpkin flour
Different letters indicate a significant difference

(p<0.05).

T1: Control (biscuits without Pumpkin flour), T2:
Biscuits containing 1% Pumpkin Flour + 99% Wheat
Flour + 25% Sugar, T3: Biscuits containing 3%
Pumpkin Flour + 97% Wheat Flour + 25% Sugar,
T4: Biscuits containing 1% Pumpkin Flour + 99%
Wheat Flour + 24.5% Sugar, T5: Biscuits containing
3% Pumpkin Flour + 97% Wheat Flour + 23.5%
Sugar, T6: Biscuits containing 5% Pumpkin Flour +
95% Wheat Flour + 22.5% Sugar
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Fig 2 Sensory evaluation of Biscuits containing
Pumpkin Flour
Different letters indicate a significant difference
(p=<0.05).

T1: Control (biscuits without Pumpkin flour), T2:
Biscuits containing 1% Pumpkin Flour + 99% Wheat
Flour + 25% Sugar, T3: Biscuits containing 3%
Pumpkin Flour + 97% Wheat Flour + 25% Sugar,
T4: Biscuits containing 1% Pumpkin Flour + 99%
Wheat Flour + 24.5% Sugar, T5: Biscuits containing
3% Pumpkin Flour + 97% Wheat Flour + 23.5%
Sugar, T6: Biscuits containing 5% Pumpkin Flour +
95% Wheat Flour + 22.5% Sugar
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In the present study, pumpkin flour with 0, 1, 3 and 5% was used as a substitute for flour and sugar in
biscuit formulations. The physicochemical, antioxidant, rheological, sensory properties and peroxide
value of the samples during the intervals 1, 30 and 60 days after baking were examined. The results of
rheological evaluation of dough showed that the lowest degree of dough softening and the highest quality
number belonged to the treatment T3 (containing 5% pumpkin flour + 95% wheat flour + 25% sugar)
(p<0.05). By increasing the amount of pumpkin flour, the protein content of cooked biscuits significantly
decreased and the fat, fiber and moisture content of biscuits significantly increased (p<0.05). With the
increase in the amount of pumpkin flour, the content of the peroxide value of biscuits significantly
decreased. In all of the studied days, increasing the amount of pumpkin flour, the total phenol content of
the samples increased significantly and the ICs, of the biscuits significantly decreased (p<0.05). The
results showed that adding different amounts of pumpkin flour caused a significant decrease in the
hardness and cohesiveness of the samples (p<0.05) The sensory evaluation results of the samples showed
that the highest total acceptance rating belonged to the treatment T3 (containing 5% pumpkin flour + 95%
wheat flour + 25% sugar), the treatment was introduced as superior treatment.
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