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Table 1- Different flours used in research

Sample Wheat flour (%) Watermelon
peel flour (%)
A 100 0
B 97.5 2.5
C 95 5
D 92.5 7.5
E 90 10
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Table 2-Bauggete breads used in research

Sample Wheat Watermelon Yeast (%) Salt (%) Water
flour (%)  peel flour (%)
(%)

A 100 0 2 1.5 55

B 97.5 2.5 2 1.5 57

C 95 5 2 1.5 69

D 92.5 7.5 2 1.5 71

E 90 10 2 1.5 73
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Table 3- Approximate analysis of wheat flour and watermelon peel flours

A B C D E
Moisture 10.1£0.2a 10.0+0.2a 9.82+0.2b 9.65+0.2¢ 9.6+0.1c¢c
Fiber 0.01+0.0f 2.82+0.1e 3.36+0.1d 3.87+0.0c 4.28+0.0b
Ash 0.50+0.0b 0.66+0.0b 0.93+0.0b 1.01+0.0b 1.35+0.0b
Protein 11.27+0.0f 11.4+0.0e 12.02+0.0d 12.17+0.0c 12.43333b

Gluten 26.16+0.0 - - - -
pH 5.97+0.0a 5.94+0.0a 5.96+0.0a 5.95+0.0a 5.97+0.0a
Acidity 1.26+0.0f 2.43+0.0e 2.96+0.0d 3.23+0.0c 4.6+0.0b

Different lowercase letters in each column indicate a significant difference at the level
(p<0.05). The numbers in the table are the mean of three replicates + standard deviation.
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Table 4- Farinograph characteristics of baguette bread samples

A B C D E
S1 (min) 1.40°¢ 1.53b 2.112 1.43¢ 1.154
Sz (min) 7.124 7.42°¢ 7.39¢ 8.200 8.432
DDT(min) 4.42¢ 5.144 5.23¢ 5.52b 6.222
DS (min) 64.0b¢ 59.04 66.02 63.0° 49.0¢
Water . d . b a
absorption (%) 56.0 57.5 59.3 60.7 62.5
DS(ICC) 111° 1152 1162 109¢ 1014
FON 614 70¢ 71° 802 802

Different lowercase letters in each column indicate a significant difference at the level (p<0.05). The
numbers in the table are the mean of three replicates & standard deviation.
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Table 5- Approximate analysis of baguette bread samples
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A B C D E
Moisture 29.66+0.3 31.70+0.0? 32.09+0.1° 33.0+0.2¢ 34.86+0.1°¢
Fiber 0.01+0.0f 0.70+0.0°¢ 1.33+0.0¢ 2.06+0.0¢ 2.78+0.0P
Ash 1.62+0.0° 1.64+0.0¢° 2.09+0.04 2.18+0.0° 2.51+0.22
pH 5.41+0.0? 5.44+0.02 5.36+0.0? 5.30+0.0* 5.26+0.0*
aw (1* day) 0.90+0.0° 0.90+0.1¢ 0.90+0.1¢ 0.90+0.0° 0.91+0.0°
aw (Third day) 0.88 +0.0f 0.88+0.0° 0.88+0.0¢ 0.89+0.0° 0.89+0.0°
Density 0.20+0.0° 0.21+0.0¢ 0.24+0.0¢ 0.26+0.0¢ 0.29+0.0°
Specific volume(cm?/g) 123.9+0.5° 111.5+1.4¢ 96.6+1.54 73.33£2.7°¢ 63.46+3.3°

Different lowercase letters in each column indicate a significant difference at the level (p<0.05). The numbers in the
table are the mean of three replicates + standard deviation.
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Table 6-Textural attributes of baguette bread samples at 1% and third day

Textural attributes- 1% day A B C D E
Bread height (20 mm) 20.0042 20.0042 20.0042 20.0042 20.00%3
Hardness (N) 3.508¢ 2.578¢ 6.0482 3.298d 3.92Bb
Adhesiveness 0.48Aa 0.474b 0.42A¢ 0.47Ab 0.47Ab
Springiness (mm) 7.378¢ 8.08Ba 7.198¢ 7.28Bd 7.75Bb
Chewability (N) 1.694¢ 1.208¢ 2.5688 1.548d 1.83Bb
Gumminess (N.m?) 12.33Bb 9.648¢ 18.3482 11.178d 14.24B¢
Surface adhesion (N) 0.024b 0.014¢ 0.034a 0.0342 0.0342
Stiffness (N/m?) 1672.1B¢ 1344.98¢ 3650.588 1862.3Bb 1380.784
Textural attributes-Third day A B C D E
Bread height (20 mm) 20.0042 20.0042 20.0042 20.0042 20.0042
Hardness (N) 3.78% 5.554¢ 8.164° 4.73Ad 8.78Aa
Adhesiveness 0.45Ba 0.428b 0.365¢ 0.398¢ 0.3784
Springiness (mm) 9.574b 9.734a 8.72Ac 8.014d 7.854¢
Chewability (N) 1.684¢ 2.344¢ 2.914b 1.86Ad 3.174a
Gumminess (N.m?) 16.1744 22.85%¢ 25.4248 14.824¢ 24.634°
Surface adhesion (N) 0.00Bb 0.00Bb 0.01B2 0.0182 0.00Bb
269
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Different lowercase letters indicate a significant difference between bread samples and uppercase letters between 1% and
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third days at the level (p<0.05). The numbers in the table are the mean of three replicates + standard deviation.
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Table 7- Color indices of baguette bread samples
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Color indices A B C D E
L* 75.37+1.12 73.22+0.2° 71.50+0.0¢ 67.69+0.04 63.75+0.2¢
a* -1.44+0.0° -1.97+0.0¢ -2.12+40.0¢ -1.96+0.0° -1.66+0.0°
b* 16.39+0.0° 19.64+0.0¢ 23.83+0.0° 27.20+0.0° 28.85+0.0°

Different lowercase letters in each column indicate a significant difference at the level (p<0.05). The numbers in the table
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are the mean of three replicates + standard deviation.
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Fig 1. Sensory evaluation of baguette bread samples
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Today, the use of agricultural product waste to maximize the
availability of nutrients is highly considered. In current research, the
effect of adding watermelon peel flour at levels of 2.5, 5, 7.5, and 10
% w/w to wheat flour on the physicochemical, rheological, and
sensory properties of baguette bread was investigated. The
experiments included the evaluation of chemical characteristics
(moisture, protein, fibre, ash content, pH, and acidity) of the flour and
bread, rheological properties, physical properties, textural attributes,
color indices and sensory characteristics. The results showed that
moisture in watermelon peel flour was higher than in wheat flour.
Fiber, protein and ash content increased with the addition of
watermelon peel flour. Bread moisture increased due to the high-water
absorption capacity of fibres in watermelon peel flour. Farinograph
tests indicated that water absorption in the dough increased with
higher levels of watermelon peel flour, while dough elasticity
decreased. Bread density increased and specific volume decreased,
which may be due to reduced gas retention capacity and a decrease in
final volume. In terms of sensory attributes, samples (2.5%) followed
by (5%) received the highest scores for taste and overall acceptability.
This study showed that adding watermelon peel flour can enhance the
nutritional value of bread, but attention should be paid to the decrease
in bread volume and dough elasticity.
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