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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 9.824+0.2b 9.65+0.2¢ 9.6+0.1c
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+0.0¢ 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+0.0¢c 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 2.11° 1.43¢ 1.15¢

S5 (min) 7.12¢ 7.42¢ 7.39¢ 8.20° 8.43
DDT(min) 4.42¢ 5.14¢ 5.23¢ 5.52b 6.22°
DS (min) 64.0b 59.0¢ 66.0° 63.0° 49.0¢
abso\rzztoe; % 56.0¢ 57.5¢ 59.3¢ 60.7 62.5%
DS(ICC) 111° 115 116° 109¢ 101¢
FQN 614 70¢ 71b 80 807

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.

b opl dien Jslomel 5 Jsles slayid VL 50li
Sl et al o 53 5 Wls ST G s VL Ul
spmpe oo S o Sl 35 4| sk
Gl Lo s 3T 56 5 0wl SL lras 0L e 3
53 el Rl st ol e s sy 535 3 35 s
o AP ol Jpamme Cosb,y OISl e 5 oy Ol
o 5 P SiSsn p o S S e STV AL
e goe sy 535 025 58) il e OU Cusby Ll
OS5 S Sy p i psba ol e Gla s
b om ol ol b I LIS e b 58
STl bt 53 b SIS slacnSs
S g aslie S8 4l 5 008 dr 1) (s ri
IYA sYA] S b 1) b, o Ll e oS 550 00
o Jsb o Casby Osls s Bl s S ol
L b gl b ol S0 06 ol Zusb) Olss 2 58

3o 0L &S Wgd e Gl s il b J b s O s

267

06 sla O geji-¥-¥
e kS 31 5l el 4 L0l o B 4 S 0 s
WJadr ol 5 e o il 1 dlsds Con IS
5 sl s ol Sl pH xS wtushy Ol s
Sol= Ol 3 b 5 jesate e canldls T
ok iolS Wl g a0 5l s glads s
Cosby Ol il sdn Gy 351 dos Sl il Lol
L5 oo ol ol s il oo Aul 58l (g ols pme 5 sba Lall
Sy 3 250 Gl b5 i T Dl LIS
Col Conl S Cusby Jaal5l s sl osly s il sia
0 b Sada Gl s oL Sl 0 e
s el SUanl LB wlstis cap 50 g5l ool
b s B s Gl b sba Sk Gy
Slaedss Sla (S iy 25 4 L5 0 b SR nl ol
ol Jlis 4 o8 JES G ae gl 5 1S SLs O

6}(;- Lhoj.:.n C,wuﬁ )Jﬁ: J«JL WL“ 38 Voo )‘?9]:’.



LK Comm 5 S e

ol alpdls gy 53 35 g0 b | o5 (s Son 25
o S g5 e O 035 GRlBl 5 06 e ralS
SYL slado s ol Lol &5 das o 0L o sass
SIS e 5 Al (5 reS ik s oy IS
Sl 4 Wl e pabse Sl Wil JEalS Lol
e RalS 4t 55 5 bl eSS s e bl
Dl e 0L

sl U w s adlas s (TVY) OLKs 5 L
5 Hles S o)Ll 0L e sl 5 5,8 S LSS
ol oslizal oy b S 3,1 Olsae il 530 L oS sls ols
GPyase oz g GRIBl andls OB OseY e
L] ol fol fass i b Gillae oS b (o a8
Dl Ol A (sl 3G il s sy
ol IYYT sl o,lal 0L o gass pom 18IS ol
Ob 4 lsdin gy 3,1 055331 45 s oo OLES Sl s
SRl ez 5OT Gl (ol 2 s sl Ll e
Sl Gl (Kan b e 5o el 350 ¢ Gdne slse 5 5
.;:_,fOUVSbSuii\}él)ﬁr}uiALS

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+0.0° 0.70+0.0° 1.33+0.0¢ 2.06+0.0° 2.78+0.0°

Ash 1.62+0.0" 1.64+0.0° 2.09+0.0¢ 2.18+0.0° 2.51+0.22

pH 5.41+0.02 5.44+0.0? 5.36+0.0? 5.30+0.0? 5.26+0.0?

aw (1* day) 0.90+0.0f 0.90+0.1¢ 0.90+0.1¢ 0.90+0.0¢ 0.910.0°

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+0.5f 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 20.0042
Hardness (N) 3.508¢ 2.578¢ 6.0488 3.298d 3.928Bb
Adhesiveness 0.48Aa 0.474° 0.424¢ 0.474° 0.474°
Springiness (mm) 7.378¢ 8.08B2 7.198¢ 7.28Bd 7.758°
Chewability (N) 1.694¢ 1.208¢ 2.5682 1.5484 1.83B0
Gumminess (N.m?) 12.338b 9.648¢ 18.34B2 11.178d 14.248¢
Surface adhesion (N) 0.0240 0.014¢ 0.0342 0.034a 0.0342
Stiffness (N/m?) 1672.18¢ 1344.98¢ 3650.588 1862380 1380.78¢
Textural attributes-Third day A B C D E
Bread height (20 mm) 20.0042 20.0042 20.00%2 20.00%3 20.00%2
Hardness (N) 3.784 5.554¢ 8.164° 4.73Ad 8.78A2
Adhesiveness 0.4582 0.42B° 0.368¢ 0.398¢ 0.3784
Springiness (mm) 9.57Ab 9.73Aa 8.72Ac 8.014d 7.854¢
Chewability (N) 1.684¢ 2.344¢ 2.914b 1.86Ad 3.1748
Gumminess (N.m?) 16.1744 22.85%¢ 25.4248 14.824¢ 24.634°
Surface adhesion (N) 0.00Bb 0.00B® 0.0182 0.0182 0.00B°
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Stiffness (N/m?) 1102.24¢ 1777.2A4 3760.24° 2242 .04¢ 5470.242

Different lowercase letters indicate a significant difference between bread samples and uppercase letters between 1% and

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 73.224+0.2° 71.50+0.0¢ 67.69+0.04 63.75+0.2¢
a* -1.4440.0° -1.97+0.0° -2.12+0.0¢ -1.96+0.0° -1.66+0.0°
b* 16.39+0.0° 19.64+0.04 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

are the mean of three replicates + standard deviation.
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Fig 1. Sensory evaluation of baguette bread samples
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(moisture, protein, fibre, ash content, pH, and acidity) of the flour and
Keywords: 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.
Wheat flour substitute, 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
Baguette bread 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

watermelon peel flour,

Rheological Properties,

Textural attributes,

final volume. In terms of sensory attributes, samples (2.5%) followed
by (5%) received the highest scores for taste and overall acceptability.

10.22034/FSCT.22.165.261.  This study showed that adding watermelon peel flour can enhance the
*Corresponding Author E- putritional value of bread, but att@gtion should be paid to the decrease
in bread volume and dough elasticity.
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