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Received: The objective of this study was to evaluate the nutritional, physical, color
October 17", 2024 rheological and sensory effects that the replacement of garden nightshade
Accepted: powder (GNFP) would have in different percentages 5, 10, and 15%, in a
February 17, 2025 formulation of pan bread. The results showed that GNFP had higher protein,
Keywords: fibers, Antioxidant activity and carbohydrate contents of 16.50, 12.91, 93.68

Chemical: and 77.41%, respectively. Pap bread cor}tgining GNFP exhibited higher

Rheological; cru(.ie protein, ﬁbers,.and ant10x1d§1nt activity. All of the mixes' physical

Pan bread: attr}butes,. such as weight and density, rose compared Wlth.the control, but

Quality; their specific volume and Volume. dropped. Pan bread containing GNFP has

Dough. a lower L* and b* values and higher a* values for both crust and crumb
compared with control samples. Also, the addition of GNFP to wheat flour
at different proportions is due to an increase in water absorption (%), dough
time, stability, mixing tolerance, dough weakening. On the contrary, degree
of elasticity, extensibility, elasticity after 5 min, proportional number and
energy decrease compared with dough WF. Results of sensory evaluation
indicated that brightness of the pan bread decreased with increasing fruit
powder and that 15% fruit powder pan bread had the lowest score for overall
acceptability.
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