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RESUMEN

En este estudio, se desarrollaron nuggets de pollo con adicion de pulverizado de cascara de
Pitahaya (Hylocereus megalanthus) (PCP), como fuente de fibra dietética y compuestos bioactivos
sobre la calidad nutricional y proteccion contra la lipoperoxidacion, en tres concentraciones
distintas (T1 — 0.6%, T2 — 0.7% y T3 — 0.8%) y se almacenaron refrigerados durante 20 dias. La
adicion de PCP generd disminucion en el pH de los nuggets y esto podria atribuirse al pH
acidificado del PCP. Con respecto al color se evidencio diferencia significativa (p < 0.05) entre el
control y los tratamientos, se observo que el T3 obtuvo mayor luminosidad y color amarillento,
mientras que el control presenté mayor enrojecimiento. El analisis proximal demostré que no hubo
diferencia significativa de cenizas entre el grupo control y los tratamientos, pero disminuyo el
contenido de grasa significativamente, ademas de presentar diferencia significativa (p < 0.05) en
proteinas totales. Asi mismo, la adicion de PCP aument6 significativamente (p < 0.05) el contenido
de fibra dietética total y el contenido de polifenoles totales (1.52 mg AGE/g) fue mayor en los
nuggets de pollo del T3. En la evaluacion sensorial no hubo diferencia significativa, sin embargo,
se reveld que el T2 obtuvo el mayor grado de aceptabilidad general. Los valores de TBARs (mg
MDAV/kg) de los nuggets de pollo, se incrementaron significativamente (p < 0.05) desde el dia 0 hasta
el dia 20. Esto significa que el nivel de proteccion frente a la lipoperoxidacion va disminuyendo, lo cual
podria deberse a la produccion de metabolitos volatiles en presencia de oxigeno durante el periodo de
almacenamiento. EI PCP es una fuente rica de fibra dietética total, ademas de ser un potencial
antioxidante, mejoré el contenido de fibra dietética total sin afectar la aceptabilidad del producto,
aumento la estabilidad de los lipidos y mejoro la vida util de durante el periodo de almacenamiento.

Palabras claves: Fibra dietética antioxidante, oxidacion de lipidos, bioactividades fitoquimicas.
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ABSTRACT

In this study, chicken nuggets were developed with the addition of pulverized dragon fruit peel
(Hylocereus megalanthus) (PCP), as a source of dietary fiber and bioactive compounds on
nutritional quality and protection against lipoperoxidation, in three different concentrations (T1 —
0.6%, T2 — 0.7% and T3 — 0.8%) and were stored refrigerated for 20 days. The addition of PCP
generated a decrease in the pH of the nuggets and this could be attributed to the acidified pH of
the PCP. Regarding color, a significant difference (p < 0.05) was evident between the control and
the treatments, it was observed that T3 obtained greater luminosity and yellowish color, while the
control presented greater redness. The proximal analysis showed that there was no significant
difference in ash between the control group and the treatments, but the fat content decreased
significantly, in addition to presenting a significant difference (p < 0.05) in total proteins.
Likewise, the addition of PCP significantly increased (p < 0.05) the total dietary fiber content and
the total polyphenol content (1.52 mg AGE/g) was higher in the T3 chicken nuggets. In the sensory
evaluation there was no significant difference, however, it was revealed that T2 obtained the
highest degree of general acceptability. The TBARs values (mg MDA/kg) of the chicken nuggets
increased significantly (p < 0.05) from day 0 to day 20. This means that the level of protection
against lipoperoxidation is decreasing, which could be due to the production of volatile metabolites
in the presence of oxygen during the storage period. PCP is a rich source of total dietary fiber, in
addition to being a potential antioxidant, it improved the content of total dietary fiber without
affecting the acceptability of the product, increased the stability of lipids and improved the shelf

life of during the storage period.
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