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Attribute intensity an preference level test
Physicochemical properties
Attribute intensity level (%) Attribute preference level [%5)
Water content Attributes Too little Too much Dislike Dislike Meither like Like
Water activity (a,,) a little nor dislike a little
Hardness Color 21.6 12.2 2.7 2.4 28.4 31.1
Aroma 13.5 27.0 5.4 17.6 20.3 17.6
Carbohydrates Texture 43.2 10.8 41 | 257 24.3 21.6
Proteins Taste 21.6 32.4 5.4 9.5 18.9 31.1
Fats
Fiber

This product could be an interesting alternative as a replacement
for typical snacks due to its interesting nutritional contribution. The
developed product was well accepted by consumers, this is a very
positive aspect if one considers that it was developed from wastes.
The development of this snack could contribute to the reduction of
the negative environmental impact caused by agro-industrial waste.
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