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Valorization of palm heart (Chamaerops humilis) and sambo (Cucurbita ficifolia B.)

by-products for the development of gluten-free and low-calorie cookies
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INTRODUCTION & AlM RESULTS & DISCUSSION
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Palm hearts (Figure 1a) that do not meet export quality standards are
typically used as animal feed, while sambo seeds (Figure 1b) are rarely
consumed and often discarded. Both are promising raw materials for the
development of high value-added food products.

The optimized formulation (Figure
3) achieved an overall desirability
of 0.70, incorporating 19.47%
palm heart flour (relative to total
flours) and 40.70% sambo seed
paste (relative to total fat).

Figure 1: a) Palm
hearts (Chamaerops
humilis) and b) sambo
sedes (Curcubita
ficifolia B.)

Figure 3: Cookies elaborted with Palm heart
flour and sambo seeds paste

| The product provided 14.0% protein, 30.0% fat, 6.4% crude fiber,
This study aimed to develop gluten-free cookies by partially replacing oat 3.2% moisture, and 2.0% ash and exhibited a balanced texture

flour and dairy fat with palm heart flour and sambo seed paste, profile (fracture strength: 0.3 N; hardness: 80 N; gumminess: 11).
respectively.
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