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Statement of the problem: The main groups of substances contained in cladodes of prickly pear (Opuntia ficus-Indica (L.) 
Mill) are fibers and polysaccharides, the arabinogalactans, that have interesting biological effects such as cholesterol lowering 
effect, hypoglycemic effect and gastroprotective and immunomodulatory activities. Being consumed daily, pasta can be used as 
a vehicle to intake these substances. So is necessary to study, in addition to the beneficial effects, even the acceptability by the 
consumer. The aim of the work was the sensory evaluation of spaghetti enriched with cladodes of prickly pear.

Methodology & Theoretical Orientation: Pasta was produced with commercial durum wheat and dried cladodes at different 
concentrations: 0% (CTRL), 5% (1) and 10% (2) w/w. On the fresh and dried pasta after cooking, were conducted sensory 
analysis through a panel group, cooking quality analysis and the color indices L*, a*, b* were evaluated by Minolta colorimeter, 
CR 400. 

Findings: Sensory analysis on fresh cooked pasta show a significant difference among the pastas enriched with cladodes and 
CTRL. Increasing concentration of cladodes the overall quality of the pastas decreased, but remaining in an acceptable range 
(values >6.25). These differences were reduced after drying. There are no significant differences in values of taste and odor 
among CTRL and the two pastas “1” and “2”. Cooking quality analysis show that the swelling index did not change in the pastas 
“1” and “2” vs. CTRL, while the cooking losses increased by increasing the concentration of the cladodes. However the yellow 
index of pastas “1” and “2” increased vs the CTRL. 

Conclusion & Significance: The first results show a potential use of cladodes for the realization of a nutraceutical and 
functional pasta. Other studies are necessary to improve rheological characteristics of these products by maximizing	 the	
arabinogalactans content.
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