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Statistical Study of Adding Beetroot and Spinach Powders to Two Types
of Pasta
Dr.Sawsan Bouta Dr.Nour Zien Alabiden Dr.Hanadi Alsiba
Dr.Nsren Albitar

Abstract: Pasta is made primarily from durum semolina and water, and it lacks
some nutrients such as fiber, vitamins, and minerals, which are generally found
in higher concentrations in vegetables. Incorporating vegetables may
contribute to transforming pasta into a functional food. This research aimed to
study the statistical significance of adding beetroot and spinach powder to two
types of pasta. Pasta was prepared with and without eggs, and spinach and red
beetroot powders were added according to a two-level factorial experiment
design. The total phenolic content of both spinach and red beetroot powders
was determined, and the resulting pasta was compared in terms of moisture,
ash, crude fiber content, and cooking characteristics (cooking time, water
absorbed, and volume increase) at a significance level of p<0.05. The results
of the statistical analysis of the designed experiments showed that spinach and
beetroot powder significantly reduced the moisture content of both types of
pasta. Increasing the beetroot powder content from 5% to 10% resulted in a
greater decrease in moisture content than with spinach powder, while the ash
and fiber content increased similarly. In egg-free pasta, increasing the spinach
powder content from 5% to 10% reduced the cooking time. Increasing the
beetroot powder content from 5% to 10% increased both cooking time and
water absorption, resulting in a shorter cooking time of 18 minutes. The
optimal percentage of spinach powder was found to be 10% for the first type
of pasta, yielding the best cooking characteristics, while a 5% beetroot powder
content was preferred for the second type.

Keywords: Pasta, Statistical Study, Spinach, Beetroot, Pasta Cooking Tests
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