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Abstract:

The consumption and preparation of products manufactured from the fruits
of cactus results in large quantities of residues (the peels) that contain a high
percentage of moisture and acceptable concentrations of sugars and other
nutritional components that encourage the growth of microorganisms,
causing environmental pollution as a result of their exposure to microbial
and chemical corruption. In an attempt to reduce the negative impact of these
wastes on the environment and benefit from them as a source of food, this
research aimed to study the possibility of benefiting from the peels of cactus
fruits of high nutritional value in the preparation of some traditional food
products such as jams and compotes. The ratio of peels to the whole fruit
was 43%. As studying the chemical composition of cactus peels, it was
found that they contain a high percentage of total carbohydrates (12.60%),
ash (0.44%) and fibers (1.43%). As for the protein and fat content of the
crusts peels, they were low, reaching (0.21% and 0.12%), respectively. The
results of the determination of total Phenols and Vitamin C in the peels of
cactus fruits showed their presence in the ratio of 166 mg/100g and 52
mg/100g on wet weight basis, respectively, and the antioxidant activity of
the peel components was 47%. The results of sensory evaluation of products
prepared from the peels of cactus fruits showed the superiority of jam
prepared from apricots and cactus peels over traditional apricot jam in terms
of taste, color and texture. The jam prepared from a mixture of cactus and
apple peels was more acceptable than apple jam with all sensory
characteristics.

Key Words: Cactus, Peels, Chemical Composition, Bioactive Compounds,
Jam, Apple, Apricot.
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Loagd) dials (e %93 2 pall 195 e 5508 C (aalid (e d0aSl) 238 ¢J0100/30 55.8 C (el (e Hloall juac
sang Lae ol Canll 13a 23l & leall Jld )i (gt oS L(U.S. Food, 2013, 95) e Cpalidll 2a pe
'5100/@ 43 il jlall jlad el s C Ol A o A Seagr (palll (Ramadan and Mérsel, 2003, 451)
Oty Lie Daas Hluall Jlé i 5l sda e by .%34.12 5208 sliadl) Lalial) Gy (cadayll Gyal) Gl o)
Laaye dphisy asd Cos (A gl Aalil (e age 90 4l 01 (Gaaliadl) 1agd Adg prall dpamiall WGl ) A8l L <C
gl ol Al cllee LA daealy Al slgd) (e 4813l salall daluall Gl anad Aleaal) (035
aniiiad Lo g bedl) USyal) (e slocall Hla 588 (gyina il 2S5 . (Moussa-Ayoub, et al., 2016, 233)
Glaiie G A luall Hedd J| oL (Moussa-Ayoub et al., 2011, 2170; Moussa-Ayoub et al., 2015, 442)
AR Gl daaally (gl Jie) A gidl) GLSyally cilinalindll Jia GlLSiall 038 (e Lalgine ady 323Y)
533 sLiaal) L&l C (ipalishy 48l il (o Jlonal) Jlad 9B (sgina 1(5)J sl
il igal
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47 £1.05 | (%) 5283 slimall Lol
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: jaal) L 98 cilaTial uiall pul)
gllly Jbeall ol — hadally Jlaall )il — Hluall 5d8) (e Brmnall Slpall el anill 2305 (6) Joaadl ek
I3l Lals (e Yo Y1 OIS Slanall L sy (hadiall JLSS (e i (s wanall (all i of 0 Gl (Ul
e 2T e US pade O (Syinae (38 Laadly ol aalall Lals cre Lel A8l el et 5l axdally lgally Lall
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gl Gladially jbuall ;9B (pa panal) (gyall ClaTial oaund) adil 1(6)J s2a
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cGadially Jluall 5B (e Banall CLEAY) Cilalial ead) anl) 1(7)d 520
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alad) (s pakal alsl dagy Ol
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4.40%027° | 410+0.18 | 410+ 0.41° | 4.60+0.41° | 460+ 0.16% | lua 5
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