
• Introduction
Supporting a growing global population requires significant environmental effort,
making more sustainable food practices and appropriate dietary choices, such as
low-fat and high fiber, mandatory. In Portugal, while prickly pear (Opuntia ficus-
indica) is widely grown for its fruit and oil-bearing seeds, its cladodes are
currently discarded [1]. Despite their potential value, they are yet to be integrated
into the Portuguese diet [1]. This study proposes the valorization of these
neglected cladodes for wider food applications, thereby enhancing the overall
sustainability of the crop and providing a nutritionally valuable ingredient.

• Conclusions
Recognized as a sustainable source of functional ingredients, this
flour contributes to enhancing the economic and environmental
viability of the Opuntia ficus-indica crop. Given its promising
nutritional profile and inherent gluten-free nature, the flour is
validated as a viable ingredient for food formulations,
representing a valuable alternative for gluten-free products,
particularly within the bakery sector.
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• Low fat content: 1.24%.
• High ash content: 21.34%.
• Rich source of dietary fiber: 38.66%.
• Protein profile: 4.47%, characterized by:
• Glutamic acid: important for cognitive function and metabolism.
• Lysine: an essential amino acid, typically limiting in cereal grains.

Total simple sugars: 10.78%, mainly composed of Fructose, Glucose
and Saccharose

Establishes cladodes flour as an excellent ingredient for
nutritional and protein complementation in baked products.

Results expressed in mg/g of dry weight

Enzymatic-gravimetric

method (AOAC 985.29) [3]


	Diapositivo 1:  Cladodes Flour from Opuntia ficus-indica: A Sustainable Source of Dietary Fiber and a Promising Alternative for Gluten-Free Formulations  Liliana Espírito Santo1,2, Anabela Costa1, Susana Machado1,2, Diana Melo Ferreira1, Maria Beatriz Oli

