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* Introduction  Results and discussions

Supporting a growing global population requires significant environmental effort, Chemical com poS Ition
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 o Incoluble Fiber

sustainability of the crop and providing a nutritionally valuable ingredient. Colble Fiber 7

13

213

38.7 5.7

Fructose

108 | ® Glucose
i m Saccharose
\‘l ‘ 4.9

1.2

e Material and methods
Flour preparation 345

Ash ® Free Sugars ® Protein m Total Fat ® Remaining Carbohydrates m Total Fiber

: | x y y f y Low fat content: 1.24%.
/i Aman ACIdS PrO lle High ash content: 21.34%.
| ‘ Rich source of dietary fiber: 38.66%.
700 Protein profile: 4.47%, characterized by:
R L of soi Rinsi Disinfection in a Rinsing Drying in ' Glutamic acid: important for cognitive function and metabolism.
Selection emoval of spines insing S : - - - ST -
of cladodes and cutting of with water 8(1) ppm ?hl(:;rin.e with water room £.00 Lysine: an essential amino acid, typically limiting in cereal grains.
edees solution for 3 min temperature
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4.00 Establishes cladodes flour as an excellent ingredient for
nutritional and protein complementation in baked products.
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Results expressed in mg/g of dry weight
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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,

Infrared balance Mufle-furnace Kjeldahl Method Soxhlet Method _ _
Temperature: 105 °C (AOAC 920.153) [3] (AOAC 928.08) [3] (AOAC 991.36) [3] representing a valuable alternative for gluten-free products,
particularly within the bakery sector.
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