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ABSTRACT
Watermelon juice production generates watermelon rind. This by-product contained high levels
of dietary fiber and phenolic compounds with antioxidant activity. In the present study, water-
melon rind was dried, pulverized and screen through a 40-mesh sieve to yield watermelon rind
flour which was subsequently supplemented to wheat semolina at 0% (control sample), 5%, 10%,
15%, 20%, and 25% of the blend weight for pasta making. The quality of the obtained pasta sam-
ples was then evaluated and compared. When the ratio of watermelon rind flour was varied from
0 to 25%, the content of total dietary fiber and phenolics of the product increased by 3,3 and 8,5
times, respectively, while its 2,2-diphenyl-1-picrylhydrazyl scavenging capacity and ferric reducing
antioxidant power were improved by 7,5 and 3,1 times, respectively. At the 25% supplementation
level, the adhesiveness of pasta was enhanced by 56%while its cooking loss was increased by 87%.
The elongation rate and tensile strength of pasta added with 25% watermelon rind flour were 59
and 27% lower, respectively, than those of the control pasta. In addition, the water absorption in-
dex and swelling index of high fiber pasta were gradually decreased as the watermelon rind ratio
in the product recipe was augmented. The increased ratio of watermelon rind flour in the pasta
formulation slightly enhanced the darkness (reduced L* value) and yellowness intensity (increased
b* value) of the product while the change in redness intensity (a* value) was very little. Supple-
mentation of watermelon rind flour to pasta making also reduced the overall sensory score of the
product. Nevertheless, the pasta samples with 10-20% watermelon rind flour were considered as
high fiber product and their overall sensory scores were acceptable. Watermelon rind flour was a
fiber and antioxidant material for improvement in nutritional quality of pasta.
Key words: watermelon rind, dietary fiber, antioxidant, pasta

INTRODUCTION
Dietary fiber and antioxidants have attracted atten-
tion on account of their various benefits to human
health 1. Nowadays, food products with high level of
dietary fiber and antioxidants are of great interest to
consumers because of health improvement2. Food
fortification with dietary fiber and antioxidants is a
current trend for new product development2. Pasta
has been a well-known food around the world due to
its affordability and simplicity of preparation1,3. Nev-
ertheless, conventional pasta is low in dietary fiber
and antioxidants2. Different fiber and antioxidant
sources have been added to pasta recipes for improv-
ing product quality2.
Watermelon is a plant species of the Cucurbitaceae
family fruits and it is widely cropped in the Middle
East, East, and South East Asia 4. The global produc-
tion of watermelon fruit in 2020 is about 101,6 mil-
lion tones5. This fruit has been used to produce wa-
termelon juice, the production of which generates the
fruit rind accounting for 30% of the fruit weight6.

Watermelon rind is frequently utilized to make fer-
tilizer or animal forage. However, this by-product
has high levels of dietary fibers, protein, and miner-
als. Moreover, watermelon rind also contains pheno-
lic compounds with high antioxidant activity6. It is
reported that watermelon rind flour is supplemented
to the formulation of different food products, includ-
ing bread7, cookies8 and noodles9 for improvement
in their fiber level as well as antioxidant capacity. Nev-
ertheless, the use of watermelon rind flour in pasta
recipe has not been considered.
In this research, a mixture of wheat semolina and wa-
termelon rind flour was used to make pasta. The pur-
pose of this study was to examine the impacts of wa-
termelon rind flour ratios on the proximate compo-
sition, antioxidant activity, textural profile, cooking
properties and overall sensory score of pasta.

MATERIALS ANDMETHODS
Materials
Watermelon fruits were purchased from a farm in
Long An province. The white rind was obtained after

Cite this article : Quang L D, Mien T T, Tra T T T, Thuy L T, Nguyet T N M, Man L V V. Pasta making from 
wheat semolina and watermelon rind: Effects of ratios of watermelon rind flour on the product 
quality. Sci. Tech. Dev. J. – Engineering and Technology; 2022, 5(4):1711-1718.

1711

https://crossmark.crossref.org/dialog/?doi=10.32508/stdjet.v5i4.1032&domain=pdf&date_stamp=2023-3-11


Science & Technology Development Journal – Engineering and Technology 2022, 5(4):1711-1718

the green peel was manually removed; the white rind
was then sliced thin into 6× 2× 0,2 cm pieces, dried
at 50oC for 16 h to a moisture content of 12%, pul-
verized, and screened through a 40-mesh sieve. The
watermelon rind flour was preserved in polyethylene
bags at 4oC, and utilized for experiments. Durum
wheat semolina was procured from Vietnam Wheat
MillingCo., Ltd. Refined salt with iodine additionwas
provided by Vietnam Southern Salt Group.
For determination of dietary fiber, Termamyl®SC
α-amylase, Alcalase®2.5 L protease, and Dex-
trozyme®GA glucoamylase were purchased from
Novozymes (Denmark). All chemicals of analytical
grade, including 3,5-dinitrosalicylic acid, 2,4,6-
tri(2-pyridyl)-s-triazine, Trolox, gallic acid (GA),
and 2,2-diphenyl-1-picrylhydrazyl (DPPH) were
originated fromMerck KGaA (Germany).

Experimental methods

Procedure of pastamaking

A stand mixer machine with a paddle-shaped stirrer
was used to blend 150 g durum wheat semolina and
watermelon rind powder with 0,75 g table salt for 2
min. The ratio of watermelon rind powder was 0%
(control), 5%, 10%, 15%, 20%, and 25% of the blend
weight. The drymixture was subsequently intermixed
with 70 mL distilled water at 42oC and stirred at 120
rpm for 2 min before being kneaded at 120 rpm for
another 20 min to produce pasta dough using dough
hookmixer. The dough was then extruded at pressure
of 720 kgf/cm2. The obtained pasta was then dried at
50oC for 4 h and the dry pasta was stored in polyethy-
lene stand pouches at 4oC before analysis.

Proximate composition

Moisture was measured by drying at 105oC to con-
stant mass, using a moisture analyzer. Lipid was ex-
amined by the Soxhlet extraction method. Protein
was estimated according to the Kjeldahl method; the
conversion factor of nitrogen to protein was 6,25. Ash
was quantified by incineration 600oC. Carbohydrate
content was computed by deducting lipid, protein,
and ash contents from the dry basis10. Starch was an-
alyzed using AOAC 996.11 method 11; reducing sug-
ars were assessed by spectrophotometric method us-
ing 3,5-dinitrosalicylic acid3. Soluble dietary fiber
(SDF) and insoluble dietary fiber (IDF) andwere eval-
uated following the AOAC 993.19 and 991.42 meth-
ods, respectively11. Total dietary fiber (TDF) content
was the sum of IDF and SDF contents3.

Total phenolic and antioxidant capacity
Phenolics were extracted from uncooked pasta using
60% (v/v) ethanol solvent; the obtained extract was
utilized to evaluate the content of total phenolics, fer-
ric reducing antioxidant power andDPPH scavenging
capacity; the procedure was described elsewhere3.

Textural quality of cooked pasta and color of
uncooked pasta
Textural quality of cooked pasta wasmeasured using a
TA-XT plusC texture analyzer (Stable Micro Systems
Co., UK). The adhesiveness, cohesiveness, elongation
rate (%) and tensile strength (kPa) were recorded3.
Instrumental color values, including L*, a* and b*
were metered using a CCM-3700A colorimeter (Kon-
ica Minolta, Japan). The color difference (∆E) be-
tween the pasta addedwithwatermelon rind flour and
the control pasta was calculated by the formula pre-
sented by Nguyen et al. (2020) 3.

Cooking quality
Cooking properties including cooking loss, optimal
cooking time, water absorption index, and swelling
index were determined by the procedure reported by
Nguyen et al. (2020)3.

Overall sensory score
A 9-point hedonic test (9 points - extremely like and 1
point - extremely dislike) towas applied for evaluation
of overall sensory score of pasta samples3.

Statistical analysis
Three duplicates of each experiment were carried out.
The results were expressed by mean±standard devi-
ation. Analysis of variance was done with the Stat-
graphics Centurion XVII program (USA). The multi-
ple range test was eventually applied to identify sig-
nificant difference (p < 0,05).

RESULTS ANDDISCUSSION
Proximate composition of uncooked pasta
Table 1 presents proximate composition of uncooked
pasta with various ratios of watermelon rind flour.
The moisture content of all pasta samples was statis-
tically equivalent, and met the requirement for pasta
preservation at room temperature12. As the ratio of
watermelon rind flour increased from 0 to 25%, the
lipid and ash contents of the product were enhanced
by 25% and 2,4 times, respectively. This was due to
the higher lipid (2,8 g/100 g dw) and ash (12,7 g/100
g dw) contents of watermelon rind flour than those
(1,7 g/100 g dw for lipid and 0,5 g/100 g dw for ash) of
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durum wheat semolina. The pasta incorporated with
different ratios of watermelon rind flour and the con-
trol pasta had similar protein content since both wa-
termelon rind flour and durum wheat semolina con-
tained the same protein level of 13,3 g/100 g dw. In-
crease in watermelon rind powder ratio from 0 to
25% in the pasta recipe reduced the total carbohydrate
content by 5,4%. It can be explained that watermelon
rind powder contained less carbohydrate (71,2 g/100
g dw) than durum semolina (84,1 g/100 g dw).
When the watermelon rind power ratio in the pasta
recipe was changed from 0 to 25%, the SDF, IDF and
TDF content of the product augmented by 2,9; 3,4 and
3,3 and times, respectively, while the starch content
was reduced by 28%. The SDF, IDF and TDF con-
tents of watermelon rind flour was 11,6; 29,0 and 40,5
g/100 g dw, respectively, which were much greater
than those of durum wheat semolina (0,7 g/100g dw
for SDF; 2,7 g/100 g dw for IDF and 3,6 g/100 g dw
for TDF). Meanwhile, the watermelon rind flour con-
tained much less starch (2,6 g/100 g dw) than the
wheat semolina (71,9 g/100 g dw). Increase in fiber
content of pasta was previously reported whenmango
peel was added to the product recipe1. It should be
mentioned that the pasta with 10% watermelon rind
powder was regarded as a fiber-rich product since
its TDF content was greater than 6 g/100 g 3. The
IDF/SDF index of pasta sample was gradually aug-
mented with the enhanced supplementation level of
watermelon rind flour. Nevertheless, the IDF/SDF in-
dex of the high fiber pasta samples in the current study
was nearly comparable to the recommended value of
3/1 suggested for satiety and energy intake3.

Antioxidant content and capacity of un-
cooked pasta
The effects of addition level of watermelon rind flour
on the total phenolic level and antioxidant capacity of
uncooked pasta are demonstrated in Figure 1. When
the watermelon rind flour ratio was raised from 0
to 25%, the phenolic content of pasta grew by 8,5
times while its ferric reducing power and DPPH radi-
cal scavenging activity increased by 7,5 and 3,1 times,
respectively. The phenolic content of pasta positively
correlated with ferric reducing power (R=0,995) and
DPPH scavenging activity (R=0,996). It can be noted
that the antioxidant capacity measured by DPPH as-
say was greater than that quantified by FRAP assay.
The reason could be that the main phenolics of water-
melon rind are hydroxybenzoic acid group13 which
reveals a strong scavenging effect with free radical
DPPH14.

When cucumber peel flourwas supplemented to pasta
recipe in the investigation by Kaur et al. (2021), the
content of total phenolics and antioxidant capacity
were also escalated15. As a result, watermelon rind
powder was a potential supplement for enhancement
antioxidant content and activity of pasta products.

Textural quality of cooked pasta
The effects of watermelon rind flour on texture pro-
file of cooked pasta are displayed in Table 2. At 25%
addition level, the adhesiveness of pasta increased by
56% while its cohesiveness dropped by 19%. It was
probably due to by the presence of fiber components
which disturb the protein-starch network, leading to
an enhanced release of exudates from pasta strands
into boiling water3. As a result, the cohesiveness of
the pasta texture was weakened and the adhesiveness
on the surface of pasta strands was increased 15. Simi-
lar results were also reported when grape peel was in-
corporated into the pasta recipe16. When the ratio
of watermelon rind flour in pasta samples increased
from0 to 25%, the elongation ratewas lowered by 59%
and the tensile strength was decreased by 27%. The
decreased gluten pasta samples reduced their capac-
ity to withstand the tensile strength of cooked pasta
strands3.

Instrumental color of uncooked pasta
The color values of uncooked pasta fortified with dif-
ferent levels of watermelon rind flour is described in
Table 2. The increased ratio of watermelon rind pow-
der in the pasta recipe slightly enhanced the darkness
(reduced L* value) of the product as well as its yellow-
ness intensity (increased b* values), while the change
in a* value was very little. Lycopene and anthocyanin
are detected in watermelon rind and they show the
yellow-red colored pigments6. As a result, the use of
watermelon rind powder slightly changed the pasta
color. The difference in color between the pasta in-
corporated with 5 or 10% watermelon rind flour and
the control was little and could not be detected easily
by naked eyes since the ∆E value was less than 5,0.

Cooking quality of pasta
The cooking properties of all pasta samples are illus-
trated in Table 3. Increment in watermelon flour ra-
tio from 0 to 25% enhanced the cooking loss by 87%
and shortened the optimal cooking time by 42%. It
can be explained that using watermelon rind pow-
der reduced the amount of gluten in the pasta dough
leading to a weakened gluten network structure17 as
well as allowing water to quickly diffuse into pasta
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Table 1: Proximate composition of pasta with various adding ratios of watermelon rind flour

Ratio of water-
melon rind flour
(%)

0 5 10 15 20 25

Moisture (g/100
g)

9,0± 0,1a 9,0± 0,1a 9,0± 0,2a 9,1± 0,1a 9,1± 0,1a 9,1± 0,2a

Lipid (g/100 g
dw)

1,7± 0,1a 2,4± 0,1b 2,6± 0,1bc 2,7± 0,1c 2,8± 0,1c 3,0± 0,1d

Protein (g/100 g
dw)

12,7± 0,5a 13,0± 0,5a 13,1± 0,6a 13,2± 0,4a 13,4± 0,4a 13,2± 0,6a

Ash (g/100 g
dw)

0,8± 0,1a 1,5± 0,0b 2,0± 0,1c 2,6± 0,1d 3,2± 0,0e 3,6± 0,0 f

Carbohydrate
(g/100 g dw)

84,7± 0,5d 83,0± 0,5c 82,3± 0,4c 81,4± 0,4b 80,7± 0,3ab 80,1± 0,5a

Starch (g/100 g
dw)

71,1± 1,0 f 63,8± 0,9e 61,5± 0,9d 59,2± 0,9c 54,0± 0,8b 50,8± 0,7a

Total dietary
fiber (g/100 g
dw)

3,5± 0,1a 5,5± 0,2b 7,3± 0,3c 8,6± 0,4d 10,6± 0,5e 11,5± 0,4 f

Insoluble di-
etary fiber (IDF)
(g/100 g dw)

2,7± 0,1a 4,3± 0,2b 5,8± 0,3c 6,9± 0,3d 8,5± 0,4e 9,2± 0,4 f

Soluble dietary
fiber (SDF)
(g/100 g dw)

0,8± 0,0a 1,2± 0,0b 1,5± 0,1c 1,7± 0,1d 2,0± 0,1e 2,3± 0,1 f

IDF/SDF index 3,3± 0,1a 3,6± 0,1b 3,7± 0,3bc 4,0± 0,1cd 4,2± 0,1cd 4,0± 0,2d

dw: dry weight; values that do not share the lowercase letter (a–f) in each row are significantly different (p < 0,05)

and exudate to release more into the cooking wa-
ter. When mango peel and grape peel were supple-
mented to pasta recipe, the decrease in optimal cook-
ing time and the increase in cooking loss were also
reported 1,16.
Additionally, the swelling index and water adsorption
index of pasta incorporated with 25% watermelon
rind powder were reduced by 19% and 33%, respec-
tively, due to the decreased starch content of the prod-
uct. Gelatinization of starch could affect water ab-
sorption and expansion of pasta in boiling process18.
Decrease in swelling index and water absorption in-
dex was also noted for pasta fortified with tomato
peel19.

Overall acceptability of pasta
Table 3 presents the sensory overall acceptability of
pasta samples. All pasta samples supplemented with
watermelon rind powder had lower sensory scores
than the control sample. Increase in watermelon rind
powder ratio from 5 to 20% did not change the level of

acceptance of the product. The pasta sample supple-
mented with 25% watermelon rind powder had lower
acceptability than that with 15% powder. The pasta
samples incorporated with 10-20% watermelon rind
powder were considered acceptable.

CONCLUSION
Watermelon rind was a material with high dietary
fiber and phenolic contents. High supplementation
ratio of watermelon rind flour in the pasta recipe im-
proved the fiber and phenolic contents and antioxi-
dant capacity of the product but the starch content
was decreased. High addition ratio of watermelon
rind flour also enhanced the adhesiveness and cook-
ing loss while reduced the cohesiveness, elongation
rate, tensile strength, swelling index, optimal cooking
time, and overall sensory score of the product. The
pasta samples fortified with 10-20% watermelon rind
powder were high fiber product with acceptable sen-
sory quality. Future research on pilot scale is there-
fore essential to confirm the potential of watermelon
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Table 2: Texture profile and color values of pasta samples with various ratios of watermelon rind flour

The ratio of
watermelon
rind flour (%)

0 5 10 15 20 25

Adhesiveness -10,24
±
0,42e

-11,10± 0,26d -11,83± 0,80d -13,39± 0,42c -14,77± 0,50b -15,94± 0,67a

Cohesiveness 0,65±
0,01e

0,61± 0,00d 0,59± 0,01c 0,59± 0,01c 0,55± 0,02b 0,53± 0,02a

Elongation rate
(%)

57,7±
0,8e

54,9± 2,7d 55,1± 2,1d 47,1± 0,9c 33,2± 1,5b 23,6± 0,7a

Tensile strength
(kPa)

25,13
±
0,74d

24,38± 0,55d 23,08± 0,36c 22,85± 0,32c 21,98± 0,63b 18,46± 0,43a

L* 89,32
±
0,04 f

88,72± 0,24e 87,28± 0,20d 86,55± 0,23c 86,06± 0,01b 84,96± 0,41a

a* 1,07±
0,01a

1,01± 0,08a 1,26± 0,02b 1,40± 0,02c 1,47± 0,02c 1,73± 0,10d

b* 8,74±
0,02a

10,40± 0,07b 12,16± 0,09c 13,80± 0,02d 14,34± 0,17e 14,41± 0,16e

E NA 1,77± 0,11b 3,98± 0,18c 5,78± 0,11d 6,49± 0,14e 7,18± 0,39e

NA: not applicable; values that do not share the lowercase letter (a–f) in each row are significantly different (p < 0,05).

Table 3: Cooking quality and overall sensory score of pasta samples with various ratios of watermelon rind flour

The ratio of
watermelon
rind flour (%)

0 5 10 15 20 25

Optimal
cooking time
(min)

14,0± 0,4 f 12,6± 0,4e 11,0± 0,4d 10,3± 0,3c 8,7± 0,3b 8,1± 0,2a

Cooking loss
(%)

4,6± 0,1a 5,0± 0,2b 5,9± 0,2c 7,5± 0,3d 7,8± 0,2d 8,6± 0,4e

Water ab-
sorption
index

1,56± 0,04e 1,50± 0,04e 1,37± 0,04d 1,25± 0,05c 1,14± 0,06b 1,04± 0,04a

Swelling
index

1,83± 0,05cd 1,87± 0,04d 1,74± 0,07bc 1,68± 0,04b 1,56± 0,05a 1,49± 0,07a

Overall
acceptability

6,7± 1,4c 6,1± 1,6b 6,0± 1,6b 6,1± 1,5b 5,6± 1,5ab 5,3± 1,6a

Values that do not share the lowercase letter (a–f) in each row are significantly different (p < 0,05).
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Figure 1: Total phenolic content (A), ferric reducing antioxidant power and DPPH inhibition activity (B) of un-
cooked pasta with various ratios of watermelon rind flour.a

aValues that do not share the lowercase letter (a–f, m-r) in each sub-figure are significantly different (p < 0,05).

rind flour in the making of high fiber and antioxidant
pasta.
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TÓM TẮT
Quy trình sản xuất nước ép dưa hấu thải ra phần vỏ dưa. Phụ phẩm này có chứa nhiều chất xơ và
các hợp chất phenolic có hoạt tính chống oxy hóa. Trong nghiên cứu này, vỏ dưa hấu được đem
sấy, nghiền và cho qua rây 40-mesh để tạo thành bột vỏ dưa. Phần bột vỏ dưa hấu qua rây được
phối trộn với bột lúa mì cứng với tỉ lệ 0% (mẫu đối chứng), 5%, 10%, 15%, 20% và 25% so với tổng
khối lượng hỗn hợp bột để làm mì pasta. Chất lượng các mẫu mì thành phẩm đã được đánh giá
và so sánh. Khi thay đổi tỉ lệ bột vỏ dưa từ 0 đến 25%, tổng hàm lượng chất xơ và phenolic của mì
pasta thành phẩm tăng lần lượt là 3,3 và 8,5 lần; trong khi đó hoạt tính kháng oxy hóa theo phản
ứng khử sắt và bắt gốc tự do DPPH cũng tăng lên lần lượt là 3,1 và 7,5 lần. Với tỉ lệ bổ sung bột vỏ
dưa là 25%, độ kết dính của sản phẩm tăng thêm 56%, trong khi độ tổn thất nấu cũng tăng thêm
87%. Tỷ lệ kéo dãn và độ bền kéo của mẫu mì có bổ sung 25% bột vỏ dưa lần lượt thấp hơn 59 và
27% so với mẫu mì đối chứng. Ngoài ra, chỉ số hấp thu nước và chỉ số trương nở của mì giàu xơ
bị giảm đi khi tăng dần tỉ lệ bột vỏ dưa trong công thức làm mì. Sự gia tăng tỉ lệ bột vỏ dưa trong
quy trình chế biến còn làm tăng độ sậm màu (giảm giá trị L*) và sắc vàng (tăng giá trị b*) của sợi
mì, trong khi sắc đỏ (giá trị a*) thay đổi rất ít. Việc sử dụng bột vỏ dưa còn làm giảm đi điểm cảm
quan về độ yêu thích chung của mì pasta. Tuy nhiên, các mẫu mì pasta được bổ sung 10-20% bột
vỏ dưa hấu là sản phẩm giàu chất xơ và có điểm đánh giá cảm quan tổng thể ở mức chấp nhận
được. Bột vỏ dưa hấu là một nguồn nguyên liệu cung cấp chất xơ và chất chống oxy hóa để cải
thiện chất lượng dinh dưỡng của mì pasta.
Từ khoá: vỏ dưa hấu, chất xơ, chất kháng oxy hóa, mì pasta
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