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The aim of this research was to study the use of mango peel power as an
ingredients for egg noodles and dumpling wrappers production. The powers were
varied into 5 levels (2.5, 5, 7.5, 10 and 12.5%). Then, the chemical composition,
cooking properties, texture and sensory characteristics of the final products were
analyzed. The results indicates that dietary fibres of egg noodles were increased from
1.24 to 6.08% and of the dumpling wrappers increased from 1.28 to 6.45%.
Moreover, total phenolic contents increased from 1.04 to 1.21 mg/GEA/g db (egg
noodles) and 1.11 to 2.27 mg GEA/g db (dumpling wrappers). Addition of 12.5%
mango peel powers resulted in an increase of the antioxidant activities of both
products. The cooking loss in total solids of egg noodles increased from 5.34 to
10.91% and the dumpling wrappers from 6.95 to 13.24%. The highest overall liking

scores in the formulation with the addition of 2.5% of mango peel powers.



