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Efecto de la nixtamalizacion con CaCOs (ecologica) en el contenido nutricional y

antinutricional de Chocho (Lupinus mutabilis)

Resumen

Se evalué el efecto de la nixtamalizacion ecoldgica sobre el contenido nutricional y antinutricional
del chocho (Lupinus mutabilis) a diferentes concentraciones de CaCO3 (0.0%,0.5%,1.0%,1.5%)
y tiempos de coccion (15, 30, 45 min). El contenido de proteina mostrd valores promedios del
53%, con mayor presencia de globulinas (86%). En antinutrientes, el tratamiento con 45 min de
coccion y 15% CaCOs favorecio la degradacion de alcaloides (64%). Todos los tratamientos
presentaron una inhibicién de la enzima ureasa (84%), una reduccion de oligosacaridos (36%) y
acido fitico (73%). Por ultimo, el consumo de agua en la nixtamalizacién ecoldgica fue de 14:1
p/p (agua: grano).

Palabras clave: Lupinus, nixtamalizacion ecoldgica, fracciones proteicas, antinutrientes,

carbonato de calcio.
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The effect of nixtamalization with CaCO3 (ecological) on the nutritional and antinutritional

content of Chocho (Lupinus mutabilis)

Abstract

The effect of ecological nixtamalization on the nutritional and antinutritional content of chocho
(Lupinus mutabilis), at different CaCO3 concentrations (0.0%, 0.5%, 1.0%, 1.5%) and cooking
times (15, 30, 45 min) was evaluated. The protein level showed an average value of 53%, with a
higher presence of globulins (86%). In antinutrients, the treatment with 45 min of cooking and 15%
CaCO03 favored the degradation of alkaloids (64%). All treatments showed an inhibition of the
urease enzyme (84%), a reduction of oligosaccharides (36%) as well as a reduction of phytic acid

(73%). Finally, water consumption in the ecological nixtamalization is 14:1p/p (water: grain).

Key words: Lupinus, ecological nixtamalization, protein fractions, antinutrients, calcium

carbonate.
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