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Edible part: .

Potato Quinoa
Tubers Grains
Tomato New _Zealand
| Spinach
. |
Fruits Leaves
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Nutritional characteristics
and taste of:

New Zealand Spinach

Tetragonia tetragonioides Pallas Kuntz
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Sodium Chloride
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Carotenoids Proteins
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Taste test
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Plant growth and harvest
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Cooking method

Frozen leaves were steamed

Cooking time was set to 5 minutes @

15 g per person

0.75 g of extra virgin olive oill

glass of water at room temperature.
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The sample:

Participants = 125
Agerange =18-80y
56% Female

44% Male

Sex

Nr nationality = 20
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Results:

DO YOU LIKE THE SAMPLE YOU TASTED?
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HOW SALTY IS IT?

Too much
13%

just about
right

48%

Too little
25%
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WOULD YOU PREFER TETRAGONIA?

W over other dark greens? M over other dark greens if more sustainable?

40,80% 42,40%

37,60%
21,60% 21,60%
12,80%
9,60%
- 7 = .
NO ONLY IF CHEAPER ONLY IF IT IS THE SAME YES EVEN IF MORE
PRICE EXPENSIVE
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Nutritional aspects and taste of
guinoa-based product in Morocco

By: Pr. Abdelaziz Hirich, UM6P, ASARI, Morocco
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Why quinoa ?

PROTEIN CONTENT (%)

Q | Quinoa ] Maize Rice Wheat
= = o Calcium ' 148.7 I 17.1 6.9 50.3
h Iron . 13.2 I 2.1 0.7 3.8
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cond
seed increased by salinity

Saponin content of quinoa
but reduced by organic

amendments
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Essential amino acids

Fermented seeds 4.1
Toasted seeds 43
Puffed seeds
Steamed seeds
Boiled seeds

4.0

Wet pearling

Fermented seeds
Roasted seeds
Puffed seeds
Steamed seeds
Boiled seeds

Sprouted saline quinoa seeds — 11.0
Commercial non saline quinoa seeds —

T T T T T 1

0.0 2.0 4.0 6.0 8.0 10.0 12.0
g/100g DW

Saline processed quinoa

Dry pearling

Saponin content

Fermented seeds
Roasted seeds
Puffed seeds
Steamed seeds
Boiled seeds
Raw seeds
Fermented seeds
Roasted seeds
Puffed seeds
Steamed seeds
Boiled seeds
Raw seed

peal’/lng) Sprouted saline quinoa seeds s .

Raw unprocessed seeds

Commercial non saline quinoa seeds [ —— (.20
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Dry pearling of quinoa seeds preserved 0.49
0.35

Wet pearling

essential amino-acid content and

reduced significantly saponin (by 70% in

Saline processed quinoa

Dry pearling

average compared to 35% for wet
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Sensory analysis of tasted quinoa-based products in =& &

Morocco

Tasted products

A tasting panel was organised in collaboration with
Al Ayafa women cooperative and Gardenia
restaurant in Laayoune for two days (18-19 Mars
2023). The women cooperative prepared several
quinoa-based recipes including:

\

e Quinoa bread (25% quinoa)

e Quinoa salad (quinoa, maize, tomato, sweet
pepper, coriander, parsley, lettuce)

® 50% corn-50% quinoa couscous

e 100% quinoa couscous

e Chebakia (Moroccan Ramadan sweet)

Quinoa Chebakia Quinoa bread
www.saline-agriculture.com @FOSC_SALAD
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cenM@F@GE€©vards quinoa

Do you know quinoa? Have you ever consumed 6% What encourages you to consume How do you consume Quinoa
? ?
Quinoa? qumoa 4% 4%
0,
m Ses bienfaits / 6% ® Salade/Salad
Its health benefits
m Le gotit/Taste ® Couscous
A _ m Gateaux/Cak
m Le prix / Price
es
® Yes m Pates/Pasta
m Autre/ Other
. NO . Yes . NO m AutI'eS
Sensory perception COLORAND ASPECT SMELL, AROMA TASTE, FLAVOR TEXTURE
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Psychological price determination and frequented social media
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