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Statement of the Problem: Inulin is a fructose polymer with prebiotic and dietary fiber functions, found naturally in various 
plants including cardoon roots (Cynara cardunculus L.). The cardoon plant belongs to Asteracaean family and it is native of the 
Mediterranean area. Its degree of polymerization (DP) varies in relation to the growing environment and phenological stage 
of the plant and it may affect the quality characteristics of foods when it is added. The aim of the study was to evaluate the 
quality of whole meal pastas with the addition of inulin with high DP, extracted from cardoon plants grown in two different 
environments. 

Methodology & Theoretical Orientation: The plants of cardoon were collected in two Sicilian growing environments, Assoro 
(AS) and Barrafranca (BR), in the internal hilly area of Sicily. Inulin was extracted from cardoon roots (genotype "CDL") and 
added to 4% (w/w) to the semolina cv. "Russello" to obtain pastas (spaghetti). Pasta without inulin was used as control. The 
pastas obtained were evaluated for: color (Minolta colorimeter CR, 400), cooking time (minutes), cooking quality, loss of 
inulin (HPAEC-PAD, Thermofisher) in cooking and sensory qualities (Panel test). 

Findings: The highest DP (~80 units for AS and ~60 for BR), has improved the parameters of the color of the pastas, especially 
the L* value compared to the control. On the contrary, the overall quality not being conditioned by the DP, is positively 
influenced by the addition of inulin (6.8) compared to control (5.9). 

Conclusion & Significance: Considering that the quality parameters of the spaghetti improved, thanks to the addition of 
high DP inulin which did not get influenced by the environment of Cynara cultivation, it is possible to hypothesize the use of 
internal marginal area of Sicily for inulin production from cardoon roots.
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