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Highlights

• A food with better nutritional properties was developed with addition

of moringa.

• Phenolic content and antioxidant activity increased with the addition

moringa flour.

• The addition of moringa flour did not affect the texture properties of

tortilla.

• The tortillas added with moringa flour showed a high content of

linolenic acid.

• The content of linoleic and oleic acid remained high with the addition

of moringa.
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