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	The fortified noodles were evaluated for cooking properties, hydration behavior, and structural integrity. Results showed that pomegranate and mosambi peel-enhanced noodles exhibited reduced cooking time, improved water absorption, increased swelling capacity, and enhanced rehydration ability compared to control noodles. This study highlights the potential of fruit peel powder in functional food applications, contributing to health benefits and sustainable food processing.
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	Pomegranate peel noodles demonstrated superior water absorption, swelling, and rehydration properties, likely due to higher polyphenol and fiber content. Mosambi peel noodles also showed improved cooking properties, though slightly lower than pomegranate peel noodles.

These findings are consistent with previous studies on fortified noodles, demonstrating that fruit peel-derived bioactive compounds positively influence the cooking and functional characteristics of noodles.
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