
 
 

 DOI: 10.18697/ajfand.91.18405 15764 

Afr. J. Food Agric. Nutr. Dev. 2020; 20(3): 15764-15778 DOI: 10.18697/ajfand.91.18405 
 

EVALUATION OF THE CHEMICAL COMPOSITION, FUNCTIONAL AND 
PASTING PROPERTIES OF FOUR VARIETIES OF NIGERIAN SWEET 

POTATO [Ipomoea batatas L. (Lam.)] FLOUR 
 

Obomeghei AA1*; Olapade AA1 and R Akinoso1 

 
 

 
Obomeghei AA 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
*Corresponding author email: bomegieaa@yahoo.com 
 
1Department of Food Technology, University of Ibadan, Ibadan. Oyo State. Nigeria 
  



 
 

 DOI: 10.18697/ajfand.91.18405 15765 

ABSTRACT 
 
Data on nutritional composition, functional and pasting properties of food ingredients 
are of importance in food formulations. In this work, flours were prepared from four 
varieties of Nigerian sweet potato. Chemical composition, functional and pasting 
properties of the flours were determined using standard procedures. The moisture 
contents ranged between 6.5% and 10%, which are below 15% specified for flour 
samples. This study showed that Orange Fleshed Sweet Potato (OFSP) had the highest 
protein (2.9%) and Yellow Fleshed Sweet Potato (YFSP) had the least (2.3%). This study 
also showed that OFSP flour had the highest β-carotene content and YFSP had the least 
indicating that pro-vitamin A is more concentrated in OFSP than other varieties. The 
amylose content ranged between 21% and 21.7%. The values obtained for OFSP, YFSP, 
and White Fleshed Sweet Potato (WFSP) are not significantly different from each other 
but significantly higher than the value obtained for Purple Fleshed Sweet Potato (PFSP). 
The bulk density ranged between 0.8g/ml and 0.9g/ml indicating easy sinkability and 
dispersibility. Water absorption capacity ranged between 58% and 83%. The oil 
absorption capacity ranged between 31% and 51%. The solubility and swelling capacities 
ranged from 7% to 11%, and 1.2% to 1.7%, respectively. The pasting temperature/ time 
ranged between 780C (3.9 min.) and 830C (4.8 min.) indicating that the flours have easy 
to cook properties. The peak viscosity of the sweet potato flours ranged between 
46.9RVU and 86 RVU and it indicates that WFSP will form paste easily than OFSP. The 
setback values ranged between 3.8 RVU and 21 RVU. The WFSP have the highest 
tendency to retrograde and the OFSP having the least tendency. The final viscosity 
ranged between 13 RVU and 82.2 RVU. Results indicate that the WFSP will form a 
better gel than OFSP. The above results indicate that the flours have good functional and 
pasting properties that make them useful for application in food products formulations. 
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INTRODUCTION 
 
Sweet potato, Ipomoea batatas belongs to the family Convolvulaceae. The common 
varieties are usually identified by the colour of their skin: yellow, purple, pink, white, 
and orange varieties. There is little awareness on other characteristics for differentiating 
varieties besides skin and flesh colour[1]. There are large variations among the cultivars 
regarding the skin and flesh colour, shape and size of the tubers, the morphological 
characters, the depth and period of rooting [2]. 
 
Orange Fleshed Sweet Potato (OFSP) clones contain β (beta) carotene which is a 
precursor of vitamin A [3,4,5]. Beta-carotene content of sweet potato varies with the 
varieties up to 20 mg/ 100g fresh weight [3,4]. It has four times United States 
Recommended Dietary Allowance (USRDA) for beta-carotene when eaten with the skin 
[6]. Anthocyanins are found in the greatest quantities in purple and red potatoes while 
carotenoids are found largely in yellow and red potatoes; although, small amounts are 
also found in white potatoes [7]. 
 
Sweet potato often called “almost perfect nourishing food” contains vitamins, minerals, 
and many other nutrients in favourable ratios [8]. Therefore, promoting the utilization of 
sweet potato in various food preparations could provide affordable source of nutrients 
that can improve malnutrition. 
 
Sweet potato storage roots cannot be stored for more than a few weeks. Traditionally it 
could be boiled, fried, roasted, baked, or included in a wide range of tasty and famous 
recipes, nutritive first courses, delicious soups, main dishes and desserts [9]. 
 
Recent assessments conducted in developing countries suggest that processing sweet 
potato roots into flour offers a unique opportunity of presenting the commodity in a more 
stable form [10]. 
 
The success of utilizing food ingredients in food manufacture depends on their 
contributions to the overall beneficial qualities which they impact to the manufactured 
food and this depends to a large extent on their functional and pasting properties. These 
are the properties that determine how suitable will the ingredient be for the intended 
purpose. Information on the functional and pasting properties of these improved sweet 
potato varieties are unavailable. It is, therefore, quite clear that there is a need to know 
the functional and pasting properties of these varieties for product formulation and 
industrial applications of flours from the various sweet potato varieties. Therefore, the 
objective of this study was to determine the nutritional, functional and pasting properties 
of flours from four Nigerian popular sweet potato varieties. 
 
MATERIALSAND METHODS 
 
Sample collection and preparation 
Four months old, matured and freshly harvested improved varieties of sweet potatoes 
namely Orange-fleshed (Umuspo 3), purple-fleshed (Ex Kwara), yellow-fleshed 
(TIS80/0140), and white-fleshed (TIS1499) sweet potatoes were obtained from an 
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experimental farm of the Nigerian Root Crops Research Institute (NRCRI), Agbamu 
village, Kwara State. These were selected due to their possession of β-carotene. The 
sweet potato varieties were represented as Umuspo 3 (OFSP). Ex Kwara (PFSP), 
TIS80/0140 (YFSP) and TIS1499 (WFSP). 
 
The crop was sorted to remove diseased and damaged produce, cleaned with water to 
remove soil and peeled using manually operated peelers. The peeled roots were sliced 
into pieces of about 2mm thick, dried using cabinet drier at 60oC for 8 hours and milled 
through a 210 µm sieve in an attrition mill (Franky DM-WP 200 Electric Cereal Mill) to 
obtain the flour and immediately packaged in high density polyethylene bags. They were 
then packed in a plastic bucket and stored in a freezer at -100C. 
 
Determination of chemical composition 
The proximate analyses of the flours from the four varieties of the sweet potato were 
carried out using the official methods of AOAC [11]. Beta- carotene contents were 
estimated using the method of Rodriguez-Amaya and Kimura [12]. Amylose and 
amylopectin were determined using the method of Juliano [13]. The reported values are 
means of three determinations. 
 
Determination of functional properties 
The bulk density of flour samples was determined using the methods of Narayana and 
Narasinga [14] and Okaka and Potte [15]. The experiment was conducted in triplicate. 
The water absorption capacities were determined using the method of Sathe and 
Salunkhe [16].  

	
The oil absorption capacity was determined as follow. To 1.0 g of the samples, 5 ml of 
refined vegetable oil was added in a 25 ml centrifuge tube and agitated on a vortex mixer 
for 2 minutes. It was then centrifuged at 4000 rpm for 20 minutes. The supernatant was 
decanted and discarded. The adhering oil were removed and the tube reweighed again. 

 

𝑂𝐴𝐶	 = 		
𝑊𝑒𝑖𝑔ℎ𝑡	𝑡𝑢𝑏𝑒 + 𝑠𝑒𝑑𝑖𝑚𝑒𝑛𝑡 −𝑊𝑒𝑖𝑔ℎ𝑡	𝑜𝑓	𝑒𝑚𝑝𝑡𝑦	𝑡𝑢𝑏𝑒

𝑊𝑒𝑖𝑔ℎ𝑡	𝑜𝑓	𝑠𝑎𝑚𝑝𝑙𝑒  

 
The swelling capacities of all flour samples were determined by the method described 
by Takashi and Sieb [17].   
 
A modified method of Coffman and Gracia was used to determine the least gelation 
capacity [18].  
 
Determination of pasting properties 
The pasting profiles of the flours were studied using a Rapid Visco-Analyzer (RVA) of 
Newport Scientific Pty. Ltd, Warriewood, Australia (perten Instrument), Model RVA 
Super 4 at the Multipurpose Laboratory, University of Ibadan, with the aid of a 
thermocline for windows version 1.1 software (1998). The RVA was connected to a PC 
where the pasting properties were recorded directly. 
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Statistical analysis 
All the data obtained were analyzed statistically using the SPSS version 17.0 software 
package for windows. Data were analyzed using ANOVA at α0.05. 
 
RESULTS AND DISCUSSION 
 
Chemical composition 
The chemical composition of sweet potato flours is shown in Table 1.  The moisture 
content ranged from 6.5% to 9.9%. The value for YFSP is significantly lower than those 
for all other samples. The values for OFSP and WFSP were not significantly different, 
but significantly lower than that of PFSP. The moisture content range obtained in this 
study was below the 15.5% maximum specified for wheat flour by CAC [19]. In a 
research study a range between 7.9 and 9.7% were reported by Amajor et al. for five 
different varieties of sweet potato [20].  A moisture range of 4 – 8% was reported for 
OFSP by Fana et al. [21], while a range of 7.6 to 10% was obtained for 12 varieties of 
Ghanian sweet potato by Tortoe et al. [22]. The low moisture content reported in this 
study is favourable for storability. 
 
The protein content of the flours ranged between 2.3% and 2.9%. The value for OFSP 
was significantly higher(P≤0.05) than the value for all other samples, followed by the 
value for PFSP, WFSP and lastly by YFSP. The value for the highest protein content 
obtained (OFSP, 2.85%) was found to be within the range 2.8% and 3.3% reported for 
two varieties in a study by Sanoussi et al. [23].Crude protein content of between 1.2 and 
3.3% were reported by Suraji et al. [24].This is within the same range as reported in this 
research work. The protein content (4 – 8%) reported by Fana et al. [21] is far higher 
than the values obtained in this study. 
 
The fat contents were in the range 0.7% to 1.0%. Orange fleshed sweet potato (OFSP) 
had the highest while PFSP had the least value. The values for OFSP, YFSP and WFSP 
were not significantly (P≤0.05) different from each other but significantly (P≤0.05) 
higher than the value for PFSP flour. In a similar study a range of between 0.72% and 
1.3% fat contents were reported by Sanoussi et al. [23]. This range is similar to the results 
obtained in this work, but a higher range of 0.9 – 2.5% was documented by Fana et al. 
[21]. 
 
The ash content for the flours ranged between 1.8% and 2.8%.  OFSP had the highest 
value, followed by YFSP, PFSP and lastly by WFSP. The ash content for the flours 
obtained in this study were higher than 0.7% and 1.3%reported for the two varieties 
tested by Sanoussi et al. [23]. The fiber contents range from 2.2% and 3.4%, the highest 
being OFSP and lowest being YFSP. The value for OFSP is significantly (P≤0.05) higher 
than all other samples. The values for YFSP and WFSP were not significantly (P≤0.05) 
different from each other but significantly lower than the value for PFSP.  
 
The carbohydrate contents range from 82.3% to 86.5%. All the values obtained were 
significantly (P≤0.05) different from each other, YFSP having highest and PFSP having 
the lowest. The carbohydrate contents range obtained in this work is in consonance with 
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the range 80 – 84% recorded by Fana et al. [21] but lower than 89.4% reported by 
Sanoussi et al. [23] 
 
The β-carotene contents ranged between 2.0 mg/100g and 6.3 mg/100g. All values 
obtained were significantly (P≤0.05) different from one another, the OFSP being 
significantly (P≤0.05) higher and YFSP being significantly (P≤0.05) lower than other 
values. Beta-carotene is a precursor of vitamin A and from this study it is noted to be 
higher in OFSP than all other varieties studied. 
 
The amylose contents ranged between 21.1% and 21.5%. The values obtained for OFSP, 
YFSP, and WFSP are not significantly (P≤0.05) different from each other but 
significantly (P≤0.05) higher than the value obtained for PFSP. The amylopectin contents 
ranged between 78.3% and 78.9%. The value obtained for PFSP is significantly (P≤0.05) 
higher than all other samples studied. The values for OFSP, YFSP and WFSP are not 
significantly (P≤0.05) different from each other. 
 
Functional properties 
The functional properties of sweet potato flours studied are presented in Table 2. The 
water absorption capacity (WAC) for the flours ranged between 58% and 83%. The 
WAC for OFSP was significantly higher than all other samples at P≤0.05, but the WAC 
for YFSP, PFSP and WFSP were not significantly (P≤0.05) different from each other. 
The WAC of 60% was reported for the red variety and 95% for the white variety in a 
similar study by Onuhet al. [25]. The value recorded for the OFSP in this study (83%) is 
higher than the value reported for the red variety while the value reported for the WFSP 
recorded in this study is lower than that reported by these researchers for the white 
variety. High water absorption capacity is an indication of loose association of the starch 
polymer in the native granules. Water absorption capacity is reflective of protein-water 
interaction in food systems and is therefore influenced greatly by protein content [22]. 
The differences observed may be attributed to differences in water binding sites available 
in the various flours according to Wootton and Bamunuarachchi [26]. The high water 
absorption capacity obtained for OFSP (83%) is indicative of the possession of large 
number of water-binding sites by this flour due to the availability of hydrophilic and 
hydrophobic sites in the starch molecules as compared to YFSP flour (58%), PFSP (61%) 
and WFSP (68%). 
 
The oil absorption capacity (OAC) for the flours ranged between 31% and 51%. The 
value obtained for OFSP is significantly higher than the rest at P≤0.05, followed by that 
for PFSP, then WFSP and lastly by YFSP. The values for PFSP and WFSP are not 
significantly (P≤0.05) different from each other but significantly higher than the value 
obtained for YFSP. The OAC of 21%was reported for the red variety and 18% for the 
white variety by Onuh et al. [25]. The values of OAC obtained by Onuh et al. [25] are 
lower than the values obtained in this present study. 
 
The least gelation capacity for the flours ranged between 2% and 4%. The value obtained 
for OFSP was significantly lower at P≤0.05 than the values for the rest samples. The 
values for YFSP, PFSP and WFSP were not significantly (P≤0.05) different from each 
other. 
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The least gelation concentration (LGC) which is defined as the lowest protein 
concentration at which gel remained in the inverted tube was used as index of gelation 
capacity Chandra et al. [27]. Samples formed gel quickly at very low concentration (2 – 
4g/100ml). According to Akintayo et al. [28] the lower the LGC, the better the gelatin 
ability of the protein ingredient. Further, the lower the LGC the better the swelling ability 
of the flour as observed by Kaushal et al. [29]. The low gelation concentration of OFSP 
flour may be an added asset for the formation of curd or as an additive to other gel 
forming materials in food products, Chandra et al. [27]. 
 
The swelling capacities ranged between 1.2% and 1.7%. The value obtained for OFSP is 
significantly higher (P≤0.05) than the values for the rest samples, followed by the value 
for WFSP, then PFSP and lastly by YFSP. The values for WFSP and PFSP were not 
significantly different from each other. The swelling capacities range obtained in this 
work is lower than the range between 2.4% and 4.6%obtained for three varieties studied 
in a similar study by Ali et al. [30]. The swelling power is classified as a measure of the 
hydration capacity of starches and is used to provide evidence for associative binding 
forces within starch granules [22]. The differences in swelling and solubility may be 
attributed to differences in starch structure and morphology, amylose and amylopectin 
composition, the presence of dissolved salts, proteins and other components brought 
about by differences in genetic makeup of the different varieties [22]. 
 
The solubility for the flours ranged between 7% and 11%. The values for YFSP and 
WFSP are not significantly different from each other but are significantly higher than the 
values for OFSP and PFSP which were not significantly different from one another. The 
values for solubility obtained by Ali et al. [30] are in the range 0.11 and 0.32. This range 
is found to be far lower than all the values obtained in this study. 
 
The bulk densities for the flours ranged between 0.8g/ml and 0.9g/ml. The bulk densities 
for OFSP, PFSP and WFSP are not significantly different (P≤0.05) from each other but 
are significantly lower than the value for YFSP. The values of the bulk density obtained 
in this study imply that the sinkability of YFSP flour and ability to disperse during mixing 
is higher than those of the other flours.  A value of 0.96g/ml was obtained for the red 
variety and 0.9g/ml for the yellow variety by Onuh et al. [25]. This is similar to the value 
for YFSP in this study. A range between 0.6g/ml and 0.8g/ml was reported for spray-
dried sweet potato powders by Grabowski et al. [31]. This is similar to the range recorded 
in this experiment. 
 
Pasting properties 
The pasting properties of the sweet potato varieties studied are presented in Table 3. The 
peak viscosity of the flours studied ranged between 46.9 RVU and 86 RVU. The value 
obtained for the WFSP was significantly higher than the values for all other samples. The 
peak viscosity for the PFSP was also significantly higher than those for YFSP and OFSP. 
The value for OFSP is significantly lower (P≤0.05) than the values for the rest samples. 
The performance of flours in food systems depends on the cooking behaviour of their 
starches, and it provides beneficial information in new food product development. Peak 
viscosity indicates the highest viscosity value attained in a heating cycle and it is a 
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measure of the ability to form pastes. The values of peak viscosity obtained in this study 
are lower than the values 103.9 and 120 RVU reported for orange and purple flesh sweet 
potato flour by Jangchud et al. [32].  
 
The values for the trough ranged between 9.5 RVU and 61.3 RVU. The value for WFSP 
is significantly higher (P≤0.05) than the value for all other samples, followed by that of 
YFSP, then PFSP and lastly OFSP. 
 
The breakdown values ranged between 24.6 RVU and 62.4 RVU. All the values obtained 
were found to be significantly different at P≤0.05. The value obtained for PFSP is 
significantly higher (P≤0.05) than the values for all other samples evaluated, followed 
by YFSP, then OFSP and lastly by WFSP. Breakdown viscosity of cooked pastes 
indicates their stability to shearing during cooking [33]. The WFSP had the highest 
stability ratio (trough/ peak viscosity) of 0.71 and is therefore expected to withstand shear 
better at high temperatures according to Sefa-Dedeh and Sackey [34], compared to PFSP 
(0.18), OFSP (0.20) and YFSP (0.40). 
 
The values for final viscosity for the flours ranged between 13.3 RVU and 82.2 RVU. 
All the values obtained were found to be significantly different from each other at 
P≤0.05. The value for WFSP is significantly higher (P≤0.05) than all other samples, 
followed by that of YFSP, then PFSP and lastly by OFSP. A high final viscosity gives 
an indication of the ability of the flour to form firm gel or viscous pastes and this is a 
useful tool in the prediction of the texture of food products. Therefore, the WFSP flour 
will form a better gel than other flours followed by YFSP. 
 
The setback viscosities for the flours ranged between 3.8 RVU and 21 RVU. All the 
values obtained were found to be significantly different from each other. The value for 
WFSP is significantly higher, followed by YFSP, PFSP and lastly by OFSP. High 
setback gives an indication of higher tendency to undergo retrogradation after heating 
and cooling of pastes. This phenomenon is characterized by gelling and increase in 
firmness and rigidity of pastes, loss of paste clarity and occurs as a result of the reordering 
of amylose and a reversible crystallization of amylopectin molecules [35]. Setback was 
highest in WFSP and lowest in OFSP. This implies that OFSP has the least tendency to 
retrograde. 
 
The pasting times ranged between 4 minutes and 5 minutes. The pasting times for all the 
samples were found to be significantly different from each other at P≤0.05. The pasting 
time for WFSP is significantly higher than pasting time for all other samples, followed 
by that of YFSP, then PFSP and lastly by that of OFSP. The values for OFSP and PFSP 
were not significantly different from each other. 
 
The pasting temperatures vary from 780C to 830C.Pasting temperatures for all samples 
are significantly different from one another at P≤0.05. Pasting temperature for OFSP is 
significantly higher (P≤0.05) than all other samples, followed by that of YFSP, WFSP 
and lastly the PFSP. The pasting temperatures obtained in this study indicates that flour 
from OFSP is expected to begin gelatinization at 780C and that of WFSP at 830C. This 
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implies that OFSP will be easier to cook compared to WFSP. It means that the WFSP 
with the highest pasting temperature would require more energy to cook.     
 
CONCLUSION 
 
This study revealed some chemical composition, functional and pasting properties of 
four popular Nigerian sweet potato flours which are useful information for product 
development. The flours showed good water solubility and absorption capacity. With the 
exception of WFSP all samples are not likely to undergo retrogradation easily having a 
setback range of 3.8RVU and 9.5 RVU. Their pasting temperatures range 78oC and 83oC 
and pasting times 4 and 5 minutes showed that they will require less energy and short 
time for cooking or processing. 
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Table 1: Chemical composition of sweet potato flours (g/100g) 

Parameter OFSP YFSP PFSP WFSP 
Moisture 8.8a 6.5b 9.9c 8.4a 

 
Protein 2.9a 2.3b 2.5c 2.4d 

 
Fat 1.0a 1.0a 0.7b 0.9a 

 
Ash 2.8a 2.5a 1.9b 1.8b 

 
Fiber 3.4a 2.2b 2.4c 2.3b 

 
Carbohydrate 82.3a 86.5b 83.6c 85.2d 

 
β-Carotene 
mg/100g 

6.3a 2.0b 4.0c 2.7d 

 
Amylose    
 
Amylopectin                                   

 
21.5a 

 

78.5a 
 

 
21.7a 

 

78.3a 

 
21.1b 
 
78.9b 

 
21.5a 

 

78.5a 
 
 

Values with the same superscript along rows are not significantly different at P ≤ 0.05 
OFSP=Orange Fleshed Sweet Potato, YFSP=Yellow Fleshed Sweet Potato 
PFSP=Purple Fleshed Sweet Potato, WFSP=White Fleshed Sweet Potato 
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Table 2: Functional properties of sweet potato flours (%) 

Parameter OFSP YFSP PFSP WFSP 

WAC 82.7a 57.7b 60.7b 68.0b 

OAC 51.0a 31.0b 39.3c 36.3bc 

LGC 2.0a 4.0b 4.0b 4.0b 

Swelling Capacity 1.7a 1.2b 1.2bc 1.4bc 

Solubility 7.0a 11.0b 8.3a 10.3b 

Bulk Density (g/ml) 0.8a 0.9b 0.8a 0.8a 

     

Values with the same superscript along rows are not significantly different at P ≤ 0.05 
WAC=Water Absorption Capacity, OAC=Oil Absorption Capacity, LGC=Least 
Gelation Capacity 
OFSP=Orange Fleshed Sweet Potato, YFSP=Yellow Fleshed Sweet Potato 
PFSP=Purple Fleshed Sweet Potato, WFSP=White Fleshed Sweet Potato 
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Table 3: Pasting Properties of Processed Flour from sweet potato varieties (RVU) 

Parameter OFSP YFSP PFSP WFSP 

Peak Viscosity 46.9a 73.2b 76.4c 86.0d 

Trough 9.5a 29.5b 13.5c 61.3d 

Breakdown 36.9a 44.0b 62.4c 24.6d 

Final Viscosity 13.3a 38.8b 18.4c 82.2d 

Setback 3.8a 9.5b 5.0c 21d 

Pasting Time (min.) 4a 4b 4a 5c 

Pasting Temp. (oC) 78a 82b 79c 83d 

Values with the same superscript along rows are not significantly different at P ≤ 0.05 
OFSP=Orange Fleshed Sweet Potato, YFSP=Yellow Fleshed Sweet Potato 
PFSP=Purple Fleshed Sweet Potato, WFSP=White Fleshed Sweet Potato 
 
 
  



 
 

 DOI: 10.18697/ajfand.91.18405 15776 

REFERENCES 

1. Jonathan J Sweet potato status in Nasarawa State. Proc. Of the first National 
sweet Potato conf. University of Ibadan, Nigeria. 2009; 33 – 34. 

2. Chandy KT Sweet Potato. Booklet No. 180. Vegetable Production: VPS – 
37.2011;2 http://www.todaydocs.com/doc/sweet+potato/9k. Accessed 6/10/2014. 

3. Sakamoto S, Marumine S, Ide Y and O Yamakawa ‘Benihayato’: a new 
sweetpotato cultivar registered. Bull. Natl. Agric. Res. Cen. Kyushu Okinawa 
Region.1987; 24: 255 – 277. 

4. Yamakawa O Development of new cultivation and utilization system for sweet 
potato towards the 21st century. In: Proc. Of Intl. Workshop on sweet potato 
production system toward the 21st century. Dec. 9 – 10, 1997.Miyakonojo, 
Miyazaki, Japan. 1997; 1-8. 

5. Akoroda MO and IN Egeonu Orange-fleshed sweet potato selection and 
duplication Efforts in Southern Nigeria. Proc. Of the first National Sweet Potato 
Conf. University of Ibadan, Nigeria. 2009; 89 – 93. 

6. Nedunchezhiyan M and RC Ray Sweet Potato Growth, Development, 
Production and Utilization: Overview. In: Ray, R.C. and Tomlins, K.T. (Eds). 
Sweet Potato: Post Harvest Aspects in Food, Feed and Industry. New York. Nova 
Science Publishers, Inc. 2010; 1 – 9. 

7. Brown C, Yang CP, Navarre D and D Culley Carotenoid and Anthocyanin 
concentrations and associated antioxidant values in high pigment potatoes. Am. J. 
Potato Res, 2004;81:48. 

8. Woolfe JA Sweet potato: an untapped food resource. Cambridge University Press. 
Cambridge CB2 1RP. 40 West 20th Street, New York, NY 10011-4211, USA, 
1992; 65. 

9. Fasola TR The uses and potentials of Sweetpotato (Ipomoea batatas (L) Lam. 
Proc. Of the first National Sweet Potato Conf. University of Ibadan, Nigeria. 2009; 
124. 

10. Van Hal M Quality of sweet potato flour during processing and storage. Food 
Reviews International2000;16: 1 – 37. 

11. AOAC. Official Methods of Analysis 16th Edition of Association of Official 
Analytical Chemists, Washington, D.C. USA. 2005. 

12. Rodriguez-Amaya DB and M Kimura Harvest Plus Handbook for carotenoid 
Analysis, Copyright Harvest Plus, Washington D.C. 2004; 1 – 63. 



 
 

 DOI: 10.18697/ajfand.91.18405 15777 

13. Juliano BO A simplified assay for milled rice amylase. Cereal Sci. Today. 1971; 
16: 334 –340. 

14. Narayana K and MS Narasinga-Rao Effect of partial proteolysis on the 
functional properties of winged pea (Psophocarpustetragonolobus) flour. J. Food 
Sci.1984;49: 944 – 947. 

15. Okaka JC and NN Potter Functional and storage properties of cowpea-wheat 
flour blends in bread making. Journal of Food Science 1977;42: 828 – 833. 

16. Sathe SK and DK Salunkhe Functional Properties of the great northern bean. 
Proteins, emulsions, foaming, viscosity and gelation properties. Journal Food 
Science 1981;46: 71. 

17. Tarkashi S and PA Seib Paste and gel properties of prime corn and wheat starches 
with and without native lipids. Cereal Chem.1988;65: 474. 

18. Coffman CW and VV Garcia Functional Properties and amino acid content of 
protein isolate from mung bean flour. J. Food technol.1977;12: 473 – 484. 

19. CAC. Codex Standard for Wheat Flour; Codex Stan. 152 – 1985. Codex 
Alimentarius Commission, Italy; CAC Press.1985. 

20. Amajor JU, Eleazu CO, Oti E, Ikpeam AI and EF Udoh Effect of Variety on 
the Physico-chemical, Carotenoid and Microbial Loads of Flours of Five New 
Varieties of Sweet Potato. Biotechnology, 2011;10: 286 – 291. 

21. Fana H, Shimelis A and F Abrehet Effects of Pre-treatments and drying Methods 
on Chemical Composition, Microbial and Sensory Quality of Orange-Fleshed 
Sweet Potato Flour and Porridge. Am. J. Food Sci. and Technol. 2015;3 (3) 82 – 
88. 

22. Tortoe C, Akonor PT, Koch K,Menxel C and K Adofo Physicochemical and 
functional properties of flour from twelve varieties of Ghanian sweet potatoes. 
International Food Research Journal 2017;24 (6) 2549 – 2556. 

23. Sanoussi AF, Dansi A, Bokossa-yaou I, Dansi M, Egounlety M, Sanni LO and 
A Sanni Formulation and biochemical characterization of sweet potato (Ipomoea 
batatas) based infant flours fortified with soybean and sorghum flours. Int. J. Curr. 
Micro. and Appl. Sci.2013;2 (7) 22 – 34. 

24. Suraji AS, Ranaweera KKDS, Gunaratne A and A Bamunuarachchi 
Comparative analysis of nutritional quality of five different cultivars of sweet 
potatoes (Ipomoea batatas (L) Lam) in Sri Lanka. Food Sci. Nutr.2013;1 (4) 284 – 
291. 



 
 

 DOI: 10.18697/ajfand.91.18405 15778 

25. Onuh JO, Akpapunam MA and MO Iwe Comparative Studies of the Physico-
chemical Properties of Two Local Varieties of Sweet Potato Flours. Nigerian Food 
Journal 2004;22: 141 – 146.   

26. Wootton M and A Bamunuarachchi Water binding capacity of commercial 
produced native and modified starches. Starch/ Starke 1978;33: 159 – 161. 

27. Chandra S, Singh S and D Kumar Evaluation of functional properties of 
composite flours and sensorial attributes of composite flour biscuits. J. Food Sci. 
Technol. 2015; 52 (6) 3681 -3688. 

28. Akintayo ET, Oshadi AA and KO Esuoso Effects of NaCl, ionic strength and 
pH on the foaming and gelation of pigeon pea (Cajanuscajan) protein concentrate. 
Food Chem. 1999, 66: 51 – 56. 

29. Kaushal P, Kumar V and HK Sharma Comparative study of physico-chemical, 
functional, anti-nutritional and pasting properties of taro (Colocasia esculenta), 
rice (Oryza sativa), pigeon pea (Cajanuscajan) flour and their blends. LWT-Food 
Sci. Technol. 2012; 48: 59 – 68. 

30. Ali N, Falade KO and JO Akingbala Effect of Cultivar on Quality Attributes of 
Sweet Potato Fries and Crisps. Food and Nutrition Sciences2012;3: 224 -232. 

31. Grabowski JA, Trung VD and CR Daubert Spray-Drying of amylase 
hydrolyzed Sweet potato puree and physicochemical properties of powders. J. 
Food Sci.2006;71 (5) E209 – 217. 

32. Jangchud K, Phimolsiripol Y and V Haruthaithanasan Physico-chemical 
properties of sweet potato flour and starch as affected by blanching and processing. 
Starch/ Starke 2003;55: 258 – 264. 

33. Beta T and H Corke Noodle Quality as related to sorghum starch properties. 
Cereal Chemistry2001;78: 417 – 420. 

34. Sefa-Dedeh S and EKA Sackey Starch structure and some properties of cocoyam 
(Xanthosomasagittifolium and Colocasia esculenta) starch and raphides. Food 
Chemistry 2002; 79: 435 – 444.  

35. Gudmundsson M Retrogradation of starch and the role of its components. 
Thermochimica Acta 1994;246: 329 – 341. 

 

 


