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Development of cracker products from purple yam flour
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Abstract

The objective of this research was to study the preparation of cracker from purple yam flour that has
been dried after blanching it before drying. The viscosity of starch and development into a cracker product,

sensory acceptance, proximate composition and energy were determined. The results showed that purple yam
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flour had the highest viscosity of 91.92 +2.24 RVU and final viscosity of 113.42 +2.48 RVU. In the development
of cracker product, the third formula with 40% of the purple yam flour as a substitute for cassava starch received
the highest sensory acceptance scores for appearance, crispness, color, and overall preference. The percentage of
moisture content, carbohydrate, ash, total fats, protein and fiber of the cracker were shown at 1.73 = 0.04, 65.37 +
1.49, 12.42 £ 0.62, 17.87 £ 0.77, 2.61 + 0.32 and 1.41 + 0.47%, respectively, while its total energy value derived

was 466.39 + 0.96 kcal.
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Pasting properties (n=2)

Purple yam flour Cassava starch*

Peak viscosity (RVU) 91.92+2.24 96-138
Holding strength (RVU) 87.54 +2.06 63-84
Breakdown (RVU) 4.38+0.18 11-78
Final viscosity (RVU) 113.42+£2.48 29-133
Peak time (min) 5.37+0.05 -
Pasting temperature ('C) 82.38 £0.04 67.4-70.4
Setback (RVU) 25.88 +£0.41 18-55
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13U 2 nu Hranseulidiaasuiina TaelidduyuanwdSumiuiniuvewduivboan
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2 ] 2 2 )
$ooaz 100 Wondsdrunsoun Idve lule Wiendaneruun vazitouds iz iy Werhdinsouuaaz gas
19 ) = o | A o o 2 2 A = a4 2 o
TUneanunirunisurziinsnesdltanaaToess tHedudarzudavuiz oo aulsuanmivyuveantaiy

A A o Y a ' o A
Laﬂﬂ‘l/mﬂlmumhlﬂ ’dﬂ‘l_elmz"’ll’é)wnlﬂiﬂUlLﬁﬁzQﬁilLﬁﬂﬂmgﬂﬂ 3

o

4' £ = v A ' @ @ ' L ' CV:) @
31 3 dnvazvesthunseunnuduiudeagasai o ndanea lusandruuduideadentaiudnlevas

(M.)0:100 (v.)20:80(f.)40:60(3.) 60 :40 (2.) 80 : 20 ttag (n.) 100: 0

-10 -



The Journal of Applied Science Vol. 21 No. 1 [2022]: 244491
NsRFINeEdaslssene doi: 10.14416/j.appsci.2021.01.010

NANYULVDITIUATIUNNBALAINUNYT e annaunuaslinadenisnandin

a ' ? 2 A o o & Y g A o

wsenlunaazgas fetiiiesnnuduiuaeasailuudalan (floun) Fuilundsnidoinnszurumsvanian
a a 4 ] U Aad [ 1

Tiudstiananiesddsznouniuadl iy 15519 mnle nazarsisznounesssumnasug agganimdl

Y

a {3 4 1 = @ v o a 4 A
AN UaA15Y (starch) WUREIN VLT 901U TADUA NN Asiyanbi-Hammed (2016) laranu1'13 uag
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