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ABSTRACT

In an attempt of develop composite flours, D. aimadoimo of yams in Korea was investigated with re-

spect to its physicochemical properties and sensory analysis with baking bread. The results are

summerized as follows

1. Yam had 73.21% of water, 21.65% of carbohydrate, 3.3% of crude protein, 0.25% of fat, 1.60% ash and

20.3% of starch.

2. Sucrose was 78% of the total free sugars in yam flour. It was contained which 67% of total free amino
acids were serine, arginine & alanine and 23.6% of total amino acids was glutamic acid.

3. As the yam flour level in amylogram patterns(8% dry basis) was increased, the initial pasting tem-

perature was increased and the viscosity decreased.
4. Replacement of yam flour with 10% wheat flour was the best in sensory evaluation of the products.
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Table 1. Proximate composition (%)
Sample Moisture  Carbohydrate  Crude protein Fat Ash Starch
D. aimadoimo 73.21 21.65 3.31 0.25 1.60 20.30
D. japonica™ 83.05 2.33 0.07 0.85 19.50
Sweet potato " 76.23 1.47 0.17 0.94 20.00
Potato!¥ 79.50 17.70 1.90 0.10 0.80
Potato 2 13.60
Table 2. Contents fo free sugars (% dry basis)
Sample Glucose Fructose Sucrose Total
D. aimadoimo 0.01 0.05 0.22 0.28
Sweet potato!” 1.17 0.97 3.10 5.23
Potato 2 0.04 0.10 0.54 0.68
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Table 3. Free amino acid & total amino acid
compositions of yam (mg /100g, dry basis)

Amino acid Free amino  Total amino
acid acid

Aspartic acid 20.6 413.4
Threonine 7.2 102.3
Serine 127.3 350.1
Glutamic acid 31.2 754.3
Proline 11.4 132.8
Glycine 8.2° 120.1
Alanine 31.2 253.4
Cystine - -
Valine 6.8 102.8
Methionine - 30.2
Isoleucine 3.6 81.1
Teucine 2.6 123.1
Tyrosine 6.4 61.5
Phenylalanine 6.6 132.1
Histidine 4.6 58.0
Iysine 8.0 75.6
Arginine 80.2 410.0

Total 356.5 3,200.8

Table 4. Amylograph indices on composite flours
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Sample Initial pasting Viscosity 15min hold
temperature(C) at 95°¢(B.U.) viscosity (B.U.)
Control 70.5 200 180
Yam flour 80.3 630 730
95% Wheat flour+5% yam flour 65.0 165 140
90% Wheat flour+10% yam flour 68.0 110 110
85% Wheat flour+15% yam flour 69.1 100 100
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Table 5. Sensory evaluation data for bread-making of composite flours

Individul organoleptic scores

Flour composition

Color* Taste* Texture Flavor
Control 3.00 3.00 3.00 3.00
Wheat flour+5% yam flour 2.60 3.18 2.80° 2.73°
Wheat flour+10% yam flour 2.91 3.62 3.35° 3.84°
Wheat flour+15% yam flour 2.69 3.39 2.91° 3.48"

Rate using a scale of 1 ~5, where 5=excellent, 4=good, 3=fair, 2=poor, 1=bad

*=N.S. (Not Significant)
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