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ABSTRACT

A research r.vas caried to delelop the Naan suppleftentccl $ith cassava llour ancl

assess its nutritional a1ld sensory qualities. The MU 51 vatiely cassava purchased in

Vanthammoolai market was used. The liesh roots \\,ere pceled. u,ashed and cut rnto

lhin slices about 5 mm thickness. Ihe slices were soaled itlto clean lvater fbr g hou6

alier sun dried for 11 hours. The ilour oI cassava is much more dilllcult to make

because the reducing sugars readiiy releascd lrom the srarch conlbine with free amlno

acids to produce disagreeable colour, odour and flavor. Cvanide content ()1. the

cassava \\.as the other problem during processing. To avoid those pr.oblems peelccl

caJsava \\'ere shredded and the shreds were immersed in u,ater lor g hours. The water

was changed 2 I tines. llhe shrcds were draincd and then dried in the sun. The chips

wcre ground into flolll Llsing an clechic grinder, sievcd through 710 nn sicve ancl

packcd in plastic buckets which were stored in cool and dry place unlil required for.

lirrthcr analysis. This cassava flour was acldcd in difl'erent amounts as an ingredicnt

during the preparation ofNaan.

The nutdliodal and sensory properties ofNaan supplcnlented with l0%,,30%, 50%"

709i,. 909'o and l00oi cassava lloLrr and control 100% rvheal llolr werc evalLratcd.

Nutrilional analysis was done to cassava llour lor,n.ioistLllc, ash, fat:rnd plotciD

conlent. 'lhe flber content of cassava flour was higher than that of wheal j]our. lhc
I
I

moisture, ash and f'at content ofcomposite flour Naan *e|e highcr than thrt of 100%

$heat llour. Higher fiber content of cassava flour was possibly the reason lor a less

whitc color oftlte flour. Protcin valuc $ls highesr fo| thc Naan ol l0U,o \ahcat 1.loLrr.

Nlrt|itional assessmellt was done in cvery 2 \.veeks interval for up b J nonths to stLldy

lhc storagc period of Naan. For that Naan were allo\\,ed 1rl store under. frcczxrg



temperature of -100 C. Duiing the storage period the aslt, fat, fiber and protein

contents were decreased exception of moisture.

Five perceived sensory attdbutes, whjch could be used to dilferentiate the taste.

colour, aroma, texture and overall acceptability of cassava Naan were assessed. Seven

poiDts hedonic scale ranking method was used to evaluate the organoleptic ptoperties.

The results revealed tha1, there was significant difference among the lreatments of

Naan for colour, taste, aroma, texture and ovemll acceptability at 5olo significant level.

The findings of the research revealed that the 30oZ cassava flour contained Naan hacl

the higher score in nutritional, organoleptical and economic point of view compared

to other combinations and also composite flour Naan can be siored up to 3 months

under fteeziDg iemperalure.
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