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ABSTRACT

A research study \\'as canied out to rcduce the wastage and improve the utiljzation of

swcet potato thtough the development of value added products such as sweet potato

llour and sweet potato incorporated cookies. The good qualities of red s[nned

variety of s\\'eet polatoes (Wariapola Red) were procured locally fron thc field of

connnercial grou,er. S$eet potatoes were \lashed. peeled a]1d cut into thin sliccs,

dried jrr the sur until the pieces were qujtc brittle, mi11cd. sieved, packcd in air light

container and stored under refrjgelation conditjon until lurthcr use

The sweet potato flour was nLrtritionally analyzed that contains protcin contenl 2 37o.

rich in dietaly fibre 9.4% and althoLLgh soluble carbohydrate content 85 48o/o. so a

successl'ul combination $ith whcat flour for cookie productioD rvould be

iutritionally advantageous. Jhe cookies u'ere dereloped using wheat and s$eet

potato floul. Ihc various raiio of wheat to swect potato flour used; 100:00, 80:20-

60:40. ,10:60, 20:80, 00: l 00.

'fhe nutritional conpositioi of thc various flou' blends rNed for the preparatjon 01'

cookie! rvere determincd. The physico - chemical analysis and seisory evaluation

were calaiod ou1 to knou the acceptabllily al]d shelf life of sweet polato cookies.

Physical paranelers of sweet polalo cookjcs suci as diameter. thiclcless, r'olune and

spreading factor decreasqd from 7..10cnl 10 6.52cm, 0.969cm to 0 910cm, 4l.6oe m:
i'

to 30.,11crn3 al1d 6.43 to 5.61 respeclilel). uLrile densit] ol cookies incrcased fron

0.47,1gcm-r to 0.652gcm 3 \!it11 marginal increasing of sweet potato flour. The sweet

potato cookies rvere anal,vzed for nut tional composition. t'hich includes moislure.

fibre. fat, ash, protein and soluble carboh-vdrale contenl. The lnoisture. ash, fibrc and

soluble carbohydrale content ilrcreased liom 1.33 to 1.37'%, 2.07 to 2.4o/o, 214 lo

8.7% and 80.86 to 85.97% respeclively, while fat and prolein contcnt decreased fiom



8.7 to 4.04% and 7.04 to 6.22 respcctively, Njth iicrease in the sweet potato blend 0

- 100% for thc fresl y made wheat su'ee1 potato cookies lhese wcre evaluated for

sensory analysis that includcd te\ture, colour, nrouth fcej, laste and overall

acceptability. The results of sensory evaluatjon revealcd that thele was a significant

difference among the heatrnents a15o% signilicaDt level

Based on the quality and functional chamcters, the mosl prefe ed whcat - su€ct

potato cookies \\'ere selected and subiecled to stonge studies Tbc 4070 s\\'cet polato

{1our contained cookie \\'as analyzed for nutdtional compositiol during the storage

period. The aslr, fiblc, fa1 and pl otein content decreascd liom 2.17 lo l.'751o, 4 24 ro

4.15%.5.57 to 5.4270 and 6.80 to 6.76% respectilely wilh storage period. rvhile

noisture cortent increased fronr 1.35 to 2 01% $ith stongc peliod. The finding of

the stud"v revealed that, the declining tlerd was obseNed in ash, fibre' protej and fat

content $i1h storage period, rfiile an increasing treDd was obseNcd in moisture

content with storage period lbr all the treatments

Based on the quality characterislic of \\'he3l and sNeet potalo flour composite

.nu11i5. rhe 40oo -$cel puleln four conrairrcJ coolie hrs tlrJ good scL're irr

organoleptical point of viet and acceptable nutritional qualily colnpared to olher

combirrations- T]rere is no renarkable changes in orgaDoleptjc characters $erc

oh\er!ed up To tLuee nronths ljl storagc in ambicnt condjtion ofavelage telnperatLfe

I

300C arrd relative hunridity of 75 80%, indicad;g tbat the 40olo sNeet potato flour

added cookr'es could be storcd up to tbcc months
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