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Cffects of Sweet Potato Cultivars, Flour Mixtures and Moisture
(ontent of Flour Mixtures on Physical Properties of Half Products

from Sweet Potato Flour and Rice Flour
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ABSTRACT

In this study, the use of indigenous sweet potato was studied to reduce imported potato flour. Yellow sweet
potatoes, orange sweet potatoes, and rice flour were used to produce a half product by single-screw extruder. Then,
extrudates were dried to reduce moisture content and puffed with microwave. Extrudates were analyzed for optimum
physical formula and studied the effects of flour moisture content on half product. From statistical analysis, the formula of
100 percent orange sweet potato is suitable to obtain bulk density (2.13 times) and expansion ratio (60 g/1) of the product.
This formula was used to study the effect of moisture content on physical propertieof the product. The quadratic equations
were fitted to the experimental data to express the relation between moisture content and physical properties of the half

products. The equations, ER=10.994-0.506mc+(6.984x10 *)mc® ,show the relationship between moisture content and
expansion ratio.
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Keywords : Half products, Sweet potato flour, Rice flour
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