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TH31 DEVELOPMENT OF CASSAVA (MANIHOT ESCULENTA, L.)
AND ORANGE FLESH SWEET POTATO (IPOMOEA BATATAS, L.)
PRODUCTS:

AN APPLICATION FOR BIOFORTIFIED CROPS
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The objective of this study was to evaluate the possibility of the production of food products
using biofortified cassava flour (CF) and orange flesh sweet potato flour (OFSP). In order to

use new flours for the production of bakery and extruded products, mixtures of different
proportions of these flours with wheat flour need to be evaluated to keep the quality of the
product. In order to produce pastas using OFSP, the extrusion process was performed in a single
screw Pastaia extruder with a fusilli matrix. Afterwards, the pasta was dried in an air circulated
oven at 40°Cfor 1 hour. These pastas and their flours were characterized by particle size, water
absorption index (WAI), water solubility index (WSI) and viscosity. In order to observe the
substitution limit for the wheat flour (WF) in bakery products, levels of 10%, 15% and 20% of
CF were used in breads, and 20% in cakes. These formulations were compared to a standard
formulation (100% WF). It could be observed that, according to the extrusion parameters
studied, the production of pastas using a biofortified raw material is feasible. The bakery
products presented a darker color and a smaller final volume, when compared to the standard
loaves. Changes in loaf characteristics were accentuated by the increase of the substitution
level; thus, loaves with 10% of substitution were more similar to the standard. In spite of these
differences, all the products produced with CF were considered as acceptable for consumption
as the standard.
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