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ABSTRACT

Cocoyam flour was prepared into cookies, chips and noodles and used
as binder in meat loaf. The sensory attributes of the products were
comparable to the same products produced from wheat flour and corn

starch, and all the processed products were acceptable.

Product evaluation revealed that the level of cocoyam flour in meat loaf
formulation is inversely related to the degree of shrinkage and volume of
drippings. Cookie measurements showed that the height and weight of
baked cookies were not significantly affected by the addition of cocoyam
flour. However, the diameter and spread ratio of baked cookies decreased.
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INTRO
DUCTION known as cocoyam, it resembles

Sevcr;rlmhosoma P. 15 one of the Colocasia and is often confuscd
;:Iam] roctcr_()m which are abun-  with 1aro. The plant has central
Y rown n the country. Locally  tuberous Bt oorms sur-
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Cocoyam Flour Utilization

rounded by potato-like cormels.
Cormels are usually used for food
while corms are used as animal feed
and planting materials. The coco-
yvam cormels are comparable to
potato in their nutritive value with a
protein content of 2-3%, rich In
minerals and vitamins but deficient
in lysine, methionine and cystine
(NAS, 1975). Despite its adaptabili-
ty and commercial food value,
cocoyam receives little attention
from researchers and food proces-
sors thus the crop is unpopular and
unexplored.

Past and present investigations
on rootcrops have been concentrated
only on the feasibility of utilizing
cassava, potato and yam. Neverthe-
less, cocoyam is already utilized for
tood in some places where young
leaves and buds are made into a
thick sauce called vembe (Karikari,
1971). It 1s also widely used in
modern African kitchens (Lyonga,
1979). In Ghana and Gabon, coco-
yam 1s economically important since
corms, cormels and leaves are
utilized for food (Wilson, 1979). In
the Philippines, the potential of
cocoyam as food ingredient 1s not
fully investigated yet. Moreover,
studies to assess the processing
potential ot cocoyam have not been
conducted to date and hence, this
study.

MATERIALS AND METHODS

Procurement of the Sample

Cocoyam tubers were purchased
from Baybay, Leyte. Tubers about
9-12 months old were used and the

17

time between harvest and processing
was kept minimal.

Preparation of Cocoyam Flour

Fresh cocoyam tubers were
washed, peeled and sliced thinly.
The slices were washed with water
and dehydrated in a cabinet dryer
maintained at 50 £ 5°C. The dried
slices were ground in a cereal mill
and passed through a 60-mesh
screen. The resulting flour was
stored in an airtight container until
used.

Product Development

Food products prepared in the
study were cookies, meat loaf, chips
and noodles. Ingredients used and
procedure followed for each pro-
duct were based on the study of
Atutubo (1983).

Sensory Evaluation

Sensory evaluation was carried
out to determine if the products
developed from cocoyam flour pos-
sess desirable sensory attributes.
Sliced samples of meat loaves from
different treatments were evaluated
for crumbliness, juiciness, flavor
and acceptability; cookies for color,
texture, flavor and acceptability;
and noodles and chips for texture,
flavor and acceptability. Sensory
attributes of processed cocoyam
products were evaluated by at least
10 experienced panelists who are
staff and students of the Institute of
Food Science and Technology iIn
UPLB. Samples were randomly
coded with 3-digit numbers. Evalua-
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