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Abstract 
The study evaluated the suitability and acceptability of cassava composite bread in order to enhance the utilization of cassava flour for production of baked goods which will help alleviate the dependency of developing nations on imported wheat. Flour samples were processed using standard methods. Effect of supplementing wheat flour with cassava flour up to 40% level and 20% soy flour on the proximate composition, functional properties and anti-nutritive factors were evaluated while the baked bread were evaluated for their baking qualities. The protein content decreased as the cassava flour increased, but increased as soy flour increased. Fibre content increased with increase in the cassava and soy flour ranging from 0.30% to 1.12%. The fat content decreased with increase in cassava flour but increased with increase in soy four ranging from 2.23% to 3.40% for sample without soybean flour, 6.61% to 9.06% for samples with soybean flour. It was a similar trend for carbohydrate. Sedimentation value of the flour ranged from 11 to 22%, falling Number ranged from 413 to 424 s while the damage starch ranged from 93.01 to 94.54. Oven spring and specific volume of breads decreased with increase in cassava supplementation. Bread baked with up to 20% cassava and 20% soy flour was not significantly different in most sensory attributes from the control sample. These results showed that bread produced from 10% composite flour could be a viable alternative to achieve the desired economic, food security and health. 
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