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ABSTRACT

Beniseed and Trifoliate yam were processed into flours and supplemented with wheat flour in the percentages of 0, 5, 15 and 25 respectively with the aim of producing nutritious biscuit. The proximate, mineral, functional and sensory properties of the flour blends and biscuit made from them were evaluated. The proximate and mineral contents of flour blends showed significant increase (P<0.05) with increase in substitution level of Beniseed and Trifoliate yam. The bulk density, swelling capacity and water absorption capacity significantly decreased (P<0.05) with substitution level while the foam capacity showed an increase. There was no significant difference (P>0.05) in the panelist rating for the biscuit texture, aroma, colour of the 5 and 15% substitution levels. Hence the biscuit produced from beniseed and trifoliate yam flour blends had comparable sensory and nutritional qualities to the whole wheat. However the flour blend with 5% substitution level had highest hedonic mean scores in all the sensory attributes tested.
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