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BACKGROUND
< Cocoyam is one of the neglected underutilized crops

that is widely grown in sub-Sahara African countries.
The crop is termed to be inferior to yam, although it
has been a subsistence crop and a staple food for
millions of people in tropics

< Underutilize crop such as cocoyam are now used in

product development to produce more products as
the world population increases (Idowu et. al., 1996).
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It is therefore important to open new areas of
consumption and utilization which will enhance its

cultivation and commercial production

Xanthosoma sagittifolium is nutritionally superior to

many root and tuber crop. It is easily digested, has

protein of good quality, contains good content of

calcium, phosphorus, Pro-vitamin A and vitamin B6

which helps the body to properly metabolise

glucose and prevents high blood pressure (Sefa

Dedeh and Agyir-Sackey, 2004)

< The variety of yam used, process variables such as
parboiling, steeping and drying time, and
temperature can affect the quality of the flour and its
cooked paste (Babajide et. al., 20061; Ukpabi et. al.,
2008)

The objectives of this study are to:
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% Evaluate the effect of steeping time and drying
temperature on functional properties of fermented

cocoyam flour

< Determine the quality and consumer’s acceptability of

the cooked paste obtained from the fermented

cocoyam flour

Cocoyam tuber

DISCUSSION

Bulk density of fermented cocoyam flour was higher than both modified
and native starches reported by Ojinnaka et. al., (2009). Fermented
cocoyam flour would exhibit better packaging properties than

of the sample, better digestibility and the

Washing cocoyam starches
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Longer steeping time produced fermented cocoyam flour with better
dispersibility value which indicates better reconstitution ability of the
fermented flour (Shittu and Lawal, 2007)

The cooked pastes prepared from all the fermented samples were

acceptable to sensory panellists. Most preferred cooked paste was
paste of sun-dried flour steeped for 36 hours
Final viscosity of the fermented cocoyam flour showed that the flour

would form a stable, higher thickening paste that will resist shear
force during cooling. (Adeyemi and Idowu, 1990)

The ability to withstand retrogradation increased as the steeping time
increased in the samples dried at lower temperature as it is shown in
the setback viscosity

High pasting temperature of fermented cocoyam flour suggests the
stability of its gel during processing, but also at a high cost of energy
for preparation of its paste

Fermented cocoyam flour processed by steeping for 36 hours, oven

dried at 50°C has the highest peak, trough and final viscosities. This is
an indication of flour with a better pasting quality

Cooked Paste from Cocoyam
Fermented Cocoyam flour flour
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