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## C226254 : MAJOR FOOD TECHNOLOGY
KEY WORD : SWEET POTATO FLOUR/COOKIES/LOCALLY GROWN SWEET POTATO
KULLAYA LIMROONGREUNGRAT : UTILIZATION OF LOCALLY GROWN SWEET POTATO
FLOUR IN COOKIES. THESIS ADVISOR : ASSIST. PROF. SUWANNA SUBHIMAROS ,
Dr. Ing., 127 pp. ISBN 974-579-950-5

Sweet potato flour from four varieties of locally grown sweet potato
namely Kaset variety (yellow flesh), Kratai variety (white flesh), Khai
variety (orange flesh) and Taopeuk variety (white and purple flesh) were
studied for production of cookies. Sweet potato flour from Kaset variety had
protein content 3.58 %db, % yield 16.44% (w/w), which was higher than sweet
potato flour from other varieties, and amylose content 25.73% db. Optimum
formula of sweet potato cookies from Kaset variety was carried out by varying
the amounts of shortening (55-65% flour basis) and butter flavor (0.3=0.6%
 flour basis), shortening 60% and butter flavor 0.5% had the highest sensory
score. This formula was used for studying cookies procedure modified from
FAO breadmaking method which involved pregelatinizing a portion of the flour
prior to adding paste and the remaining flour in the mixing step. Varying
amounts of flour (2, 2.5, 3% flour basis) were used for making paste, and as
the result, cookie dough consistency increased to almost the same level as
cookie dough from wheat flour and the optimum flour content was found to be

%. 'By increasing water (1-5% flour basis) and fat (65-75% flour basis)
contents, it was found that cookieswith increased water content by 1% and fat
content by 65% had the highest sensory scores. Cookies made from pasted and
non-pasted procedures were subsequently compared. The sensory scores showed
no significant difference but both types were different from wheat flour
cookies in aroma and texture. Results from storage test of sweet potato flour
cookies showed that polyethylene packaging gave product shelf-life of 1 month
at room temperature while aluminium foil and metallized film gave shelf-life
of at least 3 months. :
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