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Acceptabi"ty And Nutrient Composition Of Amala Using Yam And Cocdyam Flours
| Opaleke, D.O., Hussein, A.A. and Nmon, 1.0

Department of Home Economics and Food Science, Faculty of Agricultyre, University of liorin, llorin, Nigeria

.on: Amala is a Nigerian food made out of yam and/or ca

~ductio ; ) iyl ‘ ssava flour (Ferris et al, 1995).
?;;osdare eeled, sliced, turn brown when dried; this gives amala its colour (Bakggh,1989). Amala is

trom Western Africa and eaten mostly by the Yoruba people in Nigeria (FAO,1990). It could be served
cleaned dried and then blended into a flo’ur,’ also called elubo. Yams are white in colour but with a
variety of obe (soup_s), such as m, ila, ewedu: ogbono or gbegiri (black-eyed beans soup).

Cocoyam, as a traditional crop, is ans_umed in all the 36 States of Nigeria, especially the Southeast
gtates like Anampra Stgte, though it is generally regarded as poor man’s food. It is consumed in
yarious forms, poaied, fned,_ pounded or roasted. It can also be processed into chips (achicha) which
has long shelf life and provides food all year round, especially during lean planting season. Cocoyam
leaves are also u§ed as vegetable for preparing soup in various parts of the world (Nwabuor, 2001,
Asadu 2006 as cited in Onwubuya and Ajani, 2012). Cocoyam corms are of great economic, social
and nutritional importance to the people. The corms supply easily digestible starch and are known to
contain substantial amounts of protein, vitamin C, thiamine, riboflavin, niacin and significant amount
of dietary fiber (Enwelu, Asogwa, Nwalieji and Ezeano, 2014).

The study was conducted to determine the proximate and sensory qualities of amala prepared from
yam flour, cocoyam flour and yam fortified with cocoyam flour.

statement of the Problem: Yam has become very expensive and almost out of reach of the masses.
~ Cocoyam appears cheaper and readily available and under exploited and could be a substitute for
- yam for production of amala.
i The findings of this study will be a source of information to the general public on the organoleptic and
nutritional components of Cocoyam amala and its yam blends part of a balanced diet or serve
. therapeutic purpose thereby reducing its underutilization.

. Materials and Methods: Dried yam (Elubo Igbodo) was bought at Ago Market liorin and cocoyam
- Was bought from a subsistence farmer at Sawmill area, llorin, Kwara State. The yams were shed and
. sundried during the dry season and made into flour.

The cocoyam cormels were cleaned, pilled and cut into small size. They were then put immediately
. inside water to avoid discolouration/browning. The cormels were then parboiled and steeped
overnight for about 12hours, drained, sundried and made into flour. The yam ad cocoyam flour were
- Package in an air tight polythenefor storage. _

- The cocoyam flour were mixed into yam flour in different proportions and subsequently used to
. Prépare amala. Amala was prepared in different ratios.

] Table 1: Formulation of Flour for Cocoyam + Yam Amala
- Formuation

Cocoyam flour% Yam flour %

] c?) (A) 100

. Co(B P —

BCY1 ©) 18000 20

p Cv2(p) 60 40

b CY3(E) o 50

) A 60

i"s G ps 80

1 ey: o, S -
Vs by ()= 100% Yam fiour only; CO (B)= 100% Cocoyam flour only; OV (O)= 807 o i e ALl
ocoyar, 80% Cocoyam flour and 40% Yam flour; CYs (E)= 50% Cocoyam four ’ °

™ flour and 60% Yam fiour; CYs (G)= 20% Cocoyam flour and 80% Yamioln

E o

; U emie: -
\%@ +234805382632

207

B



P

"

Y

Acceptability And Nutrient Composition Of Amala Opaleke

Using Yam And Cocoyam Flours ,» D.0,, HusSeln, A " ‘ “
= 0 Nrn ‘}l
. - O
: . u g 4!
Table 2: Proximate composition of amgja made from (i) yam flour (ii) cocoyam flour g

cocoyam flour : "d (i) ™
$

—— 707\ % 0, 3
Sample Moisture (%) Ash (%) Crude Protein (% ::z;;?& olfs) 1F(i)l;re 9 Carbopy '
YO (A) 70.48 2.23 3.46 2,05 b i 20,95 et |/
CO (B) 70.49 2.22 4.12 : ' Rt

19.99
CY; (C) 70.68 2.40 432 by Hi 19.50
CY2 (D) 72.19 2.32 4.50 o e 17.75
CY3 (E) 71.52 2.30 4.66 2. s 18,12
CY4 (F) 70.77 2.32 4.42 2.14 29 19,10
CY5 (G) 71.52 2.31 4.38 2.14 155

o 18.48
Key: YO (A)=100% Yam flour only; CO (B)= 100% Cocoyam flour only; ?/Y' (‘f?/)= foc/;c(,o__)cf};%’; ”C"“’ and 20% Yam fio
Cocoyam flour and 40% Yam fiour; CY3(E)= 50% Cocoyam flour and 50% Yam flour; CYa(F)= 40% Cocoyam flour ang g
(G)=20% Cocoyam flour and 80% Yam flour

k"”(C'(j
Table 2 revealed the nutritional composition of amala made from_ (i) yam flour (i) coco
(iii) yam + cocoyam flour. The results showed the values of Moisture, Ash, Protein, Fat g ol " ang
and Carbohydrate contents in percentages (%). » iy,
The table revealed that Moisture contents of the samplesranged from 70.48%t072.199, ample .
(D)= 60% Cocoyam flour and 40% Yam flour has the highest moisture content (72.19¢, Ple Cy,

i

Ur; Oy
% Yarg DR b

] o) Whilg .
sample YO (A)= 100% Yam flour only has the least moisture content (70.48%). hile ry

Ash contents ranged from 2.22 % to 2.40 %, Sample CY; (C) = 80% Cocoyam flour

and 20,
flour has the highest ash content (2.40%) while CO (B) = 100% Cocoyam flour onlyha :

S the legg

tagy
content (2.22 %). ash

Crude Protein contents of the samples ranged from 3.46 % to 4.66 % .Sample CY: (E)
Cocoyam flour and 50% Yam flourhas the highest protein content (4.66%) while YO (A)= 1002
flour only has the least protein content (3.46%).

Fat& Oil contents of the samples ranged from 1.87% to 2.15%. Sample CY, (E)= 50% Cocoyam flo; !

and 50% Yam flourhas the highest Fat & Oil content (2.15%) while YO (A)= 100% Yam flour only has
the least Fat& Oil content (1 .87%).

Fiber contents of the samples ranged from 1.04% to 1.25%. Sample CY3 (E) = 50% Cocoyam flour
and 50% Yam flour and CY4 (F) = 40% Cocoyam flour and 60% Yam flour has the highest Fibre
content (1.25%) while YO (A) = 100% Yam flour only has the least Fibre content (1.04%).
Carbohydrate contents ranged from 17.75% to 20.92 %. Sample YO (A) = 100% Yam flour only has
the highest Carbohydrate content (20.92%) while CY2 (D) = 60% Cocoyam flour and 40% Yam flour
has the least Carbohydrate content (17.75%).

Findings
The following were the major findings.

1. The demographic characteristics shows that 08(27.70%) male subjects and 22(73.30%) femaé | -

subjects participated in the study.

2. The result of nutritive composition of amala made from (i)yam flour (ii)cocoyam flour and (;]'2
yam + cocoyam flour in research question one showed that the Sample CY2(D) has}\)_
highest moisture content (72.19%) but low in carbohydrate(17.75%), while the sample YOt(ana
100% Yam flour only has the least moisture(70.48%), protein(3.46%), fiber(1.04), and fa o
0il(1.87) content but high in carbohydrate(20.92). Sample CY; (C) has the highest ash corr:1 il
(2.40%) while CO (B)= 100% Cocoyam flour onlyhas the least ash content (2.22 %)- $|?215)
CYs (E)= 50% Cocoyam flour and 50% Yam flourhas the highest protein(4.66), Faté Ol
and fiber content(1.25). Y0

3. The result of organoleptic properties in research question two revealed that the samgrom&
was the most preferred in appearance while the sample CY1 was the most preferredlf; e
taste, texture, and acceptability and the sample CY2 was least preferred in appetasw
texture, and acceptability. CO (B)= 100% Cocoyam flour only was the least preferred in

4. Result of research question three on leve| of acceptability of amala made fromo/l cocoyam
(ii)cocoyam flour and (iii) yam + cocoyam flour showed that sample CY: (C)= 80 O(D): 60%
flour and 20% Yam flour only was the most preferred while the sample cy2
Cocoyam flour and 40% Yam flour only was the least preferred
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Result of hypothesis one revealed a significant difference (P<0.05) in the acceptability of amala
5. made from (i) yam flour only and (iii) yam + cocoyam flour of varying proportions. B

The Result of hypothesis two also revealed a significant difference (P<0.05) in the acceptability
6. of amala made from (i) cocoyam flour only and (jii) yam + cocoyam flour of varying proportions.

Conclusiom Based on the flndnqgs, the study concludes that amala made from yam flo_ur and
oyam flour shows great potential for use as an ingredient in the food consumption and in food
GoO based on its nutritional value, and sensory properties. It is well accepted and combining the
;wo flours increase its nutrmve cor_lten.ts cocoyam flour and yam flour is a good source of protein,. faté
i| and fiber content and in combination provides all other nutrients such as carbchydrate, moisture
O 4 ash. Both also prove useful to impart desirable organoleptic properties to foods as sample CY:
?8): 80% Cocoyam flour and 20% Yam flour only was the most preferred while the sample CY2
(D)= 60% Cocoyam flour and 40% Yam flour only was the least preferred.

pecommendations: Based on the findings of this study, the following recommendations are made
4. Amala made from yam flour and cocoyam flour should be incorporated into products to increase
the intake of baianced diet by the consumers
2. Flour expansion from yam flour and cecoyam flour would represent a value-added aiternative
for the cocoyam and yam crop harvested with possible increased profitability for the farmer,
3. Yam flour and cocoyam flour is recommended for consumption to expanding the
available options of starchy foods for local consumers.
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