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NUTRITIONAL VALUE OF SPAGHETTI FORTIFIED WITH
LOW FAT SOY AND SWEET POTATO FLOURS
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ABSTRACT

The high consmnption of macaroni as one of the most popular food obligate thc
necessity to dcvelop this product with respect to the nutritional valuc. Spaghetti was
prepared from (100%) semolina as control sample and semolina with 5, 10, and 15%
sweet potato flour replacements (SPF) and a constant level (10%) oflow fat soy
flour (LFS). The chemical, physical and sensory parameters of the prepared spa­
ghetti were evaluated. Supplementing semolina with (SPF) and (LFS) increascd thc
nutritive value of spaghetti. 11lese ingredients provided with p-carotein as a pre­
courses for vitamin A, more protein, essential amino acids, mineral ions and fibers.
Added LFS and SPF affected the Hunter L, a and b values. Similarly, high level of
SPF additions significantly affected the sensory evaluation of the product compared
to the control. It seams that 10% of both soy and sweet potatoes is not different in
overall acceptability from the control. The SPF level markedly affects the cooking
quality.
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INTRODUCTION

One of the great challenges nowadays
is to develop inexpensive foods of nutri­
tionally superior and at the same time
acceptable to the intended consumer.
Wheat is abundant in some areas of the
world and is one of tl,e least expensive
cereals available for creating fabricated
foods high in nutrition. Pasta, whetller it
be in tlle form of flat noodles, elbow
macaroni, or spaghetti, is consumed
worldwide. It is also economically, easy
to prepare, shelf stable, and serves in
many different ways. Because pasta is

extruded, additives can be easily blended
into its formula The amounts and types
of additives that permitted in pasta are
controlled by the U.S. Food and Drug
Administration (FDA) as published in the
Fedcral Register (1980). Pasta, therefore
can be used as a vehicle for production of
novel formulatcd foods.

The changing food consumption pat­
terns have forced many food-deficit
countries to import large quantities of
grain to meet local demand. There is now
a renewed effort to broaden the food base
in developing countries by certain varied
new food products or improving tradi-
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