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Production of Nutrition-supplemented Cassava French Fries with Sesame
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Abstract

This study was aimed to produce the cassava French fries nutrition-supplemented with white sesame
and black sesame at 0, 5, 10, 15 and 20% (w/w). Results showed that hardness of French fries increased with
increasing of black sesame, but decreased with increasing of white sesame. It was also found that French fries
supplemented with 10% white sesame or black sesame resulted in the highest acceptable score in all
attributes (p<0.05). The score in color and overall acceptability of French fries supplemented with white
sesame was higher as compared with those of French fries supplemented with black sesame (p<0.05), but
there was no significant difference in their odor, taste and texture (p>0.05). Moreover, proximate analysis
showed that French fries supplemented with either white sesame or black sesame had higher protein, fat, fiber
and ash content than control, and French fries supplemented with black sesame had the lowest calories.
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(B) (C)
Figure 1 Appearance of pre-fried French fries and finish-fried French fries (A) French fries (control formula) (B) French fries
nutrition-supplemented with white sesame (10%) (C) French fries nutrition-supplemented with black sesame (10%)
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Table 1 Hardness of various cassava French fries nutrition-supplemented with white sesame and black sesame

o
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Amount of sesame (%)

Hardness (Newtons)

White sesame

Black sesame

0 (Control)
5
10
15
20

1.3570+0.1216"

1.3570+0.1216°

1.1691+0.0257"

1.0805+0.0381°

1.058640.0294"

1.4240+0.0283"

0.9276+0.0246°

1.5350+0.0310%

0.9211+0.1022°

1.6174+0.1371°

2. INYIPARTINTAT

Note: Values with different letters in superscript in column are significantly different (p < 0.05), Mean + standard deviation (SD)

Table 2 Means hedonic score of sensory evaluation of French fries nutrition-supplemented with white sesame

Attributes Amount of white sesame
5% 10% 15% 20%
color 7.00+1.082° 8.03+0.850° 6.53+1.008" 6.23+1.330"
odor 6.27+1.201" 7.33+1.061° 6.43+1.006" 5.93+1.388"
taste 6.67+0.884" 8.07+0.827° 6.77+1.104° 6.06+1.172"
texture 6.44+0.952° 7.07+0.952° 6.29+0.952° 6.05+0.951"
overall acceptability 6.56+0.971" 8.03+0.889° 6.53+1.103" 6.30+1.118"

Note: Values with different letters in superscript in rows are significantly different (p < 0.05), ns = not significantly different

(p>0.05), Mean + standard deviation (SD) Means hedonic score of sensory evaluation of white sesame and black sesame

Table 3 Means hedonic score of sensory evaluation of French fries nutrition-supplemented with black sesame

Attribut Amount of black sesame
rioutes
5% 10% 15% 20%
color 7.41+1.015° 7.15+1.308" 6.50+1.432° 5.65+1.694°
odor 6.50+1.432% 7.25+1.409° 6.85+1.532" 6.25+1.682°
taste 7.70+1.031° 7.65+1.039° 6.85+1.598" 6.45+1.703°
texture 7.00+1.186" 6.9641.186" 6.52+1.186" 6.27+1.186"
overall acceptability 7.55+0.887° 7.65+1.268° 7.00+1.597" 6.05+1.905°

Note: Values with different letters in superscript in rows are significantly different (p < 0.05), ns = not significantly different

(p>0.05), Mean + standard deviation (SD) Means hedonic score of sensory evaluation of white sesame and black sesame

Table 4 Means hedonic score of sensory evaluation between French fries nutrition-supplemented with black sesame and white sesame

Attributes
French fries formula . . .
color odor taste texture overall acceptability
White sesame (10%) 8.20+0.484° 7.20+1.063 7.23+1.135 7.161+1.147 7.86+0.860°
Black sesame (10%) 6.23+1.250" 7.12+1.053 7.18+1.172 7.09+1.023 6.96+1.098"

Note: Values with different letters in superscript in column are significantly different (p < 0.05), ns = not significantly different (p>0.05)

Mean =+ standard deviation (SD) Means hedonic score of sensory evaluation of white sesame and black sesame

Table 5 Chemical composition of control and French fries nutrition-supplemented with black sesame and white sesame

Chemical composition (% dry basis)

French fries formula
Protein Lipid Ash Fiber Carbohydrate
Control (0%) 3.40 + 0.154° 70.73 + 0.642° 1.92 +0.156° 2.88 + 0.040° 21.08 + 0.447°
White sesame (10%) 5.66 + 0.222° 77.97 + 0.790° 3.39 +0.176 7.63+0.217° 5.35 + 0.657"
Black sesame (10%) 4.41 + 0.244° 73.78 + 0.538° 7.31+0.384° 8.66 + 0.277° 5.85 + 0.233"

Note: Values with different letters in superscript in column are significantly different (p < 0.05), ns = not significantly different
(p>0.05), Mean = standard deviation (SD)






