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Conclusion
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The final brnix after
72° There was no good yield (percentage bnx) for blom blom

hrown sugar ranges between 65
and okoho samples with increase in resident time.
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o scum formed during their clarification. The
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a pood local sugal

I'he sugar syrup gotlen from them was not

hrown in colour because |. The dark green colour of the sample

‘blom blom) was seen on the juice; there was also n

okoro bark samples had striking close performance

71% compared to the 729, of the check in 50 minulcs compared 1o
be exploited 1ot development of

result showed that okoro siem bark could

syrup clarifier.
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e | L arnel

e aciias . | ) o after harvesting. However, yams
_ radual physiological sam flour.! Breadfruit (Artocarpus altilis)

. fruif h is also rich in fats, ash, fibre and protein.

-. rned. boiled and matched to make

e 4 and biscuit making.? In Nigeria, breadfruit is regarded as
; m (Dioscorea rotundata) because it is cheaper (one-third less the
In rect m-u»_ there an 1n sing demand for development of new food
4 n various sources especially from neglected crops. One viable method for

ization of such food crops is extrusion processing due to its versatility, high productivity,

energy efficiency and lack of effluents. Successful incorporation of breadfruit flour into ydm
flour for the production of extrudates that deliver ._:._'x_'L';,‘-l;'."‘l]L' functional l‘-'l'lﬂ'f"i_‘]"[ill.'ﬁ‘:ﬁ mdy représent
a healthy yam-based product. Thus, the effect of the level of breadfruit flour substitution, barrel
iemperature and screw speed on some functional properties of extrudates were evaluated
Materials and Methods
Matured yam tubers (Dioscorea rotundata)

and freshly harvested m: | ' '
. - = foepa W . = 4 i i .|J_ = £ =
(Artocarpus altilis) were obtained from Kil e unripe Breadiruif

a market, Kila, Ogun State, Niceria.
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