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Development of nutritional instant soup from sweet potato flour for elderly
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ABSTRACT

Sweet potato is an agricultural produce containing high nutrition. It contains dietary fiber, vitamins and
minerals. It is a good source of bioactive compounds, such as B-carotene, anthocyanin, and phenolic compounds,
which have an antioxidant potent. Therefore, it is suitable to produce the nutrition food for elderly. The objectives
of this research were to study the physicochemical quality and antioxidant capacity of four sweet potato varieties,
to investigate the effect of extrusion and drum drying conditions on these qualities of sweet potato flour and to
select the optimum condition to be used as the raw material for sweet potato soup development. The formula of
soup was developed to be acceptable to the elderly consumer. From the nutrition and antioxidant property
determination, flours from two sweet potato varieties [(Mun Khai (MK, yellow flesh) and Mun Torperk (MT,
purple flesh)] were selected as the raw materials for soup. The study of the effect of twin-screw extrusion
conditions included moisture content of raw material (10, 13, 16 %) and screw speed (250, 325, 400 rpm) on the
physical and antioxidant properties of flours from extrudate was investigated. The results showed that the optimum
conditions were 13% moisture content and 325 to 400 rpm of screw speed. For drum drying process, the optimum
temperature to produce sweet potato flour was at 140° C of the drum surface. The sensory evaluation of ready-to-
eat prototype soup was performed. It showed that the final optimum condition to produce sweet potato flour used
as soup ingredient was extrusion process under 13% moisture content and 325 rpm of screw speed condition. The
optimum ratio of sweet potato flour to other ingredients was 50 to 40 and milk powder to cream ratio was 22 to 7.
Dry mixture was dispersed in four times of warm water (70-80°C) to obtain ready-to-eat soup. The instant sweet
potato soup product had moisture content of 2.5-3.72% and water activity of 0.319-0.325. It provided 97 Kcal and
6.25% protein of recommended daily intake per serving size (25 g). The elder consumer acceptance test revealed

that the overall liking of ready-to-eat soup from MK and MT was “moderately like”.
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