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ro corms (Colocassia esculenta) in

There are contradictory reports in literature on the relevance of ta : .
estibility of the starches in

glycemic control. Furthermore, information on the effect of boiling on the dig _ :
Xanthosoma sagitofollium tubers is lacking in literature. Hence this study which investigated 1fhc effect of
boiling on the digestibility of the starches in 2 varictics of cocoyam (Colocassid esculenta and )Hm.f/m.s-rmu.'
sagitofollium), their polyphenol contents and in vitro a-amylase inhibitory propertics. The total starch (TS),
resistant starch (RS), rapidly digestible starch (RDS), a-amylase inhibitory actions, total phenol and
flavonoid contents of the raw and boiled tubers were determined using standard techniques. Digestible
starch (DS) was measured as the difference between TS and RS, The TS contents of the raw and boiled
tubers ranged from 25.3 to 35.6 g/100 g; RS ranged from 9.7 to 20.9 £/100 g, DS ranged from 35,89 10
71.38% (of total starch) while RDS ranged from 5.37 to 10.43 g/100 g. The raw tubers contained
considerable amounts of phenols and flavonoids and boiling of the tubers retamed their phenol and
flavonoid contents. The aqueous extracts of the raw and boiled tubers demonstrated considerable a-amylase
inhibition propertics (32.45 to 46.62% over a concentration range of 10 to 50 mg/ml) under in vitro
conditions but which were lower than that of the standard antidiabetic drug- acarbose that had 69.08%
inhibition of a-amylase activity over a range of concentration of 2 to 10 mg/ml. The study showed that the
raw and boiled forms of Colocasia esculenta and Xanthosoma sagitofollium had low digestibility of their
starches and exerted considerable inhibition of alpha amylase activity under in vitro conditions which
suggests the potential usefulness of the boiled forms of these cocoyam varietics as functional foods for
people with type 2 diabetes mellitus.
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This work investigated the cffects of parboiling and storage on the nutritional
sesquipedalis. The prepared samples were analyzed for various nutritional cumponcnlqd.
composition, mineral content, vitamin content, and amino acid profile, The sfvtoekia .'131'1 ' 0
antioxidant enzyme activity were also determined. The samples were prepared in f. m!c,ft composition and
fresh parboiled, stored, and stored parboiled. The Proximate analysis was b bOur categorics as fresh.
described by AOAC such as Kjeldahl, soxhlet, distillation and digc:ﬂiun ¢ by appropriate mclhods
phytochemicals were assayed using standard colorimetric and titration mcu; g processes; vitamins and
means of atomic absorption spectrophotometer. Amino acid 048 minerals were analyzed by

s : m‘lalysis was nerf; " :
analyzer while antioxidant enzymes were determined by spectrophotometry .”p] Zr::lr:;:‘*d ]usmg ﬂUl;’;“a"'cd
: -aK value (mg/100g) for

flavonoids (352 + 0.03) was found in the fresh sample, while the lowest valye (154 :

in the fresh parboiled samplc. Inthe same order, for the four the peak an lowest .hl . ().,()6) wasﬁdctcrmmcd

phytate, cardiac glycosides. haemagglutinin, cyanogenic glycosides, and lrylps-:’: i:?:," saponins, “”’“)' '(1;4
! 1b1tor were 408 1 0.

indices of Vigna
cluding proximate
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and 228 0.1 1, 1345 £0.07 and 1035 +0.07, 400 4 0.(
\‘.lm -‘md 0.1 p U.U:. (I).(\I L “.“) 'Jlld ()4() | (]Sh‘ 45
() for all four experiments revealed moisture
between .00 O d4and 15,104 028~ ﬁu content bC[Wc . . - 3.46 and 16.39 + '

61.22 = 6.01 and 68.62 4 3.94. The results also showed vit
with vitamin C (mg/100g) ranging between 103.32.

3

amins C an
£0.02 and 1393
vely for

dB, in very significant concentrations,
between 117.50 & 3.54 and 233.75 + 1.77, respecti all § 1+ 0.71;vitamin B,(mg/100g) ranging
and magnesium were present i all four experiments in incréqsir:)vu : cxpcrltpcnt_al A iy
0.615 £ 0.000 1‘n stored parboiled to 1,238 4 0.031 in the I'rcs';l‘wbolrd-cr: W!th g L00g) i
1.576 + 0.157 in stored sample and 2,178 + (0.297 in fre S sample; caleium (mg/100g) ranging between

i o Lt sh parboiled s . : ;
150.50 = 0.16 m stored sample and 400.00 + 0,08 in fl'csﬁ l’“rb(;lCf;’lsrtlg:z;in;:rg;ﬁgm;nglri'g bftw;f]n
, respectively. The

amino acid profile performed on the fresh and fresh parboiled samples showed th 5
amino acids were all quantitatively present, with tryptophan (g/ IOF:) 1) hav‘i’:;c l:l a}t e
fresh sample and 1.143 for fresh parboiled sample and glutamic atid shov%in:: Oweit Va:ue b for_
14.465 and 14.344 for both samples, respectively. The antioxidant cnz;/mc asé’aa pf:?fova U; (g/tlhoo;“bT ) O}i
sample gave the activities (pmol min') as 54.97 4 0.04, 25.17 + 1.43 and 0)’21; + OTT(I)I; t%r; caial::ssc
giulnlhinncl pcr-nxidusct and superoxide dismutase, respectively. The l‘csult‘s revcaithat Viéna,sesquipedali:;
seeds are rich in a variety of essential nutrients and that nutrient status are not significantly affected by
parboiling and storage.

Keywords: Asparagus bean, essential amino acids, parboiling, nutritional indices, phytochemical.
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ntrations of phyate, oxalate, calcium, magnesium, iron, zinc and their

ditional foods . : =
raditional foods were prepared following their traditional
pared food samples were preserved and
f mole ratios of the food samples was

Aim: Amino acid profiles, conce
estimated mole ratios in Edempiri and Aho tra

Materials and Methods: -Edcn‘lpiri a.nd e terials. The pre
methods of preparation with locally sourced m?h oot Bomationt
analyzed for their constituents using "wn(.lard . 0h Stis
done with standard formulas as noted by dlffcrcn‘-a]u:izc ( 3.21+0.13 g/100g protein), histidine (15.28£1.03
Results: Important cssc‘ntia]’)am;ng iﬁldf/ ]5(1)';]; ?)sro)t:;.in). and methionine (09(11(1112 %/ ](?Osgs zroo;?n:/;uoeorz
¢/100g protein), threonine (2.92%9. /= 5 lysine (3.160.10 &/1008 pmtcm){) 13 5/100g peatei) ‘of Abd
high in Edempiri food sample ag?'(;](;’, p;otcin). and methionine (0i186ito.ta] cgscntiil :minoacids with
protein), threonine (2 27“) 10 ¢/ y 'n};d higher amino acid groups suc |a ;ranchcd chain amino acids and
traditional food. Edempiri mold ‘,:;);:(‘:lacid‘i total basic amino acids, tota

or with histidine, total neutral a i
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