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Abstract . ) .
The objective of this study was to investigate the effect of wheat flour substitution with sweet ;jotato flour at different level

including 0_, 20, 15, and 20% on sensory acceptance, chermical compositions, coler, and tensile strength. Sensory evaluation by 9 Point
Hedonic Scale method and explait Randomized Cornplete Block Design e’xperimen_t with 30 consumers were used. The results showed
that the highest flavor, texture and overall acceptability were observed in noadles with su_bstitu{ion of 15% sweet potato flour (P <
0.05). The noodles with subStitution of 15% sweet potato flour compesed of 37.98% molsture, 0.15% fat, 6.00% protein, 1.76% ash,

2.04% fiber and 52.07% carbohydrate. In addition, fiber of noodle with substitution of 15% sweet potato flour increased by 1.34%-
compared to that of sample without sweet potato. Color values of 1* and a* increased while a décrease of b* value was observed
with increasing substitution level. When substitution ieve[ of sweet potato incressed, a continuous decrease of tensile strength was

obiained using a texture analyzer.
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