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Classava (h{anihot escttlenta Crantz) grows well in the tropical soil ancl can u,ithstand drr

In Sri Lanka' cassava is consumed mainly by the poor people, primarily because it is r,
the cheapest sgurces of foori. A study was conducted to reduce the wastage ancl impro'

utilization of ca-ssava,through the fbrmulation'of cassava flour supplernenred Naan. The e a

flour rvas pr€pared and supplernanted witli 4*tflour at d ifferent perce ntaees of I 0. j
70 arrd 90ok for the Naan pr"purution. llre prepared Naaus were packed i1 low dr

polyctlrllene (j50 ll an/ stored at the tcmperature of -10.C in a frcezer.. The nutrit

microbial and organoleptic characteristics of{he cassgr'a flour substitLrted Naan were ass
/i

duling storage to evaluate the shelf life.

'l-he nutritional analyses revealed that the nrin*r4t, fbt and protein coutents of the ca

Naan decreased where as rtroisture.Ontent increased and fibre content renraineil constanl

Naan made rvith 30% of cassava.flor-rr ha,J 1.'.42Yo of mineral, 8.63% of protein.27,13

nroistnre, 2.88% of fibre andA.95Yo of lat content. Microbial str,rdies showed tlrat there

no any total plate count observed in the stored samples. The findings of sensory assess

showect that the Naan prepared n'itir 30olo cassava flour obtainecl higher score ibr all ser

attributes"l-herefbre. t*1c Naan rnade with 30Yo,of cassava flour packed in low de

polyethylene and stored at -10"C was Jelected as best treatment based on the nLrtriti

microbial and organoleptical point of u:,"lu 
"o,rrpured 

to other combinations and coul

stored for a period of I2 weeks u'ithoLrt any significant changes in qLralitv attributes.

16


