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ABSTRACT 

 Sweet potato has considerable potencies to support food diversification program based on flour 
and starch product. Various processing  methods  in the flour processing show great effect on 
alteration of the physicochemical properties of sweet potato flour. This research investigated the 
effects of different flour processing methods on the physicochemical properties of sweet potato 
flour. The results showed that processing method had a significant effect on water content, bulk 
density, colour (L, a, b), microscopic properties of starch granule, water absorption index, water 
soluble index and pasting properties of the sweet potato flour.  
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