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Characterization of Flour from Dioscorea filiformis Blume in Sanklaburi,

Kanchanaburi

Abstract

This research work studied the characterization of flour from Dioscorea filiformis
Blume. The samples were collected in 3 areas, namely, tambon Nong Lu, tambon Prangphle
and tambom Laivo, in Amphor Sanklaburi, Kanchanaburi province. The chemical compositions
were investigated. They contained 12.42-12.78 %moisture, 32.31-43.36.%amylose, 6.56-7.33 %
protein, 3.14-3.56% ash and 0.19-0.31 %fat, which each component obtained from 3 areas
were significantly different. As. compare with other flours, the protein and amylose contents
were higher. Viscosity, solubility and swelling power were lower. All three areas of four
morphology were long flat with one end is triangular in shape with dimensions of width, length

and depth 10-20 micron, 20-30 micron and 3-4 micron, respectively.
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