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Albrstract

Pentadesma butyraces (Alnican butter tree) is an oilseed crop valued for its nutritiows solid edible
fat. High amount of oleic acid (53.1%), stearic acid (38 4%) and low amount of palmitic and
linoleic acids present in the butter show that it is highly nutritive and oxadatively stable. It is
enriched with stigmasterol (~45% of total sterol). Due to the unewareness, this ree remoains
underuiilized and iis applications are still not explored in 5Sni Lanka. This study aimed to explore
the food applications of Pemtadesma butter and to determine antioxidants, proximate
composition, and physico-chemical properties of Pentadesma bulter biscuil {composite biscuit).
The biscuits were composed of flour, sugar, haking powder, and salt along with two types of
butter {femtadesma butter und normal butter), considering normal butter serving as the control.
The moisture, total ash, crude fat, crude protein, crude fiber and carbolydrates of the comtrol
biscuil were 4.0120.1%, 1.5=0.03%, 11.3=06%, [04203%, 092003% and 75 9:0.04%
respectively while the values of the composite biscuit were 4.420000%, 2.0=0.08%, 17.780.6%,
8420 3%, 00920 02% and 70 9+0 1% respectively. Both composite and control hiscuits exhibited
similar water sctivity levels (0.420.0), while there was a slight difference in pH values (composite
biscuit: & 3=0.01; control biscuit: 5 920.02). The ascorbic acid content was marginally low in the
control biscuit (1.3+0.1) compared to the composite biscuit { 1.6=0.03). The control and the
composite biscuits contained total swgar (7.62000 and 5.5£0.0) and reducing sugar (0. 3200 and
(.20 0) respectively. The total phenolic content and the total flavonoid content of the control
and the composite biscunts were 533 mg galhic acid egquivalent (GAEWg, 675 me GALE'g and
222 mg quercetin equivalent (QEVg, 24.4 mg QFE'g respectively. Sensory evaluation was
conducted on both biscuits. The paired comparison test, using a 9-point hedonic scale, indicated
a significant difference (p=0.05) in owverall acceptability between the control and the composite
biscuits. Composile biscuits were highly accepled by the panelists due to their specific aroma,
flavor, color amd taste and had higher levels of crude fat, crude protein, and total ash compared
to the control, In conclusion, Pertadesma butter biscuits are highly nutritious particularly owing
Lo Lheir beneficial fats.




