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omposite flour was produced from sorghum (Sorghum bicolor), lima bean (Phaseolus Lunatus) and cocoyam (Xanthosoma
sagittifolium) flour blends at five different ratios viz: SLC1, SLC2, SLC3, SLC4 and SLC5. Each blend was evaluated for
proximate, mineral Compositions, anti-nutritional factors, functional and pasting properties. The proximate results showed that the
protein content for all flour blends ranged from 7.26-10.75%. SLC1 and SLC3 have significant (p<0.05) higher protein content than
the control sample (wheat flour). Only these two flour blends met the FAO/WHO minimum recommended protein content of 10%.
Meanwhile, all the flour blends could have maximum storage capacity and longer shelf live due to their low moisture content (10.1310.94%) when compare with that of the control (9.65%). The results further showed low levels of anti nutritional. Factors such as
tannins, oxalate, hydrogen cyanide and phytates, hence enhancing the bioavailability of the nutrients from the flour blends after
consumption. The sodium (45.1-52.4 g/100g) and calcium (88.4-103.5 g/100g) contents of the flour blends are significantly (p<0.05)
higher than those of the control (2.4 and 40.8 g/100g). The Oil Absorption Capacity (OAC) increased significantly (p<0.05) from
8.025 to 9.387 with the highest OAC from sample SLC3 (9.387). The OAC of flour is important as it Improved the mouth feel and
retains the flavour. It is concluded that the composite flour blends showed a greater promise in substituting wheat flour for baking
purposes, to combat Protein Energy Malnutrition (PEM) in developing countries where PEM poses a health threat.
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