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1. Is language/English quality of the article suitable for scholarly communications?


	This study was carried out to determine the effect of processing on the nutritional and antinutrient composition of three-leaf yam. The results showed that soaking and blanching improved the nutritional and functional properties while reducing the antinutrient content of three-leaf yam flour. The results also showed an increase in the levels of potassium, calcium, zinc and phosphorus in the treated sample compared to the raw sample. Blanching increased the iron and sodium content of the sample while soaking decreased the iron and sodium content. Blanching and soaking decreased the levels of saponin, tannin, hydrogen cyanide, d Oxalate and phytate in yam flour from tree leaves. Blanching is the most efficient processing method as it significantly reduces the anti-nutrients in flour without significant nutrient reduction. In conclusion, the results revealed that processing improved the nutritional quality of three-leaf yam, thereby reducing the antinutrient.
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