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ABSTRACT
Hausa potato was a lot in season and decayed rapidly 2-3 days after harvest.
Generally, boil and cooking as curry was consumed. The objective of this study was to
preserve longevity in form of flour. It was peeled off; slide and dry until moisture content
less than 14% and grind to be powder. Making bakery such as cake, brownie, pancake etc.
were done by using huasa potato instead of wheat flour. Trial by adjust the recipe as the

qualities of products was done until the quality same as bakery from wheat.

Key word: hausa potato, bakery
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