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Because of the possible global food shortage in the years to come, underutilized plant 
resources are now being extensively tapped by scientists throughout the world. Hence, 
the search for other sources like sago and corn have generated attention, especially 

when the costs of rice and wheat flour are unstable and rising. 

objectives: 
The study aimed to develop an acceptable rice-
like grain made from sago and the Institute of Plant 
Breeding’s (IPB) variety 6 corn flours. The study 
also determined the product’s nutritional content and 
health value.

mateRials and methods: 
Preliminary study was conducted to produce rice-
like grains made from sago and IPB variety 6 corn 
flours. The sago-corn combination that formed rice-
like grains upon cooking were subjected to sensory 
evaluation and only the most acceptable rice-like 
grains i.e., 30:70 (sago-corn) combination were 
subjected to different analysis to determine their 
nutritional content and health value. Data were 
analysed using analysis of variance (ANOVA), 
Tukey’s HSD and Pearson correlation coefficient. 

Results and Findings:  
Rice-like grains from 30:70 (sago:corn) combination 
showed the highest scores in terms of aroma, flavor, 
tenderness and  acceptability based on the 7-point 

Hedonic rating scale. The nutritional content and 
health value were then determined on the 30:70 
(sago:corn) combination. There was a significant 
reduction (p< 0.05) in the amount of moisture 
content, crude fat, crude fiber, lysine and tryptophan 
content as well as the antinutrient content when the 
30:70 (sago:corn) combination rice-like grains were 
cooked.  The 30:70 (sago:corn) combination rice-
like grains were classified into intermediate glycemic 
index (GI) food of 67.60 % using an in vitro enzymatic 
starch digestion method as compared to rice with a 
relatively high GI of > 70 %.

conclusion and Recommendations: 
The study showed that the 30:70 (sago:corn) 
combination can be utilized as a staple food owing to 
its nutritional, health and sensory qualities and thus, 
can foster a food secured Filipino families.
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