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FRRZAMEERATAHESEARWEHMBH (fakes) - HEFIA (chips) 7
H#S (flling) 2T PELERRS HSRHTAXIREL SRR ME « 57 -
BEMCESEHHT EENTARNESANBXATRATE - ERCSRRER 71-66
FSRE EARUHENE AR ER 6546470-203 0 T0-298 $=2M ; WEAME
HERA EEEROSR « HHAXS HAMDN » RE - REXD L RBRESANH
M(BEHER.>062) « MUBEXRENARAMRESRES » THANINZHE
Bhi Rz FARREAKSARETRRARENSE  SENRUFEASNEZHE
B R FERIRANTIER AN LIRHSHNTRHARSHELZSS .

Study on Processing Suitability of Sweet_ontato,

Keh-Lian Chen and Wenchang Chiang

Graduate Institute of Food Science and Techmology
National Taiwan Urdversity, Taipel, R.0.C.

ABSTRACT

The purpose of this’ research is to study the processing suitability of sweet
" potatees for producing 6lling, Bakes and chips and 1o find gut the relationship-
. between compositions of ‘sweet potato and quality of products by means of cor-
relation analysis., TN-57, TN-66 & 71-66 were chosen out of sixteen varieties of
sweet potatoes as suitable for producing flakes. 6546, 70-203 & 70-298 were
chosen for producing filling, and TN-66was the only one variety for. producing
chlps B-carotene, total sugar, starch and moisture content of sweet potatoes
were related to lhe quality of products (cotrelation coeficient>0.623). Sweet
potatoes with hlgher content of ﬁ-caroune. total sugar and.lower content of
'starch were suitable for producing flakes; but sweet potatoes with lower conteat
of total sugar, moisture and higher content of starch were suitable for produclnl'
filling. Thess results could be used as a useful reference for breedm. of sweel '
potatoes used for food processing.

Key words: Sweet polato, Flakes, Filling (Ana), Chips.
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HENT FEAHMBEREERTHARARFENNRATHEBLEESSE RS EM » &
KR AN HABHNE  FRRNENAHCHEINASEFHR"" ANKHRONTAR
» DR SHAEERZ TN HEEEE VA R EARAENEHM  EEREBFER-XNTZ
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16 BHESH  BOSEHERE - SHARASSEUEATRES RENERAN + WHERY
BERRESSRZENY  DBIHEAMT SELUFRS A2 B -

BESVHEN THERNT | REHBLTHME  DERTA—RREN  RARBER+
ERENT  BILANHNEBRORETALLS KT HEDE - —REKHTRHERRKEEEN
o BAEREN STARGARRESY  XPBEBHRERREE KRB D S RAMN ;
M EHTENERAE TR HHROHERSIRHNRERARDBLERN « HMS "R
HRRERBE S E RN LR FAEENARRN  AREVHRA AR —RTER
DB BMLBH » SRS EBHRARITLBE «

Spadaro &N EHARMERMIES K + Hoover"  fs i HIRM Hrb kMt B S & &3
BHERPERA » ARRE (F 80%) NESKNRNCREBEERE (HARE) » &
Hoover $RHFIM HIKASBER VA MBS M5 ELRH H RSP BT R » Faot ke
S (curing) ZHIRMEEAMZSH « Wadsworth § ISHUERBLBEEFE L ETE
ERH 2T OREEREV AR  HREREREMD AR - ROEERARES « Hoover §°

RN NS FRBRMETEYA R Sodium Acid Pyrophosphate (SAPP) R¥hE%
C BEMPTROSENET IR -

HEHRFZE

1. BBPHR-—RARDNR

FERRFEAZ 16 BHERMHRSEERRRBIFTRER 73 £9A 4 Al » IRRE
74 S£3 4 11 BRI - SHPFRIHE 150 X o RehBRER 57 88 (TN-57), TN-64, TN-66 4 » &
#h 64-4, 6546, 66-73, 69-112, 69-129, 70-203, 70-220, 70-245, 70-298, 71-5, 71-66, 71-92, 71-
9% & 13 ERESEARRERNHRE QURM!iZ"' BHAREHS Y AMIERRESS AR
B TN-57 > HIRRIRG B KDRTHS »

FHURERD N5 2L - ERUNAHAR  X—BEAKS (BEAS - &84
RY -~ 58 - K2 ) » SEBTFRIANAERSEHL A.O.A.C. EREZ"" - RESEFREN
1g HIRBHEL SOm! BOFHN 90°C AR PERRRM=K » MOBRKE WM » FLBH—RBME"
RaBEERFRZERARRTIEESR - HRNBEZHERNNEAPHIEBER » BERER
WML AT - |AMEY (Nitroged free extract, NFE) fhesie (100%) BEAS -~ HE
B~ SIED ~ MRS SR 2T0MI8 - NS BFLL NFE S EREEBARKER - LEER
BLREARER - ;

2 HELGZHEARSEMNERERRZR®
HBEEZSEHE
FRHEREPY 0 B 205 NaOH #FMER 104°C, Smin)" » FLWHAH ( Hallde
Maskine » 881 ) SMHEUK 1cnFE2@HA » # 100°C FETEHN 8min #I 500g » MA
2500 ml 2ok » LT (Oster » 25147 3 min EHLUE LR (FREW » S8R 3000rpm
~1Smin ZRETRES (HE)REESE -
QBB ZAEHE
el FER AR (Xu g/ml) ~ 2EK (V..m]) ORENHERZATEE X %) 1
AW, 8) i ETRHATRAHESZRER YIS (total solid recovery, T.S.R:): TSR(%)
=100: (Wi (1-Xs) =X,e V)/We (1=X,)] « FIBS M H BB AR 28 » BRARSHEBHRAD
(water holding capacity, W.H.C, g-H,0/g-dry wt.) » ¥ thAiI 2FF R T HFRAER (tex-



ture) 1~9 HREFS » X{THIE » BERTERRT » REEHR - RZUBETRER o #3
BEERNUEZR ( color difference meter » FH B ELE szﬁ.) PEX Lab {f » DIEEH _
F(LEK)ERE-

3l HEERZEERREMERERAEZHE

MHETH SR GZ R ¢

FRHEERP  BER O ER 1000C HETEMA 15mins ﬁl).ﬁ#&i( *fﬂﬂﬂ"ﬂ ’
XY ) REYHERHEM (sweet potato paste, SPP) » &£34{§ SPP kS EERK mAEEK
EFRERDARRR 20%  BEEREERG (RRHEEE » X3 ) KFRAZREERBESWX
TRHEHRBRZAEFXERESSEUENSARIEEG -

QHEERREZHIEHE:

E?ﬁﬁﬂﬁﬁf!gﬂ“fbéﬁﬁﬁi (g/min) » XS A& E - FRRBREE (bulk density, B D, g/
cm’) » B.D. 2 JE"V R H G R FRETskch B o LI 200 mesh SRR AR » M—ERBEK (8)
BAKRERES » FHRRERS ( Thermonics Co. BAR ) ARMEEER | min HBMERFE
BE (cm’) TRM e XXM 158 FH ( EHAG ) mA 90ml ZfEk » RITHARZHINERES
 BEEFORIEE (dispersibility) « BABZ EBLURORAERK (L f0a R b k) EXBE: BE
(c.p.) fiil Brookfield viscometer ( Brookfield Engineering Laboratories » %Iﬁ) spindle
No2 1R 30°C, 30 rpm TH#E) 2min $§31{4 ; SHRERVMEKEZIEHEA 100ml iﬁﬂl’ =4
30 min FFE Eﬂﬁﬁﬂbﬁ:ﬁ“#ﬂﬁ&hﬁﬁ B&ﬁﬁ&ﬁﬁﬂ&ﬁﬁmﬁ&&‘

4 HERKZHEERSEMEERNAEZHR

(HTERE Bk e 2 BRE :

EREFBZHIVIFEER 025cm 2@ » B 200g L 94°C xﬁmz Sodium Acid
Pyrophosphate (SAPP) ¥ 1000 ml T8 » BR 105°C ZHAERN ( BREAMAT &
8) PERETARARSRLUR—MAT DR MR TEBETET M 23RN SAPP RE » #
BEREHRA K ARRMIFREHESSAZEE  DRECEHEES - '

@QHUREMAZ2REE _
- BRAALSTFANTRANEEFTHRBHIERA 286 (brown color) » sk (sour taste)
~ BREE (crisp) R (greasy) ETERRIT » YHRERNERKE (yes) F (no) Rk
BHATASEFHUAHIEME 268 - BkRIERT. 1~9 FMERRFT | FRTERS 3
ARATER  SARTHEZ » T2REK I HRRER o EIARTHE » ﬁﬁﬂﬁﬁmiﬂ
B
5. HEERAHAENRRENTESSROZERA

716 EHERSEZ 10 BEAKS (A5 BEAHR - ©5EY « BiRKE v K5 - NFE- 2 R
BB IRAERRE ) HEBZIBEREER(ELE - RAE-BR)OHEERHZ3HE
RERE(HE 2RE BEE ) SEHRAARESA R MRSt 16 AREMNZAMEYK
(correlation coefficient, 7) » HREABEER ST » BEALER 14 WHEEAE (p) B 001(r=
0.623), 0.05(7=0.597) R 0.1(r=0.426) S=BRTKFEHMABMESEIE o

RRRHK

1L HRZ—mERSRRAMZRRE
xR 16 fEunEﬁ#ﬁ’!Zklh—H!ﬁﬁ!ﬁ‘ &K—TménuﬁfﬁﬁﬁiﬁmﬁﬂﬂﬁhE.



F*— HEZHER—BERS
Table 1. Specific gravity and chem_ical compositions of sweet potatoes

Spec”ﬁﬁM°is‘“" crude | crude | crude Ash NFE Toial Starch |Bcarotene

Varieties conient | protein fat fiber

gravity | ‘G PG | o | (o | @) | G | &Y | (%) [me/100p
TN-57 1.067 67.7 1.47 0.24 0.37 0.83 '30.4 2.47 21.9 ‘ 0.97

TN-64 |°1.015 | 74.9 1.37 | 0.28 | 0.50 | 0.82 | 25.1 3.47 | 216 10.44
TN-66 | 1.027 | 69.7 1.68 | 0.43 7| 0.44 | 0.74 | 27.2 | 3.22 | 24.0 " 8.33
644 1.059 | 65.8 1.21 0.33 | 0.37 | 0.88° | . 33.1 2.27 | 30.8 trace
6546 | 1.041 | 63.8 1.20 | 0.48 | 0.45 0.70 | 33.2 | 1.72 | 31.5 ‘trace
66-73 | 1.065 | 63.3 1.42 | 036 | 039 | 0.9 | 31.2 1.83 | 29.4 trace
69-112 | 1.039 | 69.7 0.89 | 0.4c | 0.67 | 0.8 3.1 1.75 | 32.3 trace
69-129 | 1.068 | 63.8 1.02 | 0.39 | 0.5 | 0.82 35.4 | 1.8 | 335 tiace
70-203 | 1.069 | 63.9 | 0.9 0.55 | 0.68 | 0.78 34.9 2,06 | 32.8 0.80
70-220 | 1.056 | 65.2 1.2. | 0.61 | 0.69 | 0.82 | 356 |.-2.08 | 33.5 0.29
70-245 | 1.032 | 68.3 | 1.04 0.34 | 0.76 0.90 33.2 1.77 | 31.5 trace

70-298 | 1.072 | 64.8 1.15 .| 0.54 | 0.56 1.12 34.3 2.04 | 32.3 0.60
71-5 1.073 | 64.5 | 1.52 0.51 0.56 1.06 35.5 1.95 | 33.5 trace
71-66 | 1.030 | 68.6 1.89 | 0.3 0.51 0.81 29.9 0.94 | 28.9 1.5

71-92 | 1.098 | s9.1 | 128 |03 | 03 | 077 | 357 | 119 | 4.6 | wace

71-96 1.08) 61.3 1.58 0.41 0.49 0.90 «f 35.5 i.38 1 U.t trace

SAREREA(IEUL)  MREKKZ=EARMSHE (TN-57, TN-64, TN-66) HEAD~
R FEARAFVEDEARRMRHEIZLE - ELUREREYKARTRAHEFEARRRE
PAREANERY  MEARE - XZRAVNEORSRASKNERE"" - BE—S2NEFRR
o BUHAGEHO@IAMTI > HER2MKS+ Co, P, Fe FWPYHLE (X" ) T » REF

KUURER U RET S P ARRE  Fe 2RREFABEMZERRE Ca 2RUAE

 FMEURRHELERAZHEYE | BURXSREHHNG NS oMt mm*;z:su

R MEBREARS  WTAHEER—HERBEZREAS )

%= HH> EFXOUOER Ca. P. Fo 8R2HK

’l'nble 2, Comparison of Ca. P. Fe content between sweet potatoes, germ rice''”’
and wheat ﬂout""

Varieties a e P x Fe
TN-57 . 7 - 63.5 1 1.5
TN-66 8.0 97.4 3.0
- 65-46 © 61.6 : 56.4 2.6
70-203 105.8 71.8 ' 2.4
70-298 ! 53.1 65.9 ' , 2.4
71-66 ‘ .0 B 1 X 2.9
Germ rice | 5.7 ) 188.5 ! 2.9
Wheat flour ' i 12.6 ' © 154.9 - 1.1

‘Data shown as mg per 100g dry weight.
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. Table 3. The correlation coefficient(7) between the compositions of sweet potatoes

Compositions| , .

ST e | B | &8 | | N [ |

Compositions .7 (%) (%) (%) (%) - (%) (%) _
Specific gravity |—0.877% —0.133] 0.4i1 | —0.232| 0.2 0.728=4—0.445 | 0.717+¢|-0.625%=
Moisture content ’ 0.112} —0.538% 0.189 40.3]4—0.782‘”. 0.634*%—0.797*% 0.715%*

" Crude protein® —0.238 | —0.513%| —0.043—0.470 '|—0.013 |—0.409 | 0.335'
Crude fat - (| 03| 0.103 o.i6 |0.88: o 0.5a5e —0.295,
Crude fiber 0.!9% 0.336 |—0.093 [—0.311 |—0.156
Ash D.289 .|—0.093 0.270 |-0.273
NFE ’ —0.647=*| 0.991°5—0.854%¢
Total sugar —0.745 0.788%+ .
Starch —0.888%*

Significant level: “p<0.05 *“*p<0.0}

BhsREPaRS ZEMER T (X)) B FRERORE A2 IHEYE - RE
NFE fREAESHMAMNBRREAERLBEMB=MEMN » XRFE—E18M - KEOKZ -~ A
Rﬁ*hﬁﬁﬁi%t#ﬁﬂﬂ&l NFE €EEBKE/ «- SAZRHEREFORaEALR
HARS AN AEPARNAREEEH - aLESRTOHRERS 2EATFIES  —R
RARMOROHR HRBRASSRRMRBEEE  HED —RIERBRFIRANHAOH
FHURMNEER -

2. HESKNANEFZRS

 RAFEREERENWETHE A SRR K AR  BEEOES - dRR(EN)
1 EREERENSAZBERRK  EREEEHMGEETHNARAEB2TE (L i) R

®NU ERIEREFNEHHEBRAZES

Table 4. Effect of drying temperature and tangential drum velocity on quality
of sweet potato flakes

S Taggeﬁtial Sweet potato flakes
’ n e rum .
(FC) P velocity | moisture production !bulk densnyl , color .
b (cm/sec) |- content rate (8/cm®) - —
(%) | (g/min) L. P b
_ 1.5 5.2 19.3 0.467 69.8 -5.3 7.2
110 2.3 5.9 7.4 0.454 | 718 -5.3 28.4
: 3.5 6.4 32.3 0.447 .1 —5.5 2.0
1.5 3.3 2.4 0.469 4.5 —~5.6 2.5
125 38" 3.4 4.8 0.471 753 | =59 2.0
3.5 38 | 580 | 0475 76.3 -5.9 [ 2.5
———— e - : —
= 1.5 2.5 3.8 0.481 73.4 —4.8 2.5
140 25 1. a7 42 | 04n 76.0 ~5.1 9.3
3.5 2.9 62.2 0.487 7.8 | —s.8 3.0




* o+ SR AR EERAHERENASSERE < Spadaro ERARBEREEAED
HREELARE + BRBEERE » ¥YHESRE  Wadsworth S"BEHRETNZ 4%
ISHEEE  AWRIRFHE » KERMBERSR « ENEREERXNZERDVREHEES
130°C» B XS 3.5cm/sec IR TETTRSEHESHAZHE

3. HERARERHZEH
ARRYELTRRE SAPP Mkt 94°C T4 3R W AR » L1 105°C B AKLR 30 min

(KB|ENHR 35%) B 125°C Tl - EOPRUENBRRRTRAERNEKT » RERH SAPP
BERR 0SZHERMKEL MRWKNHEESLA 3min HFAHMDLRBREARYE -

KH SAPP RERBWHHMNUTERI RAZVE

Table 5. Effect of sodium acid pyrophosphate (SAPP) concentration and
blanching time on quality of sweet potato chips

| z g
SAPP concn. Blanching time Quality of SP chips
(%) {min) brown color 1 sour taste
1 yes no
0.25 2 yes no
3 no ] no
ye;l ' yes
0.50 2 yes yes
' no yes
1 ) yes _yes
0.75 2 i yes yes
3 ‘no yes
O(control), I 3 v yes no

RERRBPFBERE « hpt 125°C 2 MIFRERE » RERHRE » NER-HBREEAR
MR MRRFREZEE (X))  sBERDBIFNERI AF ARABAKERERHEHM
B (greasy) » BAAKEESAZEMTR - MIFRELE 150°C AR HEMAEENRTR
ERE - aRARFXANBR  EUTREHIXBLER A B 2T ZMT ¢ %Ll 0255 SAPP
MR 94°C TR¥ 3Imin» FR 105°C RETRREKF2BIR 45%% 0 DL 140°C #TmlF
EEMMRBILE (#5 1min) »

4 REMHEL EERBRAZARLY

XLRLSENHES  EARMAZERAR  HP HEBRENYREZERIERGHTE
MPABUEBEVDSEZERFR" AONRRERNERERDERZEFARDEEHZRES
ER MTESABRTAIENERANEEFSETROHELT - #BEZeFLUERERE I
65-46 » 70-203 FREHFEBM o, b EY) » AREBRATOHRGGY AL - LVIFHBRE K
B RAREMERES 2ETHRM 65-46, 70-203 R 70-298 £ 3 BR#E - i3 SEIKE
BHE 3L » ANDE—BRIR[ZKE (H 80%) ERSY - KRR HERNE—RTE
REBEREBEY BT HENSEUREHREHRE IR ELERAR S SE—SH
o



K HORZAS ARFORFRES H ARA SR EE

Table 6. Effect of moisture content of SP slices and frying temperature on
qu_ali!y of SP chips - =

Moisture content Frying temp. Quality of SP chips )
OF S slices: (%) crisp ' : greasy brown color
i 150 yes ) | yes no
140 : yes no -no
58 150 yes no no
160 yes no yes
140 yes - no oo
30 150 yes no < no
160 yes no yes
140 no yes yes
12 150 o yes yes
160 no yes yes

RELPRPURTABEE S THASIMEREESH Lob (K (U ESEAHMBE
IEHR) 258 FTERI TN-57, TN-66 B 71-66 £3 BE5E - TN-64 BB 2 S HANRE
RUREKBAERE 5% (EYURPRBIHSEPREE) » ENAZHUBRIE B TN-64&
FREOK TN-66 ZERENE  FESM KK LIESE D » LEDZ - HERNZ Rk B RM
EBEESTRE & TN-64 B TN-66 2F5E6 S0 EHEXED TN-64 QI TN-66 25
ERETEREEN RS SETESBEMN - M SEBHENERSTNE » BRERS
SIERTF > MES—MRIEEENMA 2808 » HRETHM I BERIERA SEZHEMS b o

5. HEMRARNIESSAMAME

- ENARHPEARARUERAOERSH SEMZIEMEN - bR\ ZRETORNEESHZH
RSHEREAS FYRGENEESESTRBEEE  RENZRE - TR R PRIEEIM
HESE 153mg/100g Pk KFEE 855 L BRHAR VS UTZHIERE » RifRTHRY
REARLHBRAEERAN I ARE - AFEREANEEEREREAR2 T RANEM » (EBRM
ARREESHZERERD » AT FRREONM NS -
ERHABNHES X/ NEBSRBARE  REATIAZ RREAREZ RERES -
RERZ—HRIBBBEE JSHLLE HE 104 PUETAABEE 48SUTZHESE M
B 8~10 MAAHAHIENHRE » HAHNDEAUNBESH BB LB HETF 5
s TR ARRPES T HAZ —AARS  ERHTEBORKIRIE » MFAEUERSART
ERVFZRRERDFEIORDREEAR - Ko ARG EERENYEH ZEIEHR0N R
ERAHEZERELER  REFHERDEERNTEBOKENERS VS BHEEFE—%
Z et e

= #

BaxfRszR EhBMENERRIERRAARERZ  RRETERE AR NS
HEG - HREAOHERA 256 RSTTES THARZER ©



37 ESMHTIRUEE » BHRMMA 2L ¥

Table 7. noauu:mo: of fillings, flakes and nr_vu v..oa:ona _.33 §:o=u varieties of sweet uo::oa

Filling % ] . : : Flakes SR Chips,

Variéties ; - A : ;

e ._.Gman Awam.m.wﬁ“b Texture |- T _ no“on | v U_.M“u.. <Mu.nn.nww¢, Sﬂwﬂ.. 1 | no“o_. " flavor | color | crisp
TN-57 | 59.3 4.52 3 3.9 | =3.9 | 249 7 203 | o6l | 42.9: | -5.7 | 187 | 6.2 4.6 6.2
TN-64 | 50.2 | .58 1 4.8 1.s | 2.8 88 | 40 | o474 | 38 5.7 | 27| 6.0 6.2 6.2
TN-66 | 51.3 4.81 2 | .50.6 93] 233 89 | 22 | 0447 | 48 1.2 22| 58 | 60 6.6
64-4 62.9 3.48 7 620 | —6.1.| 208 | -68 | 185 [ 0468 | 370 | —4.8 | 1.3 | 54 | 2.8 3.6
65-46 | 67.3 137 8 67.0 | —4.2 | 130 | 76 24 | 046t | 426 | =37 | 57| sa | 34 4.2
66-73 | s8.8 4.38 2 6.5 | =23 | 126 68 28 | 04ré | 35.6 | =30 | 139 | 37 1.0 1.3
69-112| 63.5° | 3.95 s 5.9 | —4.5 | 125 3. 208 | 0.440 | 383 | —3.6 7.4 | 62 | 3.4 4.4
69-129 | 66.0 3.81 4 60.1 | —6.3 | 23.8 2] ¢ | oeat | a4 | =sa| 11| as 3.0 2.0
70-203 | 63.6 3.08 8 648 | -39 | 248 71 185 | 0.456 | 36.4 | —4.1 | 140 | 6.3 2.3 4.3
' 70-220 | 65.1 337, 7 56.4 | =61 | 19.6 72 { ito | o4s9 | 9.8 | —s5.4 | 135 | 43 2.7 1.3
0-045| 2.6 | $.24 7 | ss2 | —s9 | 166 | 73 | s |09 [ 358 [ —a4| 13| 58 | 20 | 54
70-298] 64.7 | 3.31 8 6.3 | —6.5 | 2.3 |  m 195 | v.4ad | 399 | -55 | 13.6 | 5.7 1 3.3 3.3
71-5 61.2 4.21 4 60.2 | —5.0 | 14.5 68 202 | 0.442 | 41.5 | —5.3 | 10.5 | 4.8 3.8 | 3.2
71-86 | 61.6 | 3.74 6 5.6 | —2.7 | 255 | 7 180 | 0472 | 425 | —s.a | 19.9°| 4z | .24 | 32
“71-92 | 64.6 1.29 7 59.9 | —4.8 | 4.7 69 195 | 0.465 | 40.7 | —4.3 7.9 | 4.4 | 2.6 2.4
71-9 | 6.9 | 4.26 3 55.7 | —6.5 [ 18.1 66 161 | 0.478 | 4.9 | —46 | 107 | 6.0 | 3.6 4.4
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Table 8. The correlation coefficient (r) between compositions of sweet potato
and quality of product

Quality Quslity of SP filling Quality of SP flakes.

X “Total solid » W.H.C Dispersi- P
m re?;z;ry Texture g-!;r}yt(\)ﬂ ( gB/'c%‘) l&ig()y v(":;f')'y ‘
Specific gravity 0.516* 0.220 | —0.387 0.004. | —0.757=| —0.568*
Moisture content (%) —0.597¢ —0.3% 0.578* —0.068 - 0.740%* | . 0.668**

Crude protein (%) —0.386 | —0.474 0.491 0.471 . 0.252 0.056

Crude fat © (%) 0.538 | 0.564® | —0.568% | —0.301 —0.243 | —0.337

Crude fiber (%) 0.031 0.354 | —0.367 | —0.50¢* | —0.069 | —0.135

Ash (%) 0.022 0.04 | —0.043 | —0.288 | —0.437 | —0.158
NFE (%) 0.706= | 0.592* | —0.749% | —0.333 | —0.829% | —0.753%
Totaf sugar (%) | —0.550* | —0.475 | -0.625%| —0.101 | 0.717=! -0.695*
StarcH (%) 0.716=| 0.603* | —0.767* | ~0.218 | —0.854%s | —0.783%
B-carotene (%) | =0706*s| —0.569* | 0.746** | ' 0.150 ‘0.923%= | “10.814%¢

Significant level: *p<0.05 **p<0.01 =

L HRZHEE~YAS RP - SNETXREEASMREMARRHERNZ Qg (<
0.05) % » HMEHREHE—RIEE (p<001) »

2 HRSAZWENSIEFRERBEE 130°C MEASWER dScm/sec ZHEETET  #
BN EEBLEIEFR R 0259 SAPP IS5} 94°C TR Imine TR 105°C RALKE
AAEEH 45248 » R 140°C T afF#) 1 mine

3. HASKZRGEES—BRAKSTREAS - SWETRAEAMRBAEE A8
HREAUDBENVLES - LEATMASAREZRBRAE  BEKLDERESAREZ 28
AASEHRATREBERBOEEE .

i #t
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2% x oM
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MER 5T R0 64 RFENURERIPREL M ISKEETRMMARE 30 58 &
AR 1B L SUC ARERETHRCRARHAY - AEHERERBRNE -
BRARZRARIOAMHBRRARMBEATRE . HHRD S-VRNTRLESORER
AEXNPERK £ 4'CH TRAGBTRPLRANA 297 X £ 4 'CTHRACEAZH
HH o I AKRR 0XEHEUMEHAED  RESKRAEEOER - EREERD
B-HEGRERRKER  83% THREABRZFRMATRE » EHABAPHESRE
BE S%EL-

Preparation and Storage of Sweet Potato Flour and its
Application for Manufacture of Composite Bread

Keh-Lian Chen and Wen-Chang Chiang

Groduate Institute of Food Seience and Technology, National
Taiwon University, Taipel, Taiwan, R. O.C.

ABSTRACT

TN-57 and TN-64 sweet potatoes were washed, sliced into strips, steeped in

1.5% Na.S:0s solution for 30 minutes, rinsed with tap water for one hour and

then dried in oven at 50°C. The color of sweet potato flour (SPF) prepared by

this process was greatly improved. The content of total sugar in SPF was

changed slightly, while: available lysine was obviously decreased during the

- storage. The stability of S-carotene was strongly affected by storage temperature

and light. The half life of S-carotene in SPF which stored in dark at 4°C was

297 days.. The quality of bread made from composite flour containing 30% SPF

was acceptable as bread made from wheat flour. There was 3% loss of S-carotene
during baking, and trypsin inbibitor activity in the bread .was reduced to 5%.

Key words: Sweet potaio, Composite bread.

0] B
C ERABERRAREVRREE 69 F 70 FHALHARRARRSENETHAEAS I HER
B MERRERARAR 5% ATAMERE  ORSTR » EREORKE/ QERE
MHNESEE - £ OELEERE  AAHREHA% W XCBaNS O ZHETTLIH
Re S=EMEREZFR SERAREN N2 EBREFX - KARRHNFANBERE
EHRNETEN » EEETHANEN RPN ERS AR BRSNS HAKEE (com-
posite bread) Z AT{FH » T H BN EN LS WRSIE F X RAK o

*EHYERARASHEHRN
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HIEA— BB ETARE » BEMMEEHAREBRBRIE » KRS HRIEEHEA
TMREFS » &8 ERTENBIEE FE S Rminages » 2 THE {LEEEK (polyphenol oxidase,
' PPO) #HSENG{LA4 (phenolic compound) & (LT AARSE M B 24 TNtk Jok ™ o S0 H TE %
ZHEE i EDTA SHEFUARTEAZRB » “EILH - HEFCERER " » BEMH
E"'"% °
HIRSOUL » MBS HWREE » BHBHESEDBEE (lysine) 2RI/IFEER
W TREED YK o BN AR PERMAEKERIARLRRS o LOHRES B4
HjFE (B-carotene) » REHMMTBRMHREEEIRE o Lin SOEENELE 5 BREHKZ
HiM® GMiEY: (trypsin inhibitor activity, TIA) RHKREWHRE » SEMEREL - R
B UWTIRAE o F 80°C LS MMAH TIA WmEH% « BT HHHIRDEERRRMER
» ARREN T HIAHEN TR RCAR A KRR (available lysine) ~ -RE%FEF TIA =
Bt dNHBEPPAELENRS RHRBREE" » RAHTREHR AR 2 ) REFIRENE
A HEEKRME » TR EENEA R 8Lkl s o

HHRFE

1 HEBMNERHEZEH
O HEEZMiRE »

LIER 57 B070 64 BUBIAF HIAREH + P HLBURIR (Hallde Co. M) MREEH
45mm ZREERHTER o T 508 HIEZHN 150 ml BN - FIBRE SR E SRR A I W —
SEREMLE o TREH BRI | B o BUARZHIERMA 100 ml EMIAKIELITFER ( Oster-
izer, 3REN ) IRIT 256 » WHHTRHIPEY 20 HEHBLIEER (FONES (5) » BER) M
L, a, b {if - BRWFEERRELHNALRU TR -

4 — BERE—RRRNE R E
RERHAKS (%) B REIE X100

FREESZ H AL (400Xg, 10 min) KBHBHEXT2AS 1% + LA Rheometer (Fodoh
model NRM 3002 D) BEHEE » WERLL adaptor No. 5 ER2RBPUHEBHW/ZAD (2) XK
R o BRI 20 KNEIEZFHIE « MERIEGZ REXERUREM YR ELGOTE
BEREA o

@R RALR o

KM RURERNARERS (BEFTLMBTHG » EH) hSBILL 40, 50, 60°C ik o
BRERTASARME 105EEHREH © REMBARY BRI JETABREREAT 4 &
# 109585 » IRHBEHWLIEE 80 mesh 2 HIEHRKBMMH « LERERZ &R FREREERA
g ° g

2 HESERRUMSSNESSRZBE

AL 50°C MRERBIENHHEHRHA » SRR ZNREGEHEERAE (polypropylene,
PP) RERBEAKMD » ERBETEFIEE (4°C) f8E (25C £45) ZHRRR o 35
‘TN-64 SPF » FFFilEfTAMGIEIE PP REBHECFOERSR o ERRIAMERIRE » JETAERS
-y -
o (DR ZEWRE (total sugar) : %4§ 1g R0 50ml 0% MBI ER LMk » LB
—REEYNES .

(z)m;gﬁm (available lysine) ! 4& Carpenter [K"VFi{RHiZ 2. 4-fluorodinitrobenzene
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