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ABSTRACT

Baked sweet potatoes are one of the
processed products, yet its quality may be
changed by storage temperature and storage
period of fresh tuberous roots (tubers). The
objectives of the present research were to study
how temperature affects quality of baked tubers
(BT) of three different cultivars of sweet potato
(‘TNG57’, “TNG66" and “TNG73’) during storage.
Tubers were stored at three temperatures (10, 15
or 20C) and were sampled for baking process.
Investigation and chemical analysis were
conducted at 2, 4, 6 and 8 wk after storage. Results
showed that soluble sugar content of BT was
significantly affected by storage temperature and
storage period. Water and starch contents of BT
were significantly affected during storage period.
The weight losses of BT in “TNG57’, “TNG66" and
“TNG73" were also significantly affected during
storage period. The B-amylase activity in “TNG66’
and ‘'TNG73" was significantly declined at 10°C
treatment, caused by low temperature injury. By
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the analysis of variance (ANOVA) on factors of
cultivar, storage temperature and storage period
to chemical components of BT, results showed
that chemical components were affected by all
these three factors and their interactions.
Although the flavor and texture of BT were
acceptable after storage of 8 wk, the treatment of
storage temperature at 15°C is recommended for a
better BT quality and benefit return.
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Fig. 1. Effect of storage temperatures on water
content of baked tubers in three cultivars of
sweet potato, ‘TNG 57, ‘TNG66’ and
‘TNG73’, during storage.
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Fig. 2. Effect of storage temperatures on soluble
sugar content of baked tubers in three
cultivars of sweet potato, “TNG 57’, “TNG66’
and ‘'TNG73’, during storage.
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Fig. 4. Effect of storage temperatures on ash content
in baked tuberous roots of three different
sweet potato cultivars, “TNG 57’, ‘TNG66’
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Fig. 5. Effect of storage temperatures on weight loss
of baked tubers in three cultivars of sweet
potato, ‘TNG 57, ‘TNG66’ and ‘TNG73’,
during storage.
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Table 1. Analysis of variations for the effects of storage temperature, storage period and cultivar on the
chemical components of baked tubers in sweet potato.

Source of variance Df WCz SS STA ASH WL B-amylase
Temperature (T) 2 6.061 90.514** 6.443 0.0053 2.093 11819**
Week (W) 3 71.971*  254.979**  25312* 0.0779**  151.030** 175308**
Cultivar (C) 2 578.094**  245.878**  89.567** 0.8386**  106.877**  1185083**
TxW 6 26.341* 21.277 5.752* 0.0038 20.759 33807**
TxC 4 25.827* 3141 3.162 0.0052 9.307 13203**
WxC 6 11.490 24.970 4.566 0.0179 18.394 131601**
TxWxC 12 7.627 5.569 1.924 0.0082 11.212 12277**

z Abbreviation, WC: water content; SS: soluble sugar; STA: starch; ASH: ash; WL: water loss.
*, ** Significant at 5% and 1% levels, respectively.
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