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# 1. FEPETEEESERNELEEE (B -amylase) /&%

Days after storage

0 7 14
B-amylase  Reducing  B-amylase  Reducing  B-amylase  Reducing
activity sugar sugar sugar
Value (%)  activity Value (%)  activity Value (%)
Cultivar A BY A B’ A B
Tainung 57 + 04 0.03 -+ 0.6 0.05 + 0.6 0.05
-+ 0.6 0.05 + 0.6 0.05 + 0.6 0.08
Tainung 66 + 04 0.05 + 0.6 0.08 + 0.6 0.05
+ 04 0.05 + 0.6 0.08 + 0.6 0.08
Tainung 68 — 0.2 0.08 — 0.6 040 -+ 0.6 0.05
— 0.6 0.40 — 0.2 0.08 + 0.6 0.05
Satsumahikari — 0.6 040 — 0.2 0.20 - 02 020
— 0.2 0.20 —_ 0.2 020 — 02 020

*Storage temperature was 15C.
¥ A: The color index of “0.05 ml raw root juice + 0.5 ml 2% soluble starch + reducing sugar quantitative test’.

B: The color index of *0.05 ml raw root juice + 0.5 ml H,O + reducing sugar quantitative test’.

5= 2, HEBREEARSEIRSERTFHERESN

Raw Baked
root root Weight Water Dry Sweet Crude
wt. wt. lost content weight Fru. Glu. Suc. Mal. Starch -ness fiber
Raw root wt. 0.999 -0.804 0.761 -0.758 -0.235 0.219 0.514 0.235 -0.577 0.259 -0.542
Kk keok koksk kekx ns ns kx ns KX ns X%
Baked root wt -0.814 0.756 -0.753 -0.237 0.214 0.516 0.232 -0.572 0.257 -0.542
KRk Kk KRk ns ns Xk ns Kk ns Kk
Weight lost -0.572 0.571 0.155 -0.237 -0.608 -0.389 0.422 -0.424 0.498
*k Xk ns ns XX X X X Kk
Water Content -0.999 -0.358 0.006 0.351 0.071 -0.735 0.064 -0.466
kekk k ns ns ns f e+ 3 ns Kk
Dry Weight -0. 359 -0.007 -0.350 -0.072 0.736 -0.065 0.466
* ns ns ns EES ns %
Fructose 0.390 0.182 0.266 0202 0342 0.122
* ns ns ns ns ns
Glu. 0.28%8 0.211 -0.008 0.315 -0.089
ns ns ns ns ns
Mal. -0.321  0.968 -0.259
ns HkE ns
Starch -0.326  0.574

ns ek
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Studies on the Qualities and Characteristics of Process and
Edible Sweet Potatoes

H.C.Leeand Y. S. Chen
Chiayi AES, ARI, COA, Executive Yuan

Summary

The objective of the program is to study p-amylase activity in raw root status, and changes of
starch and soluble sugar content and texture after processing in sweet potato ( Ipomoea batatas (L.)
Lam.). The results indicated that the soluble sugar content and texture transferred from starch after
baking wasn’t influenced by the amount of starch but by p-amylase activity in raw root status. It is
necessary to use the B-amylase activity rapid test method to be good for increasing selection
efficiency and saving labor. The contents of maltose, sucrose and fructose influence the sweet of
baking tuber. The size of fresh tuber mainly influence sucrose amount of baking tuber. It is positive

relationship between the size of fresh tuber and sucrose amount in baking tuber.
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