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Table 1. Comparison among the tuber weight and water contents (fresh wt.)

Of three fresh tuber size of baked sweet potato cv. TNG72

Baked tuber
Fresh Fresh tuber Tuber  Lost weight base ~ Water content Dry
tuber weight weight on fresh tuber of fresh wt weight
size (2) (g) (%) (%) (o)
L* 456.2 a’ 3509 a 237 ¢ 53.7a 46.3 ¢
M 238.1b 174.0b 27.0b 50.6b 49.4b
S 124.1 ¢ 82.8 ¢ 333a 48.5¢ 51.5a

* The sample size of sweet potato cv.TNG72.L : Fresh tuber weight 400-600 g ;

M:

Fresh tuber weight 200-250 g ; S : Fresh tuber weight 120-150 g.

¥ Means followed by the same letter within each column are not significantly different at 5% level by

DMRT.
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Table 2. Comparison among the chemical compositions (% fresh weight)

of three fresh tuber size of baked sweet potato cv. TNG72

Sample Maltose Sucrose Glucose Fructose  Total sugar Starch ~ Crude fiber
size (g/100g) (g/100g) (g/100g) (g/100g) (g/100g) (g/100g) (g/100g)
L* 142652 3.698a 0.257a 0.010c¢ 18.673 a 7.650 b 7.28b
M 17.755a 3.808a 0.238a 0.071a 21.868 a 7.744 b 8.16b

S 9.894b 2.777b 0.100b  0.033b 12.806 b 10.107 a 9.58a

* The sample size of sweet potato cv.TNG72.L : Fresh tuber weight 400-600 g ;

M:

Fresh tuber weight 200-250g ; S : Fresh tuber weight 120-150g.

Y Means followed by the same letter within each column are not significantly

different at 5% level by DMRT.
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Fig.1. Correlations between taste components, chemical compositions

in baked tuber and their fresh tuber weight in sweet potato (cv.

TNG72.)
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Study on the Taste Quality of Baked Sweet Potato

Hsin-chen Lee
Chiayi AES, ARI, COA, Executive Yuan

Summary
The appearance of maltose and sucrose influence the sweet level of baked sweet potato. The
size of fresh tubers mainly influence the amount of sucrose in the baked tuber and shows positive
relationship. The size of the fresh tuber influences the quality of baked tuber, and the quality of
medium size (200 g - 250 g) is better than the larger and smaller tubers. Considering the taste and

consumer’s habits, the medium size of the fresh tuber is most suitable for baking.

Key words : Sweet potato , Baked tuber, Taste quality.
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