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Table 1. Sulfur dioxide residue in sweet potato french fries blanched
in various concentrations of K;S:0ssolution.

K2S205 BELER SO &

Bk R & (ppm)

79.7

0.15 1 11.9
11.6

0 131.1

0.30 1 40.3
2 25.8

0 291.4

0.45 1 120.3
2 67.8

0 541.0

0.60 1 145.2
2 109.1
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Table 2. Sulfur dioxide residue in sweet potato french fries blanched
in 0.3%K,5,05 solution.

P B 75 = BEARRE SO05% % & (ppm)
1525 CRY 0 247.2
305 AL B 1 95.9
243 4t 2 59.4

3 12.9
560°C B 0 456.4
307 A H 1 243.7
24> 8 2 232.4

3 223.6
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Tale 1. Sulfur dioxide residue in 0.3% K;S;05 solution after
blanching twice.

S05% 24 & (ppm)
5 A R
A 2 3
1 1371.7 1389.9 1381.3
1168.0 1224 .5 1203.2
S0, T L (%) 14.9 11.9 12.9

Y ~ HEEEWME 5

Table 4. Formulation of ice cream containing sweet potato.

= *} =) g (%)
i TH 6.0
B F 3.9
B8 1 80 3.0
H #E R 8.0
HE i 10.0
I EA 6.0
FLALE e & i B 0.45
=3 i) 0.05
&5 *t 200 ppm
7K 63.0
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Quality Improvement of the Frozen French
Fries and the Development of New Products
of Sweet Potato

Chih-Wei P. Chiu
Department of Nutrition and Food Science, Fu-Jen University, Taipei,
Taiwan, Republic of China.

ABSTRACT

The use of potassium metabisulfite at 0.030% or higher concentrations
effectively inhibited the browning of sweet potato French fries. The
residual sulfur dioxide in the raw frozen French fries was lower than 30
ppm when 0.30% potassium metabisulfite was used for blanching and
followed by washing twice. The inhibition of browning was more
pronounced as the shredded sweet potato was soaked in 0.30% potassium
metabisulfite solution at room temperature before blanching. The residual
sulfur dioxide could be reduce to below 30 ppm if the samples were washed
three time. However, soaking in 0.30% metabisulfiteat 60°C resulted in
higher residual sulfur dioxide even after washing several times. The sulfur
dioxide content of the blanching water was reduced by 12-15% after if was
used two times, and the effect of blanching remained the same. The French
fries made of Tainung 57 sweet potato showed execllent quality in terms of
color, mouthfeel, and appearance. Delicate fried sweet potato nugget was
successfully made after the raw nugget was soaked in 11% starch paste and
followed by coating batter. Mashed sweet potato was ideally used to make
nuggets with various shapes. Due to the higher fiber content and coarse
texture, Tainung 57 is not recommended to make ice cream. With fine
texture and good mouthfeel, Tainung 62, 64 and 66 cultivars were
responsible for ice cream making. However, they all contributed very little
flavor to the product. In addition, Tainung 64 and 66 were responsible for
the color development of the ice cream. Ice cream made from sweet potato

flakes had coarse texture, dark color, and poor flavor.

(Key words : sweet potato, processing, French fries, nugget, ice cream.)



	

