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Preparation of Sweet Potato Drinks and lts Quality Characteristics
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Dept, of Living Science, Honam University, Kwangju 502-7391, Korea

Abstract

The sweet potato drinks were prepared with the reaction of sweet potato and complex enzyme (B-amylase, -
amylase, protease). The reducing sugar and soluble solid of sweet potato drinks were the highest on reaction of

sweet potato : water (1 :

reaction of sweet potato : water (1

1) and complex enzyme (pH 4.5). In the color of the sweet potate drinks, hunter value
(L, a, b) were the lowest on reaction of sweet potato ! water (1

: 1) and complex enzyme, and were the highest on

i 3) and complex enzyme (pH 4.5). In the sensory test of the sweet potato drinks,

the sensory score (color, taste, flavos, texture} were the best on reaction of sweet potato : water (1 : 1) and complex
enzyme (pH 4.5). These results demonstrated that the sweet potato drink was good to drink when sweet potato

: water(1

Key words : sweet potato, drink, complex enzyme

M B

vk lpomoea baratus LAMARCARE 1763
vzt = olw) &, Bel F2] i
e de of A5 g} myete &
A 2] o o] Aol =3, f-vmE& REl
or-g Wl opEl Br)A M Alely fr) FEH2)
E=FF ey gl e Ao -‘?—"’?"iﬂf‘i gl o]
4% (PER)] 1A alal W&o} 3). ke B8 &
Frell Bl Zi%""‘“] won, 4u] ¥EE By AT

e AA A, Fxg s JE4 2422 FE

ol gleh4) melmE nTole o] 4EE HolR
2 E s ek sHEel Ryt Gt 2
FE I itk AFUHA] ek el i dyEE
b 3 Eg 7FEel oigt A7 4-7), FERE Aot
G Al E7LFe 3 478,9), 270 JLRE o] 4%
4 Ae) F GF(10,11) Feol sl 3FetE:
o] &3k S 7hEel g d7 colAzbA] o] F-oiA
oA gkt alebd B e myetsl AW
AE A15A 5 prERY 49 A, A AE

2
et g4 S8, 4]

: 1) were treated with complex enzyme at pH 4.5, 60° C for 5 hrs.

A g albvlal el s 2 eda JeH12) $
Aol f-2] Aske] A sk ), FARE dA, v
543 (13-15)0] alt Jr?-v‘r%

Mg

£ Agel AL ol FEL SX 8EE 584
A B¥ ARl 1991 7hEel QAT AE
L85t )

Yeke W mag

AR dNAEE AOACH 1622 A5 9L
o 22 80% I BHE 2 718 g FES R 500C
¢]?'s}°!? A 71}‘1}' =3 A7) & Amberlite MB-3 o] B

'{‘i‘f?‘: & A Aste HPLC AR E AN

A& Table 13} 2},

o

o e
i

i,

o&:



944 z X

Table 1. Cond|t|ons of HPLC analysus

Walers associate 6000A pump thh UK univer-
sal injector

Column @ Carhohydrate analysis column (3.9mm LI X 30c¢m?
Detector @ RI

Eluent + CHiCN @ HxQ (80 & 20, v/v)
Flow rate ¢ 1.5mi/min

Chart speed © 0.5cm/min

Instrument :
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AEe] FHYe &7 2¢8 ko] homogenizer (Bio-
hormogenizer, M133/1281, ESGE, Switzerland) 2. £33}
T 250mlE A%, o=leted of 9 50mlE lead acetare®
cheld & AR Az F oA od=ksle] NaxCOs R lead
acetate s A7 312 o4& A 27 el Somogyi-Nel-
son's (17,18).2.2 A =ksiglct.

%} 9f

I

AL Axr 25 208 Hal@, o7 60°Co &
BB 50mlE 2hale] 22° CR 3 & H XA Brockiield
viscometer}g] spindle 33 &2 12rpma 2 23] A se] 2
Assteh

HAFe] M ne A (Model 600-UV- [V Yasuda Seiki,

Sweet potalo —» Washing - Trimming - Cutting diameter

Sample : Water=1 1 1
Sample : Water=1 : 2
Sample - Water=1 : 3 -

60°C, Shrs) —Heating (35° C, 30min} - Products

Fig. 1.

Seisakusho, Ltd,, Japan)® ZA 8he] Hunter value L, a, b
2 el e, BEAE o2 | {lightness)=94.81,
a (redness)=0.96, b (yellowness)=0.43-& Al-&-st9iv}.
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sucroser} 2.21%0tdv}. 852 f2l e F2 sucrose
dond Zhdedel] ¥ 2 ko] vl 3.82/1 610 %ih
o] Z(5-2 uke] 8] -2 sucroser | 2,89~3.56%, fruc-
tose?} 0.73~0.83%, glucoseZt 0.68~0.80%%1 v} 319
o},
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Flow diagram of production process of sweet potato drinks.
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Fig. 2. Fffect of pH on complex enzyme.
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Fig. 3. Effect of temperature on complex enzyme.
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Table 2. Analysis of reducing sugar contents (%) in sweet potato

drinks
Sweel potato © Water
Sample
1:1 1:2 1:3
Neon-gnzyme 1.75 1.39 .70
Enzyme 3.60 3.15 2.46
Enzyme, pH 4.5 3.83 336 2.60

Table 3. Comparisen of viscosity in sweet potato drinks

Sweel potato @ Water

Sample
1:1 1:2 1:3
Non-enzyme 100.0 41.7 12.0
Enzyme 74.3 29.5 8.5
Enzyme, pH 4.5 55.4 22.5 8.0

Table 4. Hunter value of color development in sweet potato
drinks

Non-enzyme

Hunter value Enzyme Enzyme, pH 4.5

Sweet potato © Water(1 : 1)
L 16.03 1.83 4.82
a 8.9 5.59 8.85
b 2613 3.08 817

Sweet potato @ Water (1 1 2)
l 27.66 8.05 21.01
a 5.96 11.26 8.31
b 35.01 13.59 32.04

Sweet potato : Water (1 : 3)
L 34.94 15.61 24.71
a 3.87 919 762
24.91 40.29

b 3219
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Table 5. Brix’ (%) of sweet potato drinks

Sweet potato : Water
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i il 12 1:3 L=} oF
Nor-enzyme 13.8 9.C 6.8
Enzyme 16.4 11.6 8.6 —1nle] &L o o1z
e B 2 335 ekl Apd
Enzyme, pH 4.5 16.8 12.0 9.0 T 4 882 AstA nTet AR ofed
Table 6. Sansory evaluation of sweet potate drinks
ftem Group 1 Group 2 Group 3 Group 4 Group 5 Group 6 Group 7 Group8  Group9
Color 2.85¢ 1.70° 4.00' 3.5 2.50¢ 2.30" 3.0 2.30" 2.007
Taste 3.30¢ 3.200 3.95¢ 2.30 3.40¢ 2.60r 1.80° 2.45" 210
Flavor 3.45¢ 2.90 3.75 2.950 2,80 2.95" 2.800 260 2.35¢
Texture 295 3.0 3.55° 3.00° 3.5 2.90° 2.35 2.35 235
Group 1 1 Nen-enzyme, Sweet potato @ Water=1 1 1 Group 2 : Enzyme, Sweet potato @ Water=1 t 1
Group 3 [ Enzyme, pH 4.5, Sweet potato © Water=1 : 1 Group 4 : Non-enzyme, Sweet potato + Water=1 : 2
Group 5 I Enzyme, Sweet pofato @ Water=1 1 2 Group 6 © Enzyme, pH 4.5, Sweet potato © Water=t 1 2
Group 7 : Non-enzyme, Sweel potato : Water=1 : 3 Group 8 © Enzyme, Sweet potato @ Water=1: 3
Group 9 @ Enzyme, pH 4.5, Sweet patato © Water=1 © 3

~peans with different letters within the same column are significantly different (p ¢ 0.05)
As the value increased, the intensify of the sensory characteristics increased
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