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Inhibitory Effects of Some Treatments on
Browning During Yam(Discorea batatas Decne) Tuber Processing

Dong Kyoon Kang*, Sang Kuk Kim*, Sang Hwan Chung*, Seong Phil Lee* and Boo Sull Choi*

ABSTRACT : Browning index rised rapidly within 15 hrs to 83% of total browning in Jang —ma
{ Dioscorea batatas Decne) tissues at 40°C while 37% in Dan —ma. Therefore, the degree of browning pro-
cess of Jang —ma was faster than that of Dan — ma. Browning in Jang —ma was inhibited by treatments of

after 48 hrs of incubation. Also the treatment of

80T heating showed excellent inhibition within 24 hrs. In the case of Dan—ma, browning process was in-
hibited by treatments of 1 and 0.5M NaCl and 70°C heating, which showed 43, 26 and 23% inhibition,

respectively,
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Difference of browning index between
Jang-ma tissue and Dan-Ma tissue dur-
ing incubation at 40C for 48 hrs. One
browning index unit is defined as a diff-
erence of 0.01 absorbance unit from
control at 420nm.
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Fig. 2. Change in browning index of Jang-ma
tissues affected by NaCl during in-
cubation at 40C for 48 hrs. One brown-
ing index unit is defined as a difference
of 0.01 absorbance unit from control
per 10g at 420nm.
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Fig. 3. Change in browning index of Jang-ma
tissues affected by heating at 40C for 48
hrs. One browning index unit is de-
fined as a difference of 0.01 ab-
sorbance unit from control per 10
grams at 420nm.
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Fig. 4. Change in browning index of Jang-ma
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tissues - affected by NaCl during in-
cubation at 40T for 48 hrs. One brown-
ing index unit is defined as a difference
of 0.01 absorbance unit from control
per 10g at 420nm.
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. Change in browning index of Dan-ma
tissues affected by heating during in-
cubation at 40T for 48 hrs. One brown-
ing index unit is defined as a difference
of 0.01 absorbance unit from control
per 10g at 420nm.
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