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Quality Properties and Carotenoid Pigments of Yellow Sweet Potato Puree
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Abstract

Two kinds of sweet potato puree were prepared with Benihayato cultivar of yellow sweet potato
with or without a—amylase enzyme treatment. Chemical and rheological properties of enzyme-treated
puree were different from those of control puree. Reducing sugar content and iodine value increased
by a-amylase enzyme treatment, while alcohol insoluble solids and viscosity decreased by enzyme
treatment. However, the changes of carotenoid content were not significantly different. Hunter—b
values(yellowness) were 27.19 and 23.54 for no enzyme-treated puree(NTP) and enzyme-treated
puree(ETP), respectively. Hunter-a values(redness) were 2.24 and 6.05 for NTP abd ETP, respec—
tively. Content of total carotenoid of canned puree heated at 130°C for 30 min decreased by 59 percents.
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Fig. 1. Procedure for preparation of yellow sweet potato
puree.
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Table 1. Chemical characteristics of raw sweet potato and canned sweet potato pureel) from Benihayato cultivar

Moisture H Reducing Total sugar Iodine value  Alcohol insoluble

(%) b sugar(%) (%) (V) solid(AIS)(mg %)
Raw sweet potato 72.67 64 212 23.48 0.42 202.3
Non-enzyme-treated puree 80.54 b8 4.96 15.44 0.88 126.2
Enzyme-treated puree 82.24 54 7.48 15.36 1.62 65.5

UCanned sweet potato purees were heated for 10 min at 100°C.
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Table 2. Quality properties of yellow sweet potato puree

Treatment °Brix Viscosity(cps)
Non-enzyme-treated 16.4 1184
Enzyme-treated puree 18.2 32.9
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Table 3. Total carotenoid contents and Hunter color of yellow sweet potato puree

Treatment Total carotenoid Hunter color Hue

(mg/100ml) L a b b/a
Raw yellow sweet potato 20.21" 18.16 10.15 6.75 0.67
Non-enzyme-treated puree 18.42 36.50 2.24 27.19 12.13
Enzyme-treated puree 18.85 48.24 6.05 2354 3.89

YContent unit of carotenoid is mg/100g.
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