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Changes in content of functional factors, physicochemical materials and sensory

evaluation in potatoes after vacuum cooking with different sugar
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Table 1. Materials and cooking

Potato Sweet potato Taro
Weight (g) 30 25 30
Water (ml) 2.7 -
Sugar (g) 1.8 0.6 1.2
Soup stock (ml) 3 -
Soy sauce (ml) 3 -
Liquor (ml) 3 -
Vacuum time (s) 35 35 35
Heating temp (C) 95 95 95
Heating time (min) 30 20 20
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Table 2. Changes in vitamin C content of potatoes after cooking with different sugar

AsA DHA Total
content (mg /100g fr.wt.)
Raw 5.3+0.43 9.1+2.12 j 144 +2.11
ksk
Potato Trehalose 6.4 +2.10 ]*** 6.3 £0.61 Hk 13.0 +2.15
Sucrose 7.6 +0.88 6.1 £0.75 13.8 £0.48
Raw 102+ 1.16 18.5+6.93 28.7 £ 6.52
Sweet potato  Trehalose 9.3+£2.19 159 +£2.83 252 £ 4.85
Sucrose 102 £2.28 16.6 = 3.65 26.8 +£5.77
Raw 5.0 £ 0.65 3.8 +0.60 j o 8.8 £1.09 j*
Taro Trehalose 3.8+2.30 ]** 2.4 +0.37 j ok 6.2 +2.50 *
sk
Sucrose 3.6 +£0.96 2.9 +0.30 6.5+ 1.02

Each data value is mean = SD (n=8)., *p<0.05, **p<0.01, ***p<0.001
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Table 3. Changes in polyphenol content of potatoes after cooking with different suger

Polyphenol content ( x mol Chlorogenic acid eq. /100g fr.wt.)

Potato Sweet potato Taro
Raw 126.2 £ 15.3 177.2 £16.5 62.1 £8.59
] sksk j skskosk
Trehalose 150.4 +7.78 ok 178.1 £ 26.6 107.1 £ 6.24 j Hokok
%
Sucrose 1572 £7.00 —— 186.9 +£24.9 120.5 £4.53

Each data value is mean = SD (n=8)., *p<0.05, **p<0.01, ***p<0.001
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Table 4. Changes in DPPH radical-scaveding activity of potatoes after cooking with different suger

DPPH radical-scavending activity ( x4 mol AsA acid eq. /100g fr.wt.)

Potato Sweet potato Taro
Raw 89.4 +£22.8 253.1+22.3 87.6+153
it e -
Trehalose 125.8 £37.1 393.5 £ 18.8 j ok 119.4 £ 29.6
%
Sucrose 102.5£253 119.4 £29.6 98.1 +18.8

Each data value is mean = SD (n=8)., *p<0.05, **p<0.01, ***p<0.001
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Table 5. Changes in value of L*, a*, b* of potatoes after cooking with different sugar

L* a* b* AE*

Raw 70.6 £ 2.62 j o -0.1 £0.72 j . 16.0 £ 1.63 j s
Potato Trehalose 472 +3.34 %% 2.0+ 195 21.5+3.18 24.13
Sucrose 49.9 £ 3.00 j i 0.4 +2.05 19.1 £3.51 j * 20.94

Raw 82.5+ 1.40 05+086 — | 258+553 — |
Sweet potato  Trehalose 49.0 £3.72 j o k454 1.24 j o k16,9 +£3.28 j o ok 35.01
Sucrose 496 +4.13 _ | 5.0+£095 | 170+ 520 _ | 34.50

Raw 84.0+1.56 — | 0.9+024 — | 9.4+1.08 — |
Taro Trehalose 64.3 +3.44 j o w®kk DT +£2.63 j o wkk 240+ 545 j o ok 24.78
Sucrose 63.7+327 | 35+1.48 257+437 | 26.40

Each data value is mean = SD (n=8)., *p<0.05, **p<0.01, ***p<0.001
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Table 6. Changes in Rupture stress and Rupture strain of potatoes after cooking with different sugar

Rupture stress (10°N/m’)

Rupture strain (%)

Raw 12.5+£2.45 9.9 £2.06
Potato Trehalose 1.15£0.71 j o okok 15.0 £ 8.44
Sucrose 070 +0.37 ___ | 10.6 + 4.15
Raw 463 +7.44 — ] 20.4 +5.32
Sweet potato Trehalose 5.30 = 7.01 j o ok 14.9 £ 7.80 j "
Sucrose 529+6.09 | 12.6 £9.14
Raw 165 £ 11.0 :]*** 7.44 £ 1.60 ij::
Taro Trehalose 12.2 +£5.04 ok 10.3 £2.57 *
Sucrose 7.65 +2.84 j ' 101 +£2.52 |

Each data value is mean = SD (n=8), *p<0.05, **p<0.01, ***p<0.001
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Fig 2. Sensory evaluation of potatoes after cooking with different sugar

Points are assigned as +2 ; like, +1

; like slightly, O ; neither like or dislike,-1

; dislike slightly, -2 ; dislike.

Each value is average of the points given by 23 university students. **p<0.01
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