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Effect on quality of dried sweet potato for optimization of traditional
process

CHEN Gong—kai, JINW eiwel, ZHU ] ian—jun
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Abstract: The effect of process optimization on quality and industrialization of dried sweet potato was
studied. Process optimization indicated that heated air circulate drying replace sunshine and vacuum
package replace rural package. The exterior quality, eating quality, texture quality and storage quality of
dried sweet potato were tested. The exterior quality and storage quality was observed during experiment.
Drying method was used to test water content and colorimetry was used for sugar content. Texture profile
analysis (TPA) test was used to evaluate the sensory quality of the product. Results showed that the new
production was more transparent and with more bright color. Water content decreased to 25.20% and
total sugar content increased to 33.90% in the new product. Hardness and chewiness decreased while
adhesive and elasticity increased. Storage life was extended to 280 days at room temperature instead of
180 days at low temperature. All the above results indicated that the new production had better quality.
Better quality, higher production yield and daily capacity, lower human cost and material cost, all of which
would promote industrialization of dried sweet potato. The research will provide theoretical basis for
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industrialization production of new process of dried sweet potato.
K ey words: dried sweet potato; heated air circulate drying; vacuum package; total sugar; texture; storage

time

H NS 2 RS R KA, A
Regitgh A EEAMA. BELESZFRR
B, PEAR “ER” . “BR” NHET “Ka
a7 FE AL, BART TG K B E K B T £ i BE
B, MR BT AMEERATT M. HAR
By fE R AR L E R E FROE Y, HE NS
fir Haa @, S22 i Rl . 20144,
[ 2 W A 42 Hh R BRORR £ 2 R B AR N E . 57
A2 s, S RBUR AR AL SRR RAE
Wk k. LA ZHED, KRfaHE
P RLARR (A = SR N T, R A BACAR L R R B
SRANAE N IS R 2 R . U 3 IXH S B
o HEIN TR R IO TR, BN
IR S R0 22, 5 il R 2 Aok
HRAZTF R H ARG R H N T . RE
RFEDT A&, HILI T IAAER 2 ) .
HE AT RR A DU 7 7 O R, A EORUEG
PR EAREE, PRZRAFMFEMED K,
FENACACEAN TR, AP R AN R . HE K 1) A
W EEME, H-BHiF A CRE. E£H5M
MG LT ZHTMHRA, RAWED i, B
S WA B A A4 i ide, R S AR AT
SR B BRACEE L ERE T AN R A 5 A
BT o Horp, R OO T AR SRR D ) — b
BEE . B s, EZ R e
gz, AEHEEPRE RN XHTE
R EA TS T, BEN
G HERR LA A= fe fEE R RS -

1 MEkS 5%
1.1 #E

HE e NI B AR A T A E AL
56 76 5N 7 AR B B il 25 S fR e S 50
%=, T20144E12H 7201545 H it 47 .
1.2 fuds

RXH-27-BRAKIGIA THEAE: VLR 5 e T
K TR PRA T TVS-2013/M A (30, [
P ALP-CLG32LK@#: HA; TMS-PRO FTC
kA EE,

- 106 -

1.3 Jjik

G T2 G a8, CK): SESpifL— 785
B — )53 — B — A2 — 7= R I — 5 YR

W LE G, 1) SFERb—-E& LK
[ 1B T B[R R o T B~ L —
(KB 7= R I — 45, 5 HE Kb AR T 45 45 1
SRACTHFE .

ARPEAR TR =iRZ (1007 110) C,
1.5 h; HiRZ80 C, £4.5 h; iR 60°70) C,
1.5 ho B, BIEEKHEEREKALEA0750) C
HUET, Mgk T2 R, £8.5h,

HE A S KRN e 2 5k )5 SV SR HGB/
T 5009.3—2010F -1y, AlAvE B & B E S
HE BB e 2 2R L i H SRR S T R
S8 R P AR SE TR R A3 I TPA Gexture profile
analysis)B R FoR. EE3K.

HE B B FE xcel 2007, Siit4rir 5 i3
PEKE G FFISPSS 19.0%4F

2 R
2.1 HMVWL k5T EL AR

oo

BEL 7 AU T LA
HCK M STt th, R TEMMEE
FRHEREPEREHEMm, AFERR, 2%
W B T2 H SRS R ZE AR
&), BEREDL I E @D, IR, TR
S HAMEA T, =BT E T2 G — iR
— IR SR} 78 0 52 #A, A M R) B A 23 S A
HEBR, A7 % B R Ry A 5y ORIEH T
177 AL RS () R, H B A A S R . 1
CK ™ fh B4 7F H 6 FURHG, AbFEm (A — 75577
d, ZH A E 2 SHEBR AR, 37 B R S B
SEA—, HEAEDRERT.
2.2 THF LR



& B
FOOD SCIENCE AND TECHNOLOGY

20164F 5413 4 041

pagn N

H RO A, KR RE, BERT BAAE
Ffr, NEREFHRHEES, EZENHRES
% o PRI H A R S 1B Bk TR b AR AR
A KE . KR CK 5T 5 ik 47 B4
PRI E GEL1), AIRTF=db & /KHE & FFE, tb
CK ™ S & KR EAK 7 20% 5 Mopl& B 8T,
H125.10% FF%033.90% , T+ 735.06% G&1). F
FASPSS 19.08K 4 Xt 24 $8 4R 647D uncan”  siit 35 1%
ot KMMERMEZE. BES RIS, A
e B () P B4, eSS 30T, 20 R R
JEFEIT LIE -1 TCK ™ i A 0 2 3 B AG
BRAK, BRES R, f‘lf@ﬂi‘%ﬁ?ﬂ T7=
Tﬁ%‘s’@ 3, SAKEMEHREBUEEAAKR. W
e BTG R TE ST

=3 W N < A 5

HiH CK T BEM T
PERETKE A 31504221 25204245 P=0.036, Z5EE
BEEGEA 25104188 33.90+349 P=0.018, Z5E#
2.3 BE MR

MO0 P R 2, M EET = &, CK
P IE R WIE RN DT RS A A2 . ARG T iAE
ARG LR A, MR VF 5 b X & U B i 5
FRAREAT PR LU, VR N N R RS K .
i F B MG S 0 B SR B B L KT ) o 55 5 P R TR
b{N e Y g P T I (= o E e 9 G AR
AR RIE . AT FC TR SO 2 R0 H 8 A
ITTPADIR, BHIAM O fEiEsh, MFREMBE T2k
FE4i, it RE S 0 o 45 R A il 28, 19 s it
HHRFRPREE S, PALEBM ™ e MR ER .

20

£15-
_E;I(')-

o 5 10 15 20 2
A /mm
B2 HEARTPA SR LR

SFTPA R 2% (R HEAT R A T ik, S 40 7
AR N40% BF, TPA BHEZIE® (&12), MIE4aFE 4k
AEHOREY, TPA MIZRH R AR . BB ETPA Wl
AR KPP A0, R4 EA0% , DA
FE960 mm M in, WE0EE 120 mm min, S E
FE20mm o FRUEMARLESH, Morbiiik H 45 Rk se
AN ESEAE NN R . BibE. &
B, PHMEE.

WEFCEE LR, CK™ WA T/ 5, WA
R, VHgEdE o, T/ S ELCK 7= 5 o B
B 1 AR SR (B13). X BN N A R 2
25—, Rahman®§E W4 RER, 7~
JE S B IEA G, AR aE RS 22—

90
80

. S

%— 60 %

= 30|
E20¢ T
10 ¢
(] | ra_-}"-'| i i i

:.. ,-\.‘\‘.‘(i[ s \_'l\\"i
@ \\\\v\\ e -:\*?‘\x \\\\\\“S.\‘{

B3 =5 "#I_—.nanl‘Ef’i
FIHISPSS 19.08 43 & TPA Z 8tk AT 8% 1%
S8, RIR2FPH E R R R A
NEL NS P 22 S 3 B35, PAE 20 290.031. 0.039,
0.039; ZiPHEZESRIREZE, PEN0.004, HER
Jo b LR « RO 20 H AR e e
i MRPEHFESE, T/ fh R HCK 7= fh g A ok
i, BERFAHE Y O H AR bR dE
2.4 ek U PR b

CK 1804 E ' CK 1854

=2

CK 190 d

| 280 d

T285d T 290

by

& %

FEI4 7 S PR LE AR
- 107 -



AL

55 ARIFR

IR
FOOD SCIENCE AND TECHNOLOGY

20164F 414 504l

FRAE W5 (&4), CKF=dhili 42180 d (iiE v
W), ShRAVRTELF. WK E185 d, RN HRBM
REMS ., 5190 d, HEAERMALE, KE
PG, T/ fI A 280 d G IRIEB0, 4h#&1{)
SR5ENTF. WA 285 d, RS AEARE, AR
BN o BEAT B ) A, 285, 290 d,
FIBREE AR, MAEAREENE, &5 RER
Fro MRPEEEF, CK ™ 5 s 0 BROMAR IR & 1 F
180 d, T i W53 PR U)o il 2% 1 280 d,
i P i K KA i o
2.5 JEREM AR PR VPN ELEL

CK ™ i RE%, H20% , BI5 kehf® g~
H1 kgHER, Tl FaEm TS, FH
SRR RS, MY FCK = MpiE, KIRE T
TRUEH R, BRI P &S KR R ER LD,
BRA R, N25% , BP4 keff A 11 kel
FH, NI T R B

A G AR A = R, N, —A
NS A VR R H P R AR <P 1 H 5T 208200 kg, 2E
7R #1480 dit 5 W10 H N B IRAELH A1),
PR R Z16000 kgo XN T T 2347 04LE,
— G I AR A TR — R ] A2 PR 2240 kg H
SR, LRI Z916 h, WiZ%AE P2 LR H P fg
57548360 kg/G . HHBARAELZ RS
Wiy, APty K ERES. AW, BET
G N

RUEHEH PR L T2 0A SIRZ MM,
HZH R g 2 A, BTE N AR B AR 3
H e KRR, EHARIGH TR IEAT, 1
G RIATHE BN TR . AL K R R
AR BIHET W] FERE S AR RE R A e, A
R T4 P 2B R T3 o
3 g

H O N R AR 95 AR IAE AR
B PRERER, WAL . BN . B
F A G H A i CKORL 24k 37 7 i (O
G TN = 9 S Y TN A= i W | & = iy
T HEHETE, RGeS
RS, PErE R, [FEE R
BEAG, SRR, SKERK A%
AUR B #AE R KRIEK 7 I A dr. B2,
TR B2 SR TCK P2 5, s TCK
Feim, BMEGH E AT T2 R G, 75 i

108 -

B3 7 RERG, KA R T — e
M, Z%E L EMER R RS
X H R E TR A LA R K R
A BN G RS R, (EGE 77 S A T S O A
T T ge . ABEFCESLIERE b, 7= b ik
ITRAWETC, NHE A T2 S Bk
Mo 3 R P OCE H S A b L I A

PR TR S 0o 00 H S A0 1 20T WA,
RILG0770) CRNIGH 145480 CEIRAE,
AL H SRR AR H BL b AREE A i # R
R EREA 2L PR, 456 R RMK
WA, A H R K 280 d, fEAE~T
SRR LT N3 — 0. AT AT
AR, MEBRGHETEREARE, ARTEERZH
AHEmM TN RS .. SNEG T 5
AR EARHWERS), BELSWE S, RAEHE. H
7 RE e PO 5, L[] G 0] £ 5 JO B ) AS RS2 i)
WAEEKR . B, #OXEH TR 1 Bk
SR, AR

TPA NN & R B A S CHR 2, i
P CAE £ b AT b B R 23878 . {HTPA W
REHEE>~ BN HME TR, EEHESHE
HTPA WHA KA EAT TR TR AL, W HE R, &
Hv BB AEJIA KR EHAT T BRI A e
W 2 A GH S EE o) SR ). 25 R R, H A
TPA MR 45 B 5 VRS A T i K E i 25 iR 45 R
—3.

AR R, b S A e AR A e R
ZH, REMBESEAREKFE, HAEHENIT
AAFER 2 )@, o H SR =A%, T
. ML TZ%E. iz EZA4F HEN
TR EET T LA A O A AN R
THEHERE LN, BFRMEA T — €
&, AH BT N AT IR AR b 7E B R R
Pitrdr b, HUORHEn TR, W HEEE T
TEAEGERRR A N T Groky 22 By 4 S0 e R A 77
[ L= S —, BRRLE AR AT, 4
PEEARE G, FEON S EIET, e
FE B PR T H LA 1 R

DR, 759 2 T 338 SR % 6 DR A8 6 S (1) I
REFT, B EE> RN T TZHM8E
PACFIRATEFT, R H & RAME 7= REE
JEI VU, A MmERE%E — R EE
Wit K RAZESHM T pms, e HEE



20164F 5414 45041l

TR

FOOD SCIENCE AND TECHNOLOGY

P

ML R SR ek, EHEHMARG

oLtk D) & i BE4,2013,34 6):171-174

P S T AL TT R R 45 At e, B g HE [10] }"ﬁw’%‘f%\iiﬂmf:W%%#ﬂﬁ;:ﬁ%%ﬁ&
T S 0 T A H S R B, R ’fz‘fliﬁ*i‘i;-ﬁm“‘“]“]-"”’MM**"“”"-“‘
gf:i;i{]ﬂiﬁfﬁﬁﬁﬁﬁ%ﬂ%x(’ (1] 55,5 AGR, b A7, 5 B IR S -E2E T L S
SRk Pk LA 2 4#,2014,28 8):1458- 1465
() ELFH A, WO RICRENRBITRE 19 o 220, b, 5 B9 LB FORMBGHE T 2 AL
Lo BAC LA 54,2010, 12 @) 56-61 DLHRT Ak 24 1],2015,27 6) 848-853
2] fiﬁ%ﬁ,*#ﬂfﬁ.]ﬁ%ﬁ,ﬁ%ﬁi—‘%—%ﬂﬂhu%ﬁjﬁﬁﬁﬁ [13] Rahman M S, AFFarsi S A. Instrum ental texture profile
46 B RS P 0F 7C D948k, 1998,21 €):161-167 analysis (IPA) of date flesh as a function of m oisture
[3] ﬁmm,ﬁi@}t,ﬁ?mﬁ,%ﬂ%fl’]%"#hiiﬁ}&ﬂﬁﬂﬁﬂ COﬂtﬂT‘ltUl 4] Food E ng,20()4,66 (4):5[}5_51 1
SRR GIE [l MR FEH,2012,180)13-74 INEESTE XTSRS0 Ty Y R o)
[4] Ishida H, Suzuno H, Sugiyvama N, et al. Nutritive BAR VR 2006, 6):10
evaluation on chem ical com ponents of leaves stalks and (5] HIERE SRR b ) 2% 6 S A G 7 T 2 1
stem s of sweet poptatoes (I[pom oea batatas poin)[J]. Food 1 SR 2008, 8)50-53
ST e [16] T R0, He o AR I e 82 (1)
B Bl MEAES, R 25 1 P IR AT S5 R BT 2011, 1)19-20
6] EFBMAARNLHRNLSHEARDMEZER o) mpme EumHE HEHERRERAMIRR0]
11,2015, 0)64-67 7 I T,2010, (10)74-76,79
2005,26 6):128-131 3 (1] 22 Bt M A1 22,2010,38 ©1):1 1653- 11655
B EOLIR IR B A RMBAREERAIIN 507 g 0ok, 5o, 2 0% 40 1 BOBUR 4 I L4 1
DRTCITIRRLFA UL B 55 R REFH, 201450 07985 it 1 B S 9 25 4 OB 24,2015,
(0] SkHEVE, WA R, BHRT 42, S 7 B TPA SRR HE R 4 29 6)908-915
e e e 1
| . I
" BRBHCRST G http /v ww .efoodtech.net/
I [N H |
| LU |
I . .o . |
, http /b log.sina.com .cn/ship nk j |
| |
I:I : A} Al FA . . . .
C EWBEOMERE: http /W ebo.com /shipinky
I I
]:l : A —'l._-—‘ I:I . . .
! B BHMEKS: shipink] !
h oo on o oo oo oo o o o mm an o mn Em Em aE EE D S S S EE R S EE D EE EE S EE EE E EE Es e Em o

- 109 -



