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Table 1. Comparison among the tuber weight and water contents of three fresh tuber size of baked sweet potato

TNG72
Fresh Baked tuber
tuber Fresh tuber Tuber weight Lost weight base on Water content Dry weight
size weight (g) (9) fresh tuber (%) (%7) (%)
LY 456.2 a* 350.9a 237¢ 53.7a 46.3c¢
M 238.1b 174.0b 27.0b 50.6 b 49.4b
S 124.1c 82.8¢ 33.3a 48.5c¢c 515a

? fresh weight.

Y The sample size of sweet potato TNG72. L : Fresh tuber weight 400-600 g ; M : Fresh tuber weight 200-250 g ; S : Fresh tuber
weight 120-150 g.

* Means followed by the same letter within each column are not significantly different at 5% level by DMRT.

| 2. REHBUROR/NEE I TR o RO S R H

Table 2. Comparison among the chemical compositions of three fresh tuber size of baked sweet potato TNG72

Sample Maltose Sucrose Glucose Fructose Total sugar Starch Crude fiber
size (9/100g%) (9/100g) (9/100g) (9/100g) (9/100g) (9/100g) (9/100g)
LY 14.265 a* 3.698 a 0.257 a 0.010 ¢ 18.673 a 7.650 b 7.28b
M 17.755a 3.808 a 0.238 a 0.071a 21.868 a 7.744 b 8.16 b

S 9.894 b 2.777h 0.100b 0.033b 12.806 b 10.107 a 9.58 a

? fresh weight.

Y The sample size of sweet potato TNG72. L : Fresh tuber weight 400-600 g ; M : Fresh tuber weight 200-250g ; S : Fresh tuber
weight 120-150g.

* Means followed by the same letter within each column are not significantly different at 5% level by DMRT.
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Table 3. Correlation analysis between fresh tuber weight, and taste components, chemical compositions in baked sweet
potato TNG72

Fresh tuber Baked Weight  Water Dry  Fructose Glucose Sucrose Maltose Starch Sweetness Crude
weight tuber lost content  weight fiber
weight

Fresh tuber 0.999° -0.804 0.761 -0.758 -0.235 0.219 0.514 0.235 -0.577 0.259 -0.542
We|ght *kk *kk *kk *kk ns ns *x ns *k ns *x
Baked tuber -0.814 0.756 -0.753 -0.237 0.214 0.516 0.232 -0.572 0.257 -0.542
WEIght *kk *kk *k*k ns ns *%x ns ** ns *%x
Weight lost -0.572 0.571 0.155 -0.237 -0.608 -0.389 0.422 -0.424 0.498
*%x *% ns ns *%x * * * *%x
Water -0999 -0.358 0.006 0.351 0.071 -0.735 0.064  -0.466
content Frk * ns ns ns Fkx ns H*x
Dry weight -0.359  -0.007 -0.350 -0.072 0.736 -0.065 0.466
* ns ns ns Fkx ns *x
Fructose 0.390 0.182 0.266 0.202 0.342 0.122
* ns ns ns ns ns
Glucose 0.288 0.211 -0.008 0.315 -0.089
ns ns ns ns ns
Sucrose 0.650 -0.451 0.780  -0.444
*kk * *kk *
Maltose -0.321 0.968  -0.259
ns el ns
Starch -0.326 0.574
ns *%x
Sweetness -0.285
ns

Crude fiber

Zns, *, **, *** indicate non significant, significant at 0.05, 0.01 and 0.0001 levels, respectively.
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Study on the Taste Quality of Baked Sweet Potato
Variety Tainung No. 72*

Hsin-Chen Lee? and Yi-Shin Chen®*

Summary

Lee, H. C. and Y. S. Chen. 2005. Study on the taste quality of baked sweet potato variety Tainung No. 72. J. Taiwan
Agric. Res. 54:83-92.

The appearance of baked sweet potato variety Tainung No.72(TNG72) is red and its flesh is
orange-yellow. The skin peels easily and the quality shows powdery. The contents of maltose and sucrose
influence the sweet level of baked tuber. The size of fresh tubers mainly influence the amount of sucrose in
the baked tuber and shows positive relationship. The size of the fresh tuber influences the quality of baked
tuber, and the quality of medium size (200g - 250g) is better than the larger and smaller tubers. Considering
the taste and consumer’s habits, the medium size of the fresh tuber is most suitable for baking. The storage
treatments of the fresh tuber mainly influence the dry material ratio in the baked tuber and the taste.

Key words: Sweet potato , Baked tuber, Taste quality, Sweetness.
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