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Table 1. Change of Hunter color value of

sweetpotato tips by different dry methods

Dry method Treatment L' a b’ AE
Sun Untreated 43.87+0.28 0.65+0.49 3.45+0.28 4401
Hot water 47.42+0.57 -1.20£0.13 5.78+0.21 4779

3% NaCl 45.45+0.67 -0.54+0.16 4.33£0.20 45.66

1% citric acid 42.26+0.62 1.13+0.14 3.69+0.19 42.44

05% NaS:0s  50.28+0.47 -0.89+0.12 8.64+0.55 51.03

Hot air  Untreated 49.97+0.37 -2.09+0.10 8.66+0.08 50.76
Hot water 4455+1.32 -1.65+0.10 5.54+0.18 4492

3% NaCl 46.10+0.76 -1.55+0.08 6.19£0.16 46.54

1% citric acid 51.68+0.75 -2.23x0.07 10.50+0.16 52.78

05% NaxS;05  52.62+0.37 -3.60+0.15 11.71+£0.59 54.03

Chlorophyll(ug/g)

Fig.

Table 2. Change of chlorophyll contents after rehydration of sweetpotato tips(mg/g)

0030

0020 -

0010 -

0000

Untreated

Hot water

3% NaCl

1% citric acid

{@Sun WHot air ,

Sodium
pyrosulfite

1. Change of chlorophyll contents after drying of sweetpotato tips. (mg/g)

sun dry hot air dry
Untreated 11 14
Hot water 11 13
3% NaC(Cl 14 16
1% citric acid 17 19
Sodium pyrosulfite 17 20

Rehydration rate(%)

Fig.
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2. Rehydration rate of dried sweetpotato tips from different blanching treatments
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