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{Abstract)
The results of the manufacturing of intant sweet potatoes from Korea native
sweet potatoes and researching nutritional aspects from it.
1, The optimum cooking time for the manufacturing of instant sweet potatoes are 30
minutes, then it water contents are 5%
2. Along to increasing cooking time, the contents of saccharides and another nutritive
is increased, and it has almost constant value in the contents of saccharides.
3. Instant sweet potatoes are a good vitamin food because Vitamin C in the sweet
potatoes is destroyed a little through cooking process, but instant sweet potatoes

contain much of Vitamin C more than cereal, as 0,146%
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Tablel 1 Relationship between Cooking time and Chemical Compositions of Sweet Potatoes

\Uecription Water Crude |Restoration| o . iSolublefulll  Full :glatlflre Vitamin
e starch  |saccharides| * € lsaccharides| protein ub C
Cooking o o % % 2 o protein %
time(min) ~ 2 ° i ° ~ % °
0 70.2 23,03 0,82 1.19 1.98 0,92 9. 83 0. 045
5 45,3 42,60 1,57 2,23 3.72 1,16 0.51 0. 088
10 29.8 54, 40 1,98 3.52 4.50 2.18 1.88 0. 097
15 20,1 63.72 2,32 3.40 5,24 2,23 2:20 0,112
20 12,8 69, 30 2,65 4,30 5,60 2,78 2.46 0,122
25 6.9 87, 50 3.14 4,77 6.90 3,46 3.10 0. 142
30 5.2 88.00 338 5,42 7.02 3.3 3,04 0. 146
40 5.0 87. 80 3.42 5 02 6,82 3,33 3,00 0,144
50 4.9 87.20 3.04 4,99 6. 80 3,12 3,12 0.146
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Fig.1 Ralationship between cooking time and water contents,
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Fig.2 Relationship between cooking time and crude starch, restoration saccharides,
sucrose, soluble full saccharides, full protein, water soluble protein.
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Fig.3 Relationship between cooking time and Vitamin C contenta.
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