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7ot E Jehi A ggerd, el mhE 94
FdlA & F g uke) o] Ko, HEE, 25~26% EES & Jehigic.
Tel 58 —HRS 8 S & #R —rye 2 gl A A Rk By
E 1. Chemical analysis of sweet potato varieties
%>
var. [ Moisture protein Fat Fiber i Ash l Solid Content*
Hongmi | w1 | o6 0.1 0.7 0.6 l 25.9
Shinmi 73.6 0.8 0.1 0.7 0.8 ! 26.4
Hwangmi 74.8 0.6 0.2 0.8 0.6 | 25.2
* : 100-moisture content.
I 2. Analysis of free sugar contents in sweet potato varieties by H.P.L.C.
%)
var. ! Fructose Glucose Sucrose Reducing Sugar' Total Sugar
Hongmi | 0.833 0.800 2.897 1.633 4.530
Shinmi 1 0.733 0.683 3.563 1.416 4.979
Hwangmi ' 0.917 0.783 2963 1.700 4. 663
5
! § i
3 £
—
1 I 1 i i i i e 1 L 2 r J] 1 Il P 3
20 16 12 ] 4 0 % 12 8 4 0
TIME (min) . TIME (min)
&) 1. Chromatogram of standard sugar mi- ‘:1'-‘-,‘5! 2. Chreomatogram of fructose, glucose
xture. Peaks : (1) fructose (2) glucose and sucrose present in sweetpotatoes.
(8) sucrose (4) maltose (5) lactose Peaks : (1) fructose (2) glucose (3)

sucrose
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a2l 5. Effect of Slice Thickness on Brittle-
ness Intensity in Sweet Potato Chips.
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a2l 6. Effect of Moisture Content on Chips
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Frying Time.
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0.6 1.0 1.4

Var.
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o frying temp. : 160=+5°C.

24 2 A $ANRA ek 57 ERe
Smstg od BRIl 2 £EE gt

uh. SE% DTl GRS 715 maE
mE 17 HERR

2% 69 #wREAE AL FERLTE gh-
o) K] wod ¥e £F R
HfEslolRe & F dglev ojg e T
Be= z7ul £ FEfEstE Polyphenol
oxidase 5] Hi{tEERA AT WEET wEEL
TS AEPo] wErre B REpAL 57
A% BEE A7 gEstd 10mm $A2
A& aTer Yg frying S--& w9 BrE
Bt o] wE 29 Bl EEsYY. 5
£ 4= 715 BER H7 rEEE #/EL
Aoe2A & HRAAL Fo] FAERS] £
e ax gz ok #BEY EHA = 5
72 FrERERe] &%s BAEE & 4 sk

% 5% £ 49 HE HED 39 ass:
1B.V.L9] Color cardd] wle} W = 1
o) BES Wik BES FL2A 140~150°C
H el AL 2 ghol 6~72A %4 ¥he &
2.2 JEPY gl ot 170~180°CH 4] = 3~5%
A g g vebR g .
g e HEY] BLE 4 ve T
1o} 3] GRS 2 BEEEC ==t B3
£ el g o - Al B Al e o]

T ffEdl wd &k e e Jeh

o
=
°

.

m B

— 61 —



% 71E8e

E 4. Effect of frying temperature on flying

time
(sec.)
Temp.(°C)
140 ) 150 | 160 170 | 180
Var . I
Hongmi 320 220 120 80 65
| Shinmi 300! 240 | 130 | 100 75
Hwangmi 330 ) 210 110 80 65

% slice thickness : 1. 0mm

EZ 5. Effect of frying temperatures on color
development in sweet potato chips

(score*)
Temp.(°C)
140 150 160 170 180
Var
Hongmi 7 7] 6| 5| 4
Shinmi 6 6 5 ‘ 4 3
Hwangmi 7 7 6 “ 5 4

* Visual comparison with potato chip color
cards®

9 :very light - 5: acceptable 1:very dark
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a2l 7. Effect of Slice Thickness on Color and Taste in Sweet Potato Chips
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