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Abstract

This study was attempted to investigate the effects of blanching temperarure and cooking
methods on the changes in the proportions of vitamin C of fresh potato and potatoes with dif-
ferent storage time. Sensory evaiuation of fresh potato by different cooking methods was also
conducted. The contents of residual ascorbic acid(AA) and total ascorbic acid(TAA) of fresh
potato were maximum at 40 °C followed by rapid decrease at 50-65°C while leached AA and
TAA showed steady increase as the blanching temperature increased. Oxidized AA and
dehydroascorbic acid(DHA) hydrolyzed increased at 50-65°C. From these results, it was con-
sidered that AA was lost mainly by oxidation up to 65 °C and leaching of AA was the major mode
of loss above 65 °C. In the case of potatoes stored for 1-4 weeks, they showed similar changes in
the proportions of vitamin C as that of fresh potato. However, at 40 °C the content of residual TAA
decreased and those of leached TAA and DHA hydrolyzed increased redundant during storage.
At 65°C, the content of DHA hydrolyzed decreased. The residual TAA of fresh potato by dif-
ferent cooking methods decreased in the order of pressure cooking (PC)> microwave cooking
(MC)> boiling. Leached TAA were 49.5% and 36.4% during boiling and MC, respectively. While
DHA hydrolyzed were 22.3% and 4.2% respectively. Leached TAA and DHA hydrolyzed during
PC were not determined. From these results, it was considered that AA was lost mainly by
leaching during cooking. Residual TAA of stored potatoes by different cooking methods decreas-
ed during storage. But leached TAA and DHA hydrolyzed did not show any steady increase or
decrease. Qverall eating quality of fresh potato by different cooking methods decreased in the
order of PC>MC > boiling (p < 0.05).
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Fig. 1. Changes in ascorbic acid of fresh potato after
blanching at various temperature.
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Fig. 2. Changes in total ascorbic acid of fresh potato
after blanching at various temperature.
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Fig. 3. Effect of blanching temperature on the changes in residual ascorbic acid, leached ascorbic and ascorbic acid ox-
idized of potatose with different storage time.
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Fig. 4. Effect of blanching temperature on the changes in residual total ascorbic acid, leached total ascorbic acid and
dehydroascorbic acid hydrolyzed of potatoes with different storage time.
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Fig. 5. Effect of cooking methods on the changes in resi-
dual total ascorbic acid, leached total ascorbic acid and
dehydroascorbic acid hydrolyzed of potatoes with differ-
ent storage time.
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Table 1. ANOVA table for sensory properties of raw and cooked potatoes

Source of o Hardness Chewiness Adhesiveness Overall preference
variation MS F MS F MS F MS F
Treatment 3 5.76 44.3% 3.71 1.2¢ 2.64 6.29% 7.03 140.6%
Error 36 0.13 0.33 0.42 0.05
Total 39

a) significant at the 1% level.
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