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Abstract

The changes in weight, reducing sugar content, sugar composition and enzyme activities (B-amylase and
invertase) of sweet potato were studied with three kinds of cooking methods, microwave oven, gas oven, and
steaming. The weights of sweet potato cooked by microwave oven and gas oven were decreased with
increasing cooking time, whereas that of steaming was increased with cooking time. Reducing sugar content
of sweet potato cooked by microwave oven was increased till 40 seconds, but decreased thereafter. In the
cooking methods using gas oven and steaming, reducing sugar content were increased with cooking time.
And reducing sugar content were 334.60 mg/g and 381.29 mg/g, respectively at 100°C of cold point in sweet
potato cooked by gas oven and steaming. Raw sweet potato consisted of fructose (1.56 mg/g), glucose (1.79
mg/g), sucrose (5.58 mg/g), and maltose (2.22 mg/g). The contents of fructose, glucose, and sucrose were
decreased during cooking process. But maltose content was increased with cooking time. Especially, maltose
contents were 24.81 mg/g and 28.10 mg/g at 100°C of cold point in sweet potato cooked by gas oven and
steaming. The activities of B-amylase and invertase were decreased with cooking time. Microwave oven-cook-
ed sweet potato did not show on invertase activity.
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Fig. 1. Changes in weight of sweet potato cooked by various
sweet potato during cooking.
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Fig. 2. Changes in reducing sugar content of sweet potato cooked by various methods. Temperature was measured

at cold point of sweet potato during cooking.
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Fig. 3. Changes in sugar composition of sweet potato cooked by various methods. Temperature was measured at
cold point of sweet potato during cooking,
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Fig. 4. Changes in f-amylase activity of sweet potato cooked by various methods. Temperature was measured at
cold point of sweet potato during cooking,
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Table 1. Invertase activity of sweet potato cooked by
various methods

. Cooking Invertase activity
Cooking method condition (unit)
Control 90.4
Microwave oven 40 sec 0.0

50 sec 0.0
60 sec 0.0
Gas oven 70°C* 56.8
80°C 3.2
90°C 0.0
100°C 0.0
Steaming 70°C 65.7
80°C 13.3
90°C 0.0
100°C 0.0

*Temperature was measured at cold point of sweet potato
during cooking.
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