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Color Stability according to Storage Period of Purple Sweetpotato Products
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ABSTRACT This study was conducted to develop a pro-
cessing procedure for soft drink and wine from purple
sweetpotato and to determine the color stability of purple
sweetpotato anthocyanin pigment after production. Purple
sweet potato soft drink was found to have 15.6% of total
extraction, 11.8 Brix"% of sugar and pH 4.1, whercas wine
had 12.6% of alcohol, 7.8 Brix°% of sugar and pH
4.9.Color stabilities of the soft drink and wine showed little
difference after four-month storage from the time right
after processing. The public found the soft drink that was
made from 90% of purple sweet potato, 5% of citron and
5% of honey, more to their taste, rather than other soft
drinks that were either made from 100% purplesweet
potato or made from 80% of purple sweet potato, 10% of
citron and 10% of honey. The public also found 45°C. of
fermentation temperature more agreeable than that of 30°C.
Powder, vinegar and anthocyanin pigment earned from
purple sweet potato showed high stability, as they showed
no change in color after four months in storage.
Keywords : sweetpotato, purple, soft-drink, wine, powder,
anthocyanin pigment, stability
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Fig. 1. Processing procedure of soft drink and wine using purple sweetpotato.
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Table 1. Stability of color and quality of soft drink from purple sweetpotato.

Total extraction Sugar - Color index after storage time
(%) (Brix°%) P RAP’ 1Month 2Month 3Month 4Month
15.6 11.8 4.1 1.73+0.02 1.65+0.03 1.70+0.04 1.6940.05 1.70+0.04
'RAP : Right after processing
Table 2. Stability of color and quality of wine from purple sweetpotato.
Alcohol Sugar q Color index after storage time
(%) (Brix°%) P RAP’ 1Month 2Month 3Month 4Month
12.6 7.8 49 1.56+0.18 1.60+0.15 1.50+0.21 1.54+0.17 1.70+0.08

'RAP : Right after processing

Table 3. Acceptability according to composition of materials in soft drink from purple sweetpotato.

Sweetpotato extract 100

Sweetpotato extract 80 :
Citron 10 : Honey 10

Sweetpotato extract
90 : Citron 5 : Honey 5

Acceptability 4.4+13 6.4+1.1 7.8+0.9
(Flavor, color)
% Hedonic scale; 1(dislike extremely) - 9(like extremely)
Table 4. Acceptability according to fermentation temperature in soft drink from purple sweetpotato.
Room temperature 30C 45C 55T
Acceptability 4.7£1.0 5.9+0.6 7.1+£0.8 5.5+1.1

(Flavor, color)

# Hedonic scale; 1(dislike extremely) - 9(like extremety)
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Table 5. Yield according to cleaning method in soft drink from purple sweetpotato.

Cleaning Storage Filter (cheese cloth) Centrifuge (1500 rpm)

Yield (%) 4.7£1.0 5.9+0.6 7.140.8

% Hedonic scale; 1(dislike extremely) - 9(like extremely)

Table 6. Color stability and moisture content according to storage period of purple sweetpotato powder.

. Color index after storage time
Raw material

RAP’ 1Month 2Month 3Month

4Month
Color value 16.5 15.9+0.2 15.6£0.4 15.4+0.3 15.440.5 15.3+0.6
Moisture (%) 68.2 8.9 94 9.9 9.8 10.2
'RAP : Right after powdering
*AW % ;525 nm, 10%E, pH 3.5
*HEG o uPYEEE GA FA oF SmmE st AUt BE
Table 7. Quality and color stability of vinegar from purple sweetpotato.
Acid Sugar u Color index after storage time
(%) (Brix*%) P RAP’ {Month 2Month 3Month 4Month
7.2 9.8 2.6 1.61+0.04 1.55+0.06 1.58+0.09 1.55+0.05 1.52+0.07
'RAP : Right after powdering
*AWL ;525 nm, 10%E, pH 3.5,
b v AEuEE GAlo) FA oF SmmE Fhe] IVt HE
Table 8. Quality and color stability of purple sweetpotato anthocyanin pigment.
Total extraction Sugar q Color index after storage time
(%) (Brix*%) P RAP’ IMonth 2Month 3Month 4Month
47.6% 49.1 3.6 151.3 152.6 151.0 150.8 149.2
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