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Quality Changes of Peeled Potato and Sweet Potato
Stored in Various Immersed Liquids
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Korea Food Research Institute, Kyunggi-do 463-746, Korea

Abstract

The efficacy of strong acidic electrolyzed water (SAEW) at pH 2.53, with ORP of 1,088 mV and HCIO concentration
of 91.25 ppm, and low alkaline electrolyzed water (LAEW) at pH 8.756, with ORP of 534 mV and HOO concentration
of 105.70 ppm, as storing liquids for peeled potato and sweet potato was evaluated in this study. During storage
at 5C, total phenolic contents and PPO activities of peeled potato and sweet potato stored in SAEW and LAEW
were lower than those of control samples stored in tap water (TW) with 0.85% (w/v) NaCl and 0.5% (w/v) sodium
metabisulfite (SMS). Increments in color differences and decreases in hardness of peeled potato and sweet potato
stored in SAEW and LAEW were lower than those of controls. Also, SAEW and LAEW inhibited growth of
microorganisms for at least 3 - 6 days of storage. The sensory characteristics of peeled potato and sweet potato
stored in LAEW were best during the first half of the storage period, compared to samples preserved by other

methods.
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& g HFE Wol glew, ¥¥(10), syeke) A4
AR, A AR 5 AR 543112, AFF AR
#2K(13), PPO 5.20] 54(14) 5] 8121, Chung 5(15)
& AR g3} JAAT ) B A ol o] AR,
Lim S8y Aldddo] 247} 7Fgdel viAle dx2 225
HED v glod, A%, £% % 7l #ud d7e
AR omE ofz) WP Aol

2 Aol N PAksh mrvie] BE4 Pt AdE
FAE A HartE 71 ekl e spes
EAH 248 7hedel AEHD e A7 (16-18)9F
718 AA+r ZgHn e AdF 2 sodium

metabisulfite 5§92 A Q.2 so] 21, v YR,
JFUH R WA FUANY FAE v PRI
W EREETE
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9] AL 8 AR AT, R 27 E o
T st Aol R e Slo) £ g
AL A Qe dE FEHAA 28 FY P
F w13 A% 3] o@e AR Aags
2% ST PIBRE 270 AHET plate comnt agar,

potato dextrose agart leco*]-(leco Lab., USA)¢} 7 -&,
chromocult coliform agar:= MerkAHMerk Co, Germany)2]
A A3 Th ojefe] AF & Ak BT 50H £

& Fae Rolgit

HXA o MUIRHTo EM

A8 A}g3F AR H& FLETW) 0.6% acetic acid
FEA06% AAE UZFE 90 A7 Eallae At
) A7V 58 S<SAEW ; Strong Acidic Electrolyzed Water)$)
okebzta] A7) Es]<=(LAEW ; Law Alkaline Electrolyzed
Water) 2 A2kal 1¢h 2 2%k A7) &, A9 19 2
25k A7EHE BA0 Y A xEld) N A48 £ YeE
Az A AEl o2 gAstgETh o] o A3l AL ol
5 =37 gy Ade] #3370 x 140 x 1 mm) ©|] o,
AN FF A% FF P2 0-10mL/minC. 2 24
slod ARBBIATE ZF Me}4=e] pH, ORP B! xtobgd it 3hak
2 Table 17} 2o, pHE pH meter(Model Suntex 2000A,

A R o v

wAsh wvlel FAs 9

USA)Z, 2Fal8) 4 9] &= ORP meter(Model RM- 12P, TOA
Electronics, Japan) &, 2tol¢d &4k gheke AWl o g L3}

SATH19).

Table 1. pH, ORP and HCIO contents of immersion liquids for
storing of peeled potato and sweet potato used in this study

Immegsion liquid pH ORP (mV) HCIO (ppm)
™ 720" 620
0.85% NaCl 6.52 714
05% SMs” 385 154 -
SAEW? 253 1,088 91.25
LAEW” 873 534 105.70
l)All results are presented as mean of triplicate.
Tap water.

3)05%(w/v) Sodium metabisulfite.
Strong acidic electrolyzed water.
Law alkaline electrolyzed water.
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7AApe} mpvke] whyl= wpEE 9H9])7]E Potato &
Roots-Crops Peeler(Model : FM-20, Chuo Bokei Goshi
Kaisha, Japan)& A}&stgion, 5 UE 314 £ 300
rpme] e}, Bl gk kel myrhe Sul R ww)el 2H
o] FAA¢Rl 3087 AAF & AAdgTeRa FA| A3t
Hle-2 1 (wwE 5le] 003 mm PE B S 500 g &=
ZAS

170

| mey
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Texture analyzer(Model TA- XT2, Stable Micro System,
England)Z o] &-3}o] rupture test® 7% 519 T AMEH &
probes A7 2.0 mm=z 1A 3H 3, £ Z 3= rupture
strength(g/m’) 2 FABIG o ¥4 Al8T 37) AlEE ¥
A7 A, ARG 3k ﬁ@o}"ﬂﬂr

X!

oldEa

Al 2ol 10n] 2] 0.85 % NaClg 7}3F & 78 7] (Model
Stomacher 400 circulator, Seward, UK)2 137} 2 3}5ko]
1 mLE 3] @A 323t n LHbMd-2 plate count agarE,
A< chromocult agarE, &5 2 30| potato
dextrose agarZ A}-&sto] AubAdd} oigda-2 37T,
48-72/7, &R 9 FgolE 26T, T2ARE v edket & e
52 A%stel BT

5= St ¥ PPO 24

Zoe 318HEe] gk AR 1 g& ) Folin-Denish']
Qo)°o. = A #Fst] on, PPO(polyphenol oxidase) &4
Takahashi S(21)2] Wi ol wiz} 420 nmel|He] 284N 1
mL7} 189 F335E 0001 HglA) ] 212 1 witz2 skt
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TEELE 105T Fridnizyion, zowge
micro-Kjeldahl®} 0.2 3] A3l Ho R 2AL
= AR Y-S o] 43l Fibertech(Fibertech
System M 1020 Hot Exiracior & 1021 Cold Extractor,
Tecator, Sweden) © 2 $48}5i0). %4 @k A28 HC
2 7krRelete] gt on, S e DNSHo
=, Vitamin C 32 Lee $(22)9] 9ol we} HPLCZ
A3t A== A A(CR-200, Minolta Co., Japan) 2
Hunter scale®] L, a, bgto & el Q)

M
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54t
Loaiza 5(23)9] Widl] 7xale] FHL 53 2@t
orge] sid 8.8lo] o), A, A, wk, AL, THA 715w

£

ZTiEY SHEtE el wis)
ARF AAY FAEY AR PEe Fdew )
e AL Yo TW 37 9] 41t 5655

0.85% NaCl %] 9] 7kal= A4 1599 55.78 mg%E,
0.5% SMS 32 v 7= A4 1520 60.18 me%E,
SAEW 7] uh] 74A= A4 182 0] 5457 mg%s, SAEW
A vk ZAAle AR 18U o) 56.75 mg% = LFERR YT}
(Fig. 1). TW =] ¥t5] n7uk= A3 92 o) 38.85 mg%,
0.85% NaCl =] v}m n7nh= A% 6] 36.92 me%,
0.5% SMS A "t3] mube A4 620 38.20 mg%,
SAEW =] vtw] 51wk A7 9Y o] 36.76 mg%, LAEW
AA ] m7vke AR 9Uel] 3747 mg%e] Ao FFe
UEH 3 AA]8] 23] UhFig. 2). SAEW S LAEWO]
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Fig. 1. Changes in total phenolic contents of peeled potato stored
in various immersion liquids during storage at 5.
*Legends as in Table 1.
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Fig. 2. Changes in total phenolic contents of peeled sweet potato
stored in various immersion liquids during storage at 5.

*Legends as in Table 1.

PPO 242) s}

3] ko] PPO 8- A% 717 Bk A&H9 27t
£ Uehdio] TW 7] 3] 7kxl= 7] 307.2 unit/goll A4
A7 18Y¢l] 208.3% 2, 0.85% NaCl A= uhy] Zhal= 27
310.5 wnit/gol A 170.9% 2, 0.5% SMS =] vt ZHAp=
7] 300.7 unit/gel 4] 187.0% =, SAEW 7| ubw) 7hajs
7] 307.9 unit/goll 4] 1642% =, LAEW A% vkm 7habe=
7] 301.2 unit/gell A 167.5% 2 Z7}5+thFig. 3). TW
AR vhe] 3tvls AR 27] 2984 wifgell A A 18L <]
187.1% 5, 0.85% NaCl x| ks w1Ful= 7] 296.3
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Fig. 3. Changes in PPO activity of peeled potato stored in various

immersion liquids during storage at 5C.

*Legends as in Table 1.
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unit/gol| A 175.7% %, 0.5% SMS A ¥ta] p3tnl= 27]
309.1 wnit/gol| A} 141.7% %, SAEW AA] dl3] potaps %
7] 312.4 unit/gell A 136.9% 2, LAEW %] vtn] u-tnl=
%7] 2994 unit/gell A 138.4% = =718l thFig. 4). 7421
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Hlel] 24 ST dAe] A A A B A e
ztol 2 kg th 0.85%2) NaClEl 0.5% SMSe] oA &3}
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), A7 88lg AAE 9 FE7 = PPO 84 84S
@]

[eRE=1
Aslohe Aoz dehad. o Aolelidto] AlAw
Halfel Kad AWe olAdvis Adee 9Ase
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Fig. 4. Changes in PPO activity of peeled sweet potato stored in
various immersion liquids during storage at 5C.

*Legends as in Table 1.
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FARA A7 39] 402004 A7 18Ul = 9.08% F7}st
9l .om, 0.85% NaCl 2 x| ¥ha] 74xbi= A4 18 o] 8.76,
05% SMS 22 ¥hg] 72 R= 629, SAEW A dh] 2=
6.85, LAEW 77| 93] k2= 4.81 sol9ith. 53] A7)
A2 AAFR o] &3 SAEW A vy dAbe AR
9U7HA], 18] 3 LAEW 37 w3 k= A 69 o] 52
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Table 2. Changes in color of peeled potato and sweet potato stored
in various immersion liquids during storage at 5C

Immersion  Color Storage time (days)

Sple Crid vl g 3 6 9 1 15 18
L 6946 6554 6512 6509 6261 6255 6047

a 334 307 280 243 247 248 232

™y 1589 1504 1506 1591 1502 1564 1518

AE © 402 445 446 69 697 908

L 6176 6497 6438 6424 6358 59.16 5901

0g5% @ 326 318 311 302 304 243 29

NaCl 1537 1523 1532 1423 1541 1427 1506

AE - 279 338 371 419 871 876

L 6905 6636 6617 6505 6469 6305 6303

e 5% 329 303 300 284 312 308 307

SMS 608 15.04 1507 1352 1404 1442 1426
AE - 286 307 47T 482 623 629
L 6768 6674 6624 6502 6329 6103 60.85
a 313 204 279 240 209 201 259

SAEW
b 1553 1535 1595 1516 1565 1546 1534
AE - 098 154 278 451 674 685
L 7001 6794 6614 6600 6571 6580 6556
a 345 312 311 29 288 274 275
LAEW
b 1619 1553 1560 1537 1573 1531 14.49
AE - 220 393 412 435 436 481
L 8437 8499 8463 8693 8672 87.08 8645
a 489 412 -545 48 -529 -408 407
™

b 2952 2870 2833 2683 2693 2482 2483
AE - 128 134 371 352 549 520

L 8423 8619 8663 8666 8634 8571 8505

085 @ 521 4T 470 436 403 405 401

NaCl p 27.11 2772 2752 2622 2615 2546 2548

AE S 210 249 272 260 250 218

L 8681 8751 8506 84.12 8234 8428 8279

Sweet  05% a 519 449 420 408 508 372 518
potaio  SMS b 2565 2322 2729 2594 2534 2262 2400
AE S 262 259 292 448 421 435

L 8450 8561 8250 8466 8184 8203 8209

a 453 380 395 365 417 38 389

SAEW
b 2477 2227 2378 2242 2499 2483 2579
AE - 283 231 251 2690 257 269
L 8493 8562 8448 8503 83.18 87.04 86.75
a 454 397 494 397 456 -348 336
LAEW

b 2454 2341 2301 2313 2621 2528 25.65
AE - 144 164 152 242 247 244

"Refer to Table 1.
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Table 3. Changes in hardness of peeled potato and sweet potato
stored in various immersion liquids during storage at 5T

(ot : glem)

Immersion liquid”
TW  085%MNeCl 05% SMS SAEW  LAEW
0 67687 6670 6552 6515 6549

Storage time
Sample (days)

3 6184 608.7 6280 6015 6184
6 588.6 5662 5763 578.7 5382
Potato 9 545.6 5589 4927 5982 5464

12 565.5 5257 4287 608.5 568.8
15 4729 4989 3209 503.8 5126
18 4527 414.1 3175 4673 4762
0 28729 28729 28338 29444 23636
3 29553 28085 28022 30509 28652
6 22749 27583 27981 26319 26604
g(‘)vt:g 9 23172 26386 24536 23197 24015
12 22742 23624 25443 26766 24389
15 21514 24237 24242 23162 24527
18 20698 22167 22653 21581 23792

URefer to Table 1.
Al results are presented as mean of triplicate.

vty 7o} 6.84x10° CFU/ge. 2 Z713h ¥hH 0.5%
NaCl, SAEW 2 LAEW | ¥l 13wl 10%-10° CFU/g
& fx8ke Ao YTl SAEW 2 LAEW 37| A2
2 A n BT Wk Av| Bl 2] AvEs
S} M AE S A B o] AoR FHETH16-18).

UES SR ERRE

A dhw} Ao} mpwlke] A7)kl e VI E
W3} Table 5 2 Table 63 2t} A7 18 oA 2] 7=k
ZoA here x7)3hake] 88.1-93.2%, ZA|H
66.7-93.5%, Z3|¥ FFL 64.9-753%, AT
53.3-70.6%, HIEF C T2 65.6-83.5% % A3l o,
29 T2 236%2 Z713 TW A vho] 222 A 2)s)
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Zom A e SAEW 7| vty ZApsf, 24 e
TW A o] 727}, 23] &2 0.85% NaCl A 9]
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NaCl %) ghy] 2327) 7178 2gke). whd Shed w2 SAEW
AR e 2247} 7 @ dEE e e vl
CE 085% NaCl F#] uhy) 7L Aoid o s & T
Vel 9] mpebe 2% 189 29Wd e
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SRS 962.97.7%, 24 TS 704-738%, 27 FF
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Table 4. Changes in microorganism number of peeled potato and sweet potato stored in various immersion liquids during storage at 5C

(unit : CFUjg)
Sample  Immersion liquid”  Microbial counts Storage tine ()
0 3 6 9 12 15 18
Total viable cell  310x10™  440<10°  275x10° 8.45x10° 4.05x10" 8.6510° 440x10°
W Yeast & mold 2.00x10° 5.50x10° 3.80x10° 5.95x10" 8.10x10" 8.65x10° 4.40%10°
Coliform 4.50x10' 3.00x10° 395x10° 830x10° 3.70x10" 5.10x10" 6.70<10*
Total viable cell  1.05x10° 315x10°  505x10°  425x10° 170x10° 4250 7.55x10°
0.85% NaCl Yeast & mold 7.50x10° 2.80x10° 145x10* 465x10° 1.15x10° 4.25x10° 9.00x10°
Coliform 2.50x10' 4.00x10° 101x10° 3.60x10" 500100 26540° 425x10°
Total viable cell  108x10°  2.05x10° 1.35%10° 3.10x10° 120x10° 1.90x10° 4.50x10°
Potato 0.5% SMS Yeast & mold 1.30x10° 320410° 1.85x10° 3.10x10° 1.80x10° 2.90x10° 375x10°
Coliform ND? ND ND 1.00x10' 2.5010" 7.90x10" 7.65x10°
Total viable cell  295x10°  2.30x10° 105x106°  450x10° 185x10°  3.00x10* 350x10°
SAEW Yeast & mold 3.90x10° 3.15%10° 1.25x10° 9.50x10° 1.25%10° L1x10° 2.60x10°
Coliform ND ND 2.00x10' 12010 280x10°  6.65x10° 7.0010°
Tota} viable cell  7.90x10° 9.50x10’ 2.50x10° 3.15x10° 2.15x10" 3.15x10" 6.35x10°
LAEW Yeast & mold 8.30x10° 155x10°  2.50x10° 370x10°  215x10°  3.15x10° 3.35x10°
Coliform ND ND 120x10°  9.50x10° 8.20x10° L17x10° 4.75x10°
Total viable cell  4.60x10° 1.11x10° 335x10°  684x10° L11x10° 8.25x10° 440x10°
W Yeast & mold 2.50x10° 5.35x10° 107x10° 7.04x10° 5.35x10° 1.73x10° 9.40x10°
Coliform 120410° 460x10° 8.50x10° 2.80x10° 4.60x10" 2.15x10° 5.60%10°
Total viable cell ~ 2.95x10° 8.05x10° 3.40x10* 138x10°  8.05x10°  465x10° 7.55x10°
0.85% NaCl Yeast & mold 2,05%10° 3.15%10° 1.30x10° 412610 3.15x10° 1.54x10° 8.90x10°
Coliform 375<100  285x10°  2.55x10° 310x10°  2.85x10° 345¢10° 1.80x10°
Total viable cell ~ 7.20x10° 240107 146100 S50x10°  240x10°  425x10° 2.20x10"
Sweet poato  0.5% SMS Yeast & mold 6.00x10° 145x10° 106x10° 1.15x10° L45<10°  775%10° 260x10°
Coliform 3.00x10" 3.00x10' 2.00x10" 1.00x10" 3.00x10' 790x10° 2.90x10°
Total viable cell  1.65x10° 425x10° 820x10° 2.40%10* 425x10° 8.05x10° 2,65%10°
SAEW Yeast & mold L00x10"  2.25x10° 630x10°  430x10°  225x10° 1.28x10° 1.08x10°
Coliform ND 5.00x10" 6.15x10°  415x10°  5.50x10° 1.05x10° 1.05x10°
Total viable cell  4.00x10" 2.50x10° 6.50<10° 2.50x10" 2.50x10" 435x10° 1.42x10°
LAEW Yeast & mold 4.50x10" L15x10° 3.10x10" 225x10° 1.15x10* 107x10° 1.51x10°
Coliform ND 5.50x10" 6.30x10° 9.05%10° 5.50x10° 122x10" 1.00x10°
l)Refer to Table 1.
PAll results are presented as mean of triplicate.
3<10' CRUg,
78.1-93.3%, S-A - L 66.7-76.5%, B EFY C ke sputel A 9] kol 74 itk BlER C TW A H
59.2-76.8% = ZrAatich. A17717ke) 73 fo| whet e g mpujolaiel kel Auidom JhF wgkew,
Ax} ZAW 3FEEe TW 2% vha] q17tulo]x]e] 7hago] LAEW 7] vk] gmyiafel|A 9] ghefo] 71 =2 A=
Vg Zion] el S SAEW A7) v a3eh ey o2je dibe A71Rel T 283 Aol
ZAHF &eko 05% SMS HA] By igtupo el 7R Zpso HEHME GHACR FEH BEYS, Ten
o] iAoz s Agprt 23w AT TS 3A 0.85% NaClZ} 0.5% SMS9h= F5slAY thh $43F B
X t7ke] zpelzt avkA| AR ke FF e =49 Uehj= Aoz werghd.
0.5% SMS =] vty 1o}, 3Held-S SAEW %] ]
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Table 5. Changes in composition of peeled potato stored in
various immersion liquids during storage at 5T

Table 6. Changes in composition of peeled sweet potato stored in
various immersion liquids during storage at 5T

; Storage time (days : Storage time (days
Composidon 111;1;33;}911 0 6 : (12y : 18 Compositon h?ir;ﬁ%m 0 6g (12Y) 18
™ 13047 1342 1212 1149 W 3.09 302 2.85 2.80
e O85% NeCL 1270 12.83 1271 1167 085% NaCl  0.10 295 293 288
protein  0.5% SMS 1302 1288 11.76 1199 Cmd‘z%’)“"e‘“ 0.5% SMS 308 306 307 300
(%) SAEW 1326 1275 12.44 1236 SAEW 311 311 3.10 305
LAEW 13.00 12.64 12.40 1147 LAEW 3.12 3.09 303 301
W 031 026 027 029 ™ 0.50 041 0.40 029
e 085% NeCL 033 029 028 028 085% NaCl 051 048 046 033
f;t 05% SMS 033 026 023 022 Cm(‘;j) ft 59 sMs 0.50 045 0.39 036
(%) SAEW 0.30 028 026 027 SAEW 0.53 040 0.3 037
LAEW 0.32 027 027 028 LAEW 052 0.39 0.34 0.33
™ 095 067 0.66 0.58 ™ 131 12 125 128
e OBFNaCl 085 0.69 0.66 0.64 085% NaCl 131 125 1.24 126
a;h 05% SMS 098 073 067 066 Cf“(d%ash 05% SMS 132 127 12 127
(%) SAEW 092 072 062 0.64 SAEW 129 125 120 125
LAEW 0.94 079 067 061 LAEW 130 123 125 125
™ 83 156 157 198 ™ 243 234 2.13 171
0.85% NaCl 126 156 127 16.1 085% NaCl 244 208 198 1.80
Total sugar Crude fiber
@ 0.5% SMS 1.1 110 158 196 @) 0.5% SMS 242 204 1.90 %)
SAEW 137 127 162 193 SAEW 240 228 204 170
LAEW 104 1.6 146 152 LAEW 240 214 1.9 172
™ 17 15 12 12 ™ 290 283 15 235
. 085% NaCl 15 17 08 08 085% NaCl 299 255 2772 255
Reducing Total
sugar 05% SMS 14 18 14 08 o (%S)“gar 0.5% SMS 299 312 2.7 279
(%) SAEW 14 13 13 11 SAEW 301 246 286 233
LAEW 16 14 15 12 LAEW 298 232 262 265
™ 8.1 75 62 58 ™ 18 13 18 12
085% NaCl 79 66 68 66 0.85% NaCl 18 12 13 12
Vitamin C Reducing sugar
gy 05% SMS 64 55 64 42 @ 0.5% SMS 19 13 L5 13
SAEW 7.1 65 57 53 SAEW 17 12 12 13
LAEW 8.0 64 6.1 65 LAEW 18 15 13 13
;;Refer to Table 1. ™ 250 218 156 14.8
All results are presented as mean of triplicate. 0.85% NaCl 253 218 203 154
Vitemin C - o5q oMs 267 262 26 171
=7} (mg%)
as SAEW 250 %0 38 185

of H71ek 23}, Table 7ol 49} o] <]#a} M-& 05% SMS
A vt A7), 28]l a A== SAEW 2 LAEW X
2] A2y 7 A ke e £9E9 riEE
A7A717t Aol = 0.5% SMS$} A7) 58] 2% "hw) 7+
A7F ARl |7EE 1ot f-o]H <l atel= A9 glE
Ao vttt s tete] A -fells A% 997ix] 9w
oI LAEW =] 8] sipulzt ooz &7 7}

URefer to Table 1.
PAll results are presented as mean of triplicate.

G911} B A2 Telel felAQ Aol Aol fgic 4
B} 2AZE Y717 W] AR A2 TR oA Aol
7} 34 e Aow WEYT FHA F)sEE AR
A7)9) 99 AEAA = LAEWS} e A2l 7ol vls
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Table 7. Sensory characteristics_of peeled potato stored in various immersion liquids during storage at 5C

1y Storage time (day)
Treatments 0 3 6 9 B 15 18 Fovalue
W Y PR 925 927 ) g by 7 b 2° 37"
085% NaCl %.0" °5.0" 52 P50 3 g% 355 30° 369"
A 05% SMS 754 78" 63" 5.8° 47 "3 43P 1307"
ppearance EW-1 by g b5 5 b0 by b3° Y3 b 0® 5597
EW-2 b5 4 b5.0% 480 beg 5 #33¢ b1t bhs 6.94™
F-value 7047 341 749" 517" 202 317 621"
™ 35 55t 17 23 15° 925 P18B" 760
0.85% NaCl b5 8" b3 3% b3 55 45" b33 33% bR 5697
Color 05% SMS ‘"‘7.3" X *.8"8 %.5%® 35 55 67" 45° 377
EW-1 4P o3t b0 47 40 b5 038 2.30
EW-2 b5t 0" b3 8" b3 3¢ b3 927° b5 841"
F-value 760" 13.10™ 19.45™ 9.94™ 803 3407 844™
™ P63 63" 58% 45" 3" 3 gr 28 842"
0.85% NaCl 6.3 65* 508 °48" 47" b3 8 27° 10.15”
Hardess 05% SMS b3t 58" 45 ) 9 5¢ %3¢ 25°¢ 5.95“:
EW-1 #62" 57 588 b5 "B 3 24 g4 35° 3.60%
EW-2 b 60 5.8% 538 Yy 8 45 30° 574"
Fvalue 361 042 0.96 187 385 424" 095
™ Y 47 20° 97 %3¢ "8 b1 8° 405
0.85% NaCl 58t 438 by 4.5 3 50 g B 3¢ 590"
Overall 05% SMS %624 63" 5008 3P 3P 97 338 397"
acoeptance EW-1 o5t 48" by B P40 2388 gt 7" 235
EW-2 i5.5t 42 8" 1335 i3 3% K # 3¢ 740"
F-value 3.10 173 921™ 230 279 305" 207
DRefer to Table 1.
3)Means with the same superscripis in a column(a-d) are not significandy different from each other at 2=0.05 as determined by Duncan’s multiple range test.
Means with the same superscripts in a row(A-D) are not significantly different from each other at a=0.05 as determined by Duncan’s multiple range test.
Table 8. Sensory characteristics of peeled sweet potato stored in various immersion liquids during storage at 5°C
D Storage time (day)
Treatments 0 3 5 : 9 ! 12 15 18 F-value
™ 67 60 53% 62 Pl *4.0B° b 8" 549
0.85% NaCl 80 67" 68 578 59" b e 971"
Appeazance 0.5% SMS 2t 62 678 5 )8 %,3"E .30 5,58 193
P EW-1 700 62" 55° b3 7C b35° b3 (° b g¢ 1221
EW22 7.2 68" 68 i 8t 38 37 85 1n3g™
F-value 0.68 035 163 405 442" 882" 301
™ 3 5% %4.5° 6.5 %4.5° 9277 B 1226
085% NaCl 700 6.5%5 08 5.8 °4.8° 95" 53 228"
Color 0.5% SMS 70t 63*® #6348 2t 68t a5 0 e 4.46;
EW-1 68 63" bes 3 040 b3 97 q 3% 1347
EW-2 68 6.5 #58t 6.2 4,08 *3 8% 508 950"
F-value 110 0.99 59" 485" 587 910" 264"
™ 65" 60t X 508 60" 50% 28" 344"
0.85% NaCl 73 68" 55% 6,58 o4, ¢ bE 38 10347
Hardness 05% SMS 73" 57 63" "5 5,345 “3 7 5% 252
EW-1 85 6.0 53%¢ 35 > 5P 4,55 40%® 866"
EW-2 83" 63" 65" %35 249 5 3P 957"
F-value 151 032 0.64 627" 808" 313" 1.54
™ 3t 55 48" X 3k Rf b5 1206
0.85% NaCl 80" 60° 63" b3 5¢ b3 #35° B3¢ 927™
Overall 0.5% SMS *55% 53" 53" 8" 60" 505 Y8 136
acceptance EW-1 67t 538 550 3% % 3% b3 7° 1264
EW-2 *b7.2* 65 60 .0 b33 #33° 305 1320™
E-value 290" 0.79 1.39 520" 1823 182 30

YRefer to Table 1.

,Means with the same superscripts in a column(a-d) are not significantly different from each other at a=0.05 as defermined by Duncan’s multiple range test.
"Means with the same superscripts i a 1ow(A-D) are not significantly ‘different from each other at a=0.05 as determined by Duncan’s multiple range test.
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2T 2TW), 0.85% 2]914(0.85% NaCl) 2 0.5% Sodium
metabisulfite(0.5% SMS)E th&T2 3kal 34 7123
Z~(SAEW ; Strong Acidic Electrolyzed Water, pH 2.53, ORP
1,088 mV, HCIO 9125 ppm)$} <&z A7 &35
(LAEW ; Law Alkaline Electrolyzed Water, pH 8.756, ORP
534 mV, HCIO 105.70 ppm)Z AA| Ao 2 3lo] vkw] 7iz}et
ekl 21EA 25T AdE FEAHSE L -HE
Ak A 2HEA A0S g Age AR e
)2zt Zol7k ALl giglovt mnie)AlE LAEW 3]
uty] pekt e e g el PPO 242
A71ZE Akl AR A7 EdG FHA 7 SAEW 3l
LAEW %] w9 2o} Aojd o we 94€ veh)
oich. A7} sk 2430 Fage ArlEels 4
vy 7k} mulzb TW, 0.5% NaCl 2 0.5% SMS 34|
ulg] Ae) ol Hla) AthA o2 Akt Baash AR
ThE ARE) LAY 36 E A7\ RAFY 05%
SMS 7] B9 e} nPeh ARA o R e #4E
g e, #e8rt 29 23 see AR
Autr]el 9YU A =7kA] = LAEW7} B 2 2) 7ol Bis) thi
A HrlEdou fod Apole A2 AT
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