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ABSTRACT : This study was performed to compare alcohol fermentation ability and saccharification of potatoes and sweet
potatoes. Cooperated with ultrasonification process is not contain pass through cook process, but contain process using ulra-
sonification instead cook process. In result of sugar contents measurements sweet potato and potato was highest of a family
at 6 hours fermentation, and it showed the highest sugar contents as each 11.5 brix, 10.4 brix. In result of alcohol contents
measurements of sweet potato and potato, highest of a family in 4 days, and it showed th highest alcohol contents as each 8.2,
6.0%. Finally complex enzymes II process revealed similar activities like cook process.
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1. Changes of sugar contents during fermentation of sweet
potatoes.
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Fig. 2. Changes of sugar contents during fermentation of potatoes.
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Fig. 4. Changes of alcohol contents during alcohol fermentation
of potatoes.
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Table 1. Comparison of alcohol and sugar contents in according to fermentation broth process.
Sweet potato Potato
Cooked Uncooked Cooked Uncooked
Enzyme Enzyme Enzyme Enzyme Enzyme Enzyme Enzyme Enzyme
Sugar (Brix) 9.4+0.5 11.5+0.7 8.1+0.5 9.6£0.6 9.2+0.7 10.4+0.3 7.8+0.6 9.4+0.5
Alcohol (%, viv)  7.9+0.3 8.2+0.4 6.8+0.5 7.5+0.3 4.2+0.3 6.0+0.5 3.4+0.4 5.2+0.3
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