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Abstract

This study was performed in order to provide basic data for predicting the usefulness of Jicama (Pachyrhizus erosus)
as a food raw material. The changes in the physicochemical properties of freeze-dried and hot air-dried Jicama
were investigated and analyzed. The moisture content of raw Jicama was 81.84% The crude protein, crude fat,
crude ash and carbohydrate content of hot air-dried Jicama powder were 2.85, 0.79, 7.93 and 88.44%, while those
of freeze-dried Jicama powder were 3.93, 0.83, 7.92 and 87.32%, respectively on dry basis. Regarding the color
values, the lightness of freeze-dried Jicama (92.86) was higher than that of the hot air-dried Jicama (88.01), whereas
the redness (-0.67) and yellowness (3.21) of freeze-dried Jicama were lower than those of the hot air-dried Jicama
(0.43) and (11.96), respectively. The brown index was lower in the freeze-dried Jicama (0.029) than in hot air-dried
Jicama (0.107). The total sugar content showed no significant differences between freeze (46.49 mg/g) and hot
air-dried Jicama (45.11 mg/g). Finally, the amylose content was higher in freeze-dried Jicama (5.66%) than in

hot air-dried Jicama (6.63%).
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Table 1. Proximate composition of freeze-dried and hot air-dried
Jicama powder

Unit : (%, dry basis)

Proximate composition Crode Crude fat Crude ash  Carbohydrate
protein

Hot air-dried Jicama 2.85+027" 079008 7.93:0.52  88.44:0.63

Freeze-dried Jicama ~ 3.930.65 0831002 7.92+033  87.32036

PEach value is expressed as the meanSD of triplicate determinations. Statistical analysis
was performed using a student’s t-test (p<0.05).
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Table 2. Brown index and Hunter’s L, a and b values of
freeze-dried and hot air-dried Jicama powder

Hunter’s values

Samples Brown index AE
L a b
HOtJ."if‘dﬁed 0.107+0004” 88014067 043£0.11° 11964150
1cama
Ff"f.m'dﬁed 0029:0002 92.860.11° -067:011 3212031 1006
1cama

i)Each value is expressed as the meantSD of triplicate determinations.
Mean with different superscripts in the same row are significantly different at
p<0.05 by student’s t-test.

88.01+0.67, agdt-> 0.43+0.11, bat2 11.96+1.500. 2 ek
o, FAAZEL L2 92.8610.11, agt2 -0.6710.11,
bZH 321403108 ZAE WE AL FALE BE
Azl UE F917 Aol 2 5 AR, A5
A% Aol 2 ERRE AEGHE 100692 AE o]t 2
Ao Z Ugyth ole X Aoz Qs zlo=
A ZFE 1 Lee %‘(18)«] ATolME Hrte] dFAZE
Lk AR, aghd bakS S7hste AFS o 2
Aol Aol Aael AR BEFES YeERAAH

&2 24 % ofUEA FHE
FHE o AU S e AT A S
ZE2] & MO U F lom o|F st T
olgtal 3H(19) AxWHS 2t 37wt £ 54
A7 GFAxE] 46.49+3.00 mg/g °|H FANZEC]
45114324 mg/gC. 2 FFTAZXEN FA02E] T &
2~

Zko. o)z x]—O]7]- —t— as& £ Atk =3 370t

ZEAM= 5.66i0.21%°]—7 Eéﬁi Oﬂj“]‘_ 6.63+
0.15% 2.2 amylose ¥HaFo] k7ol x}o|7} el 314
Tk Stevenson 5(20)©] R.113F 3]7}w}2] amylose -} =
A T2A] stk

Table 3. Amylose and total sugar contents of freeze-dried and hot
air-dried Jicama powder

Samples Total sugar content (mg/g) ~ Amylose content (%)
Hot air-dried Jicama 46.49+3.00" 5.66+0.21
Freeze-dried Jicama 45.11+324 6.6340.15"

l)Each value is expressed as the meantSD of triplicate determinations.
Mean with different superscripts in the same row are significantly different at p<0.05
by student’s t-test.
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Fig. 1. DPPH radical scavenging activity of freeze-dried and hot
air-dried Jicama powder.

AsA, Ascorbic acid, HIP, Hot air-dried Jicama powder; FIP, Freeze-dried Jicama powder.
Each value is expressed as the meanSD of triplicate determinations. Statistical analysis
was performed using a one-way ANOVA (p<0.05).
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