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Development of Sweet Potato Shaped Rice Madeira Cakes using Sweet Potato
Paste with Different Cultivars
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Abstract

Purpose: To increase the availability of Korean sweet potato (SP), the quality characteristics of the sweet potato pastes (SPPs) and rice
madeira cake (RMC) using them were investigated. Methods: Ten different SPPs, orange fleshed Sinwhangmi, Juwhangmi, purple
fleshed Sinjami and Yeonjami, Cream fleshed Sinyulmi, Sinchunmi, and newly developed Geonwhangmi, Dahomi, Daeyumi, and
Pongwonmi were used. Their pastes were prepared by washed, peeled, steamed, crushed, vacuum packed and stored in a freezer until
use. Results: The SPPs and RMC with them were significant difference from different cultivars with color value, rheology and texture
properties, and preference test. The SPP showed the highest lightness value in Sinchunmi (55.89) and the highest viscosity in
Geonhwangmi (55.33 poise). The RMCs with SPPs had lower values in hardness and chewiness than the RMC without SPP. Overall
quality of preference test showed the highest values in RMC with Sinyulmi and Sincheonmi. Conclusion: The best quality of sweet
potato shaped rice madeira cake was made using Sinyulmi and Sinchunmi pastes. It is suggested that sweet potato paste is possible to

use as the biomaterials for application of processed foods.
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ITvk(Ipomoea batatas L. (Lam))= ™ E22] o3|
Mol A7t Golsha BeIMAY Farol gol
(Lee HJ 5 2006) 2] &0 28l olUzg} 2] E71g80 2
= thsl BeE e AAMe] B Azoln)
JFul= PB-carotene, anthocyanin, phenolic compounds,
vitamin C, 2ol & FEFEC] FHshL TS &
T2 o]g5Ha Oom(Reddy NN & Sistrunk WA 1980,
Wu KL 5 2009, Fetuga G 5 2014), 2270} AAE 24
s ool AE AL BW Az o] Fa¥ SEAT
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EH)(Kim KE 5 2010), AxHHogE v40E o
2 e @30 BFAE Az, A WEz
X & o] &3tk AT Wl wet AR EF 2 W
317 YepAY 7FgH18o] ®o] E3(Shin MY & Lee
WY 2011) MEL AZS Mdsds 859 tg=27] o
ol 12} 7FEARAE of9A D AAA ] thal 2
HAE 7)&o)a Atk AXYY o EFHRE ARA
to] #al A7t golsiANt dF o= g A Ws) 9
=2 A3l7} dAYSH(Hong JTH & Lee WY 2004), W83
125 92 A% &49 |4 327} 753K (Shin MY
& Lee WY 2011) AlZH B8] @o] &1, &=}
TANZRE FARAY BEGo] AN At B8]
o] EtKYoun KS & Choi YH 1998, Lee SW 5 2004).
Az A=zd wel g2y dx 5 B3 B2 gk
|E& ARgo] 7hsstAINE tal A B A El ]
doju Al Eae) o3 FFoE AlF FH U
s = T Utk
WsAld 9 Adujel dgy tefFstE -80°C7HA]
Fo] 7Fealifom AAAJ YsdrE Qs W
F 2 fr5o] ThsaiAAA A Ed agakE # o)
2 &A%} sl o]F o] &sle thFd ThEE N
o] EuslA = ot Tl Aoz, A L 2~
YA zoe B2 52 170 gt WE UAE, o
ANE 2 EXHO|ES} o2 T T &5 o] &5
I Atk e FHolAEE A aTule) FiEo] b
B} Fo dojd = U F4FES B3AEE] A
B H7bA 2v AR ViS5 wAE A
SHAA TS H7Iste Ho]2EE A|XsHA| &l HiE
2Agkste] AlFS Axshe HEAS T3 AR ES 9
3 e H7tES 7helAl 3 WEoE A4St HiE
AREE = 7] Wl AENEe & o 8o wet &
|AE TS 7 e AAE FES 7B Aok 53]
k] A T Fol Ad JES A AR AL
|8 7+ Jon i Foll od AL duks 24
T AL FEH HH SHOE HXAAHE TUsA ol
£ F 7] Wil Ho|AEE FI3 /by
5 Aot FFo mE &A57) 7St

HI7HA] ek gk A= 70 AAH AFEG
© 270 i gk A7 A thEEela E 3
A Eo] 20 9§k ZHaiukgo] & dojuypn = o]H A
Lol ZAst oA AeF A NEE A et
71574 Aaddwoly ol g ARl At s
Y= e Aotk 28y a7t A E 7HESke
AMEL 2AQE JPEsALY o] & AlFol o] &3st Frlrt
A7t F7HE AFe MEdte 59 A= A9 gtk
53] 170t Fiel wel 2oy Ho|~EE Alxst
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F5 170t Hlo| AES o] & nyuky A AL 79

g, #2h, 3 5o AFES MLk ATe vekek A
A o|tGreene JL & Bovell-Beniamin AC 2004, Wu KL
5 2009, Kim KE 5 2010, Park SJ % 2011, Fetuga G &
2014). °] F ol &FH ATtE o] &3 AFERE
S5O Ui Ry, ygup AR EA, AES o83
AT Fol thFstAl MaAEHT S Fo]tSeog HM &
1987, Park JY 5 1999, Back MH 5 2000, Han SK %
2013, Baek HR & 2014).

WA B AFs FUidE AT7EE Fo]2ER AAE)
st &84S Foly] fI8] 1035 Juikt ks
0|83t Ho|AEE At 5AE ¥, MEL
o2 AxH A/FE IS Ho|2ER AxS &
g B2 A7 AFEHAE st FEERS

H] 2l &1

I, Mz & Ay

1. A=

Aol AREE T uR= 201500 S8k §AA0] F
FARI Algnlel Axdu], FAR1 Algm] e 5w, &
ARl At ef Axpu| o} AEA SFF Tmkel thim,
su|, Agm e} FUHR 107] FFoIRth A= F
2054 FYADHY vjo] 20112 2 AT A(Muan,
Korea)oll Al Foi@A & st7] A 8 25 A|gwito}
ARSI ARk AT Azl AHSE AVHE
opdZ 2~ FhFo] 7-8%E L7l wHARl MAF FF
TP FsYd FHEAES(Suwon, Korea)oll A 3}
of 278 F37} wojAY AF ds=E Jdd AHF
AEHO T AVIEE o] ARSI THShin M 5 2010,
Kim JM & Shin M 2014). 7237Ak] Al S+ ~(Namyang,
Seoul, Korea), 2 ®(Beksul, Incheon, Korea), 7}+=2HHCJ
Cheiljedang, Incheon, Korea), “JZ(Lotte liquor, Seoul,
Korea), $-f-HEl(Lotte, Cheonan, Korea) & 2]&E4 A=
2(SIB, Miryang, Korea)@ A< Ao A FJ3+ S5
AH8-8FA T

£ 4

o |r

2. 1410} H0|AES| M=

ek Hol2Ex 107] F59 ATEE AZ=3HTh
2 kgo AFULE ZMREHA AlFEt] AAS AAT T
ol @71 AWS dAlsta AA A B o Hol Al
EE 4083 S5t S5 a7k o gof 4
2ollA 3083 27§ Eog ofo] Ao Ho}l F
71E w3l -18°C ¥531(GC-124HGFP, LG Electronics Inc.,
Seoul, Korea)oll o] H¥stgom AeoA 3j5ste
AEZ2 AHESIYTH
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3. Ho|AES| ZAEM £X
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1) HIOJAES| 2

Jguh Ho]AEL] FEFFS AACC(2013) Wl <
k] Method 44-15.0221 105+5°C A zHPHS o] 83}
o A3

2) H[O|AEQ| M

Jgul Ho]2ES MEE= spectrophotometer(Spectra
magic' " NX, Konica Minolta, Tokyo, Japan)Z ©] &3}
Hunter®] L(lightness)@k, +a(redness/greenness)dt 2 +b
(vellowness/blueness)dt< 33] WHE SA3te] 1 HAgko
2 Yepdoh MRS F8H7] 918 AR 212 ol e}
Zom olu ALEH FF WAFKstandard white plate)2]
LAt 96.82, agk2 -0.06, bt -0.16°] AT

AE=(AL)*+(Aa)? + (Ab)?

3) HO|AES| HEx

Ao Ho|2ES] HE FHL s E e gt Foj=E

FHTG : 1, ww)E F £33 F rheometer(Brookfield
DV-III Ultra programmable rheometer, Brookfield, Middleboro,
MA, USA)E o83t 4313t Spindle> No. 45 At
|39 AL, 200 rppm 2 13l 22°CAA 7] HAEE
Z4519.0m o|F 43] Wusle] FEgho R LEhhT

4, 050 H0|AE 7} BTSSRt M=

1) A712 w®=E

A7} 2= Shin M 5(2010)3 Kim JM & Shin M(2014)
o AFtlA ARES WHOE T o] A|xsATh
MAF WMulE 30 A & Fofl 6AZF A &
@e AA EVE AASIAL o]& &%} 20+2°CU X
oA 7|5 AFIHA B¢ FEE X3 T 2L
TEFFO] oF 12% AZHIJE w &L 120 mesh A7}
WAE A" AE7](pin mill, Pyungjin Machinery Co.,
Seoul, Korea)Z #2l3tith. E4¥ A7FF+ vl
ol A244°C)oll A BastHA ARE-SEAT

2) 170t Ho|AE EHI} AFZ0XL M=

odu] H3S 53 A5FS A oS AT HAE
AzstAqt. TFeAke] 998 As5E= A7 100 gl
sl @ 75 g, & 25 ¢, A® 60 g, SHE 3 g, BF
10 g, 2185 3 g, 7 25 g, 70} Ho|AE 40 go|AT.
Aze F2 A& W=7](800-], Spar Food Machinery
MFG. Co., Ltd., Ta-Li, Taiwan) 2-2°] Y1 & 30% 5
F 1&H0E Ao] AFES Y AT FHo|2ES} &
AFL Yol 3027 2vo g E3Eiqnt A 3 AEES
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B 9 3 1dolA 4023t S8t A7) 28
ot TR HEE B 19l 2023 £33kl 308
2 FAARAS T2 AR A7 2 A
7] Al(sweet potato shaped cake machine, Woorifood Co.,
Ltd., Seoul, Korea)E ©]-&3t] 180°CollA 643+ TSt
AZVFNO R & 2T, fju|o] ATt FHo|~EE F
713 AFH Hol2E Yus AE HUN AF, F 3T
7o BFEFHAE AxsAiT. o2 TRk Ho
2E 100 goll A& ATE 10 g& 9o &3 H o
714 10 g& Fote] W= Yo &' Hrlste]

5. 170 HO|AE ARZ2aXe] EXEY &3

1) 28 gat

a7t Ho|2E H7F FEA ¥ A 4 A
204 1AIZE WS o ke AA o3 i
oS A" 7hiEkKento, Canon, Tokyo, Japan)E ©]
85t AESHAT

2) M= £H

Az3 FEAAE 70 FHo|2E Mk 743 F
Uk 2Ho R YH TS PPt B3I T spectro-

photometer(Konica Minolta)E ©]-&3t 33| wH& =43
< Baks o83kt

gl aa S ARolA 4A3E 9 FAAR
WA e AT A FAYRES Ix1x1 om’ AVR
Zet BoFs AL o] A REF BHstH
] texture analyzer(TA-XT plus, Stable Micro Systems,
Ltd., Surrey, England)E ©]-&3}o] HH5 b= AES AA
AT Probe= AHTE e 20 mm)S AR ©
FES T5S%E 7 H ASAE F 9 Aoz a8l
texture profile analysis(TPA)ZH-E] Blxx] ZH7h8 A4k
sl AlZ= 108 HHE SAsil o TPA Ao =h
E] 7d =(hardness), -5-F%d(cohesiveness), EHd(springiness),
214 (adhesiveness)# 3 34 (chewiness)= T35t

Wt due 7 23R 712 24
£ 93 Aoz ANt BeBt= AndEs
o THE ddtistn AFISI sty 158
dos vk At Ao 23 Gkl o
3 AWd v e ATeaa WridEe 99,
WA, B, gl zz)oh AubA Rl Fdo thal ST Al
g AME FERE =3 3AE AR f2r)sleH
43§ ol =3 Hot 5749 ARE ol =3
A AEsATt 712 E AR s e Lpiinyo
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ol A <olg- o] 0o BT,

6. SAIXE

2 A7 BE AFL 33 o) e A3, 3
77 FZFHE Ve SPSS Statistics(ver. 12.0, SPSS
Inc., Chicago, IL, USA) BAIEE-ES ©]-83t ANOVAS]
o) BEAHEAS AAIEH A, p<0.05 F7FollA4] Duncan's

multiple range testZ 2|42 HS3AT.
m. Zot W 2E

1. 150} Ho|AES| £=E8lgF 3 M

a0 o] ~EQ] FRFEFL Table 1, 77} #Ho| 2~
E9 MEE= Table 200 AASAH. al7wh Ho]2Ex
A kel HAS BIA oA ARgstl o e
< F3° wet folH AolE yeRlth Algu] Fo)x
E7} 7P Be FESEHS BYOU(76.53%) FHT
(74.56%), AA(73.60%) o]tk Al&w]|e} 21Hn] 7
O] ~Ex FuFFC] 63.767F 63.91%= F& FE B
oh gt Ho|2Ee AEL FFd wEl BT XolE
Hol fo Ao Ath(p<0.05). MAHAE)FC] oAl Aol
YeERAAS. L(BEE, lightness)Zk-S AHm 71 55892
E FZT vis] B AL Jeiiilen Xg B

7‘;_1

%

lo &

[e)
SAMR] AAH|E 11,9602 ThE EEo) HF) ¥
ottt AAs/mA e s el E gt TS
Y BebA agrekel =80, Azpd], AApe| e} 48]
° 2 Z}7} 16.00, 15.29, 11.713% 11.17& RJth ol
3 AHu], 2&v], tfu Ho|2EEs 29 3¢S B
FAT/PANTE e = b3S TUu7t 37112

7
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d
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F35 170t Hlo| AES o] &3 nyuky A A 81

7P w2 e BRYon 2Awel dAAvls &9 e
2 A5 Fao] T3 HEals o= AS AN
o WAFS 7|FEO R MAE Ul e AERL-(Park SJ
S 2011), AlAH0] 86.50, dAxlv] 75522 7H =94ar, Al
Hu7b b 2o 7kl 49.012 §Z@A o) upeba Azto

=
UERe. aruke] 7k 3 "] 542 80% olEkeol
=2 ogE 1A B4

[e}Ke]
insoluble solid, AIS)2] $FaFol wiz} Ao Hgke W=

Table 1, Moisture contents and viscosities of various swest
potato pastes

Moisture content Viscosity (poise)

paele (%) at beginning
Geonwhangmi 70.45+0.27° 52.33+2.96"
Dahomi 70.73+1.38° 26.32+1.24°
Daeyumi 65.20=0.10" 17.20£0.57"
Sinyulmi 63.760.53" 44.14+1.61°
Sinjami 71.79+0.59° 22.69+0.41"
Sincheonmi 63.91+0.69" 13.93+0.21'
Sinhwangmi 76.53+0.22° 30.48+0.34
Yeonjami 73.60+0.78" 35.56+0.06°
Juhwangmi 74.56+0.85" 20.28+0.178
Pungwonmi 70.36+0.44° 23.24+1.417

Data represents mean+SD.
*' Mean values in the same column with different letters are sig-
nificantly different by Duncan's multiple range test at p<0.05.

Table 2, Hunter L, a, and b values of various sweet potato pastes

Hunter color value

Sweet potato cultivar AE"
L a b

Geonwhangmi 51.12+0.01° 5.89+0.012 35.69+0.01" 58.39+0.01°
Dahomi 47.4340.01° 7.21+0.01" 34.45+0.02° 60.74+0.01"
Daeyumi 51.43+0.01° -0.36£0.01" 31.39+0.01¢ 55.28+0.01'
Sinyulmi 49.70+0.00" -0.770.01° 33.76£0.01° 58.06+0.00"
Sinjami 11.96+0.01! 11.7120.01° -12.08+0.02' 86.50+0.00°
Sincheonmi 55.89+0.01° 2.50£0.01° 26.69+0.01" 49.01+0.00'
Sinhwangmi 41.08+0.01" 11.17+0.01¢ 32.68+0.01" 65.66+0.01°
Yeonjami 23.26+0.01' 15.29+0.02° -7.61£0.01' 75.52+0.01"
Juhwangmi 43.11£0.00° 16.00+0.01° 33.46+0.01° 65.37+0.01°
Pungwonmi 45.47+0.00" 9.95+0.01° 37.11%0.01° 64.24+0.01°

Each value represents mean+SD.

™ Means with different superscripts in the same column are significantly different at p<0.05 by Duncan's multiple range test.

Y AE= V(AL? +(Aa)? + (4b)?

http://www.ekfcs.org
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ool 4HA Qom(Lee KA 5 1985, Baumgardner RA
& Scott LE 1963), 17-vte] S22 3hrd A4 A&
9 g o, B oPEEA 4, 170 pH, AE F
He=A 3= 53 7hdoll ol 3 opmike] wb
Q1 Maillard reaction, B7]2] 2] ¥F-&-?l caramelization 5l
we} FEFe et dEA JtiJung ST 5 1998).
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[e

oo

2. D70} Ho|AES| HEE

0} Ho]~ES] HEE Table 19 AAITE 714
£ A5 o] HiE S 2] HEe FFol UE 1
Tuk Hol~E It fo& Atol7h ATk A Hol~
E(55.33 poise)7t 7Hd 2 AEE BHYoH A&n], A
Zu), Algm] o]tk aTm} Ho]|AEE 71ddte] A
z23 Zow A% o wet FE AEe] 228 W
st vebd 4 Aok 53] AES s3tE $o Az
e}t w3 A7l SEAEE Hol~E AR 2 A 7}
AelAe] ze met Zepd = Utk 53] 7tE 3
4 44E veidie Axdv e #Hol~E9 g 71
o H5(13.93 poise)E HPI thrE HES o] =
of AL Tl Hio]oehE o] HAES FHORE &
Z3 Zo|EEZ((Park KH 5 2010) & AEE Y Zlo
2 A7 o} 2 HE(17.20 poise)E HYSE HE2

Control
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i e e AR dFeE AAEIT. oY
Ho|~Ee] HEx Fo|2EE WG 2AF FHY o
O 9% € Zo2 AAE3la 28 AR} Eddshs
745 EFE] el o3 1 Aerk g3kl e A
oltt. meEbA FEAAR] AT Ho|RES] ARE-E AF
o e, AFH7E =M, 7heAe =24 ol weh A5
3 FFe AT 7 A5 177 Ho]=E Al o
3 257 T8sithal AAE

3. 150 Ho|AE 0|8 &FZuXte| i

1) 1510} DO|AE FHIt A0l Iy 2E

ok FHo|2E H7F AEatel of wE A
Fig. 13} 2t 270t do|=Ee] R, 472,
WA o] Alzd a7ty A7Eaate] Fdo dFE
FA. FF ©E 7t FHo| 2B whet WiE 2o
o] & Aol7} AUMEH, FRI Tl Wop & FAA &
E4< 7H A%, F3v], dAm], Shn] Hol2E
7R AT Ake] A iR =l el AAY
HUE ¥e Rk A¥v], tsn] Fo|xEE
474 TR thrr, A, AlAbe), A3n]) Ho)
EE 7K A7aAtel vls) o] Botd =2
H Refo] FEo] opd A& FAF 5 AT i,

i

o et (¢

(R m

Yeonjami

Sincheonmi Sinhwangmi Yeonjami

Juhwangmi  Pungwonmi

Fig. 1. Surface and internal shapes of rice madeira cakes with various sweet potato pastes, The rice madeira cakes with sweet
potato paste/sweet potato paste filling (upper parts), the rice madeira cakes with sweet potato paste and control (without sweet
potato paste) (lower parts).
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3 fFAskEH At ety tEAoMd S ik A
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2) n0F HO|AE HIt Pt M=

ATuE Ho|AE 7 AT abAke] Ul A= Table
33 Zo] Lol 4% A7FFERF Axg vizTelM 7t
92 Al yeilon, Axteer Axez g o
op #Ho] 2Eo) Hlg) v HEE Uehlth e #Hel
2EE /R 7 R wen uE F5L okt
of AolE HH ol ©IM FeE AV vEA
oj=Z9} 2EX] Aloj=e] BHTE Ag(Park ID 2008)° 4
ot FEE AR A Lakel ARt A fAkskd
o AAe UERl= agh2 AR, F8m), A, A%
ol Hol2EF H7IRE A% HH)el #he JEReH bak
& Ho| 2B FE] A9} Axpn] Ho|2E iRt

F5 170t Hlo| AES o] &3 nyukg MR A 83

BA9E Fmel g Rath FNES EhiE bl
A gy Ao 2ES WK BTEHANA NV =
A deht 7l solsEsk: BE A% BT A
591 L, o, bt ) mek ol g Mol fol 20|19l
5 AAe)sh AAE A SIE A=A Tol=
2 ehelth AEREE AR WA BTEIATL A
o e tiETe] 7P Re g HAAT Fig. 1014
S0l 4] Ffol7k fA AFS BT

3) HIAK

e ArtA B 1THE ATeaaE 34T
gl 22 EAXE Table 494 2t A=e] A9 17w}
Ao RES H7IHAl @2 tEzTeld M =2 #E

SRR BEE WEe] nTv} Ho| =S A7

R AlZn] Ho|~EZ HUNEE A4 7
HAou Axrt B2 Al A= 23
2] orola Alzjule ol gfE dHEA FFEe] &
7 Mol A FFS F HoFE AZLEFEATHCheon JE
5 2013). Algnel A Ho|~Exs RG] ygt
= Ax7F 2 FFol nldl Eol FREF] AE
Ao dFe Frha AAEHAL AT Al Fayg
o 3o AS r] HEFEE AvtFo| 1Tl o] ~E
E 7Pt Fago] vrolyal O F AlE]), oifH],
Agm], A8 o] 2E HI7f AFEAATt £ AETS
HATh F8u] Ho|2EE Hrlshd 238 R4
7FekR Al ARl = gz 2 o)z} Iith g
AZm] o] ~E HIVe FEAke] A-9-eF 2ol
gtom XA WIS BT gRoTRT e g

Jehilth, & wl so]AEE ATLTAe] 7

i)
)
N
X

ol F{E
Lo

tlo mY rlo o\

i

Table 3, Color values of Madeira cake prepared from rice flour added with various sweet potato pastes

Sample L (Lightness) a (Redness) b (Yellowness) AE (Color difference)
Control 78.35+0.01° -1.05+0.01" 24.62+0.02° 30.92+0.02"
Geonwhangmi 72.38+0.02" -0.82+0.01° 22.7140.02' 33.48+0.02
Dahomi 73.22+0.008 -0.3120.01" 26.10+0.02° 35.31£0.01°
Daeyumi 77.50+0.00° -1.07+0.01' 24.09+0.02" 31.02+0.02'
Sinyulmi 72.49+0.01" -1.49+0.01* 27.10+0.02° 36.56+0.01"
Sinjami 58.09+0.02" 0.54+0.02" 4.32+0.01" 38.99+0.00°
Sincheonmi 75.76+0.01° -1.3120.01° 23.58+0.01" 31.76:+0.00'
Sinhwangmi 74.94+0.01" 0.01+0.01¢ 23.60+0.02° 32.30+0.01"
Yeonjami 66.72+0.01° 0.06+0.01° 13.5540.01° 33.07+0.01"
Juhwangmi 76.15+0.01° 0.13+0.01° 26.04+0.01° 33.37+0.00°
Pungwonmi 75.46+0.01° -0.09+0.02° 24.9740.01° 32.98+0.018

Data represents mean+SD.

™ Mean values in the same column with different letters are significantly different by Duncan's multiple range test at p<0.05.
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Table 4, Textural properties of rice madeira cake added with various sweet potato pastes

Sample Hardness (g) Adhesiveness (g. sec) Springiness Cohesiveness Chewiness
Control (no added) 1773.91£61.62° 2.53+1.36™ 0.63+0.01° 0.41+0.01° 457.08+31.66
Geonwhangmi 1391.67+125.34° -0.80:£0.48™ 0.57+0.05" 0.37+0.02% 295.62+41.53%
Dahomi 1428.23+73.11°* -1.68+1.54™ 0.57+0.03% 0.38+0.00% 307.93+35.20"
Daeyumi 1327.62+100.53% -0.42+1.29™ 0.48+0.14™ 0.36+0.02° 282.55+6.57"
Sinyulmi 1513.39+97.24 -0.81£0.47% 0.59+0.03" 0.38+0.03% 344.86+24.24"
Sinjami 1658.04+96.29" 2.554+0.85% 0.58+0.03™ 0.37+0.02" 355.74424.11°
Sincheonmi 1496.70+132.88% -0.13+0.13" 0.63+0.04° 0.37+0.03° 344.27+42.61%
Sinhwangmi 1292.24+84.86° -1.43£1.33% 0.57+0.05" 0.37+0.02° 267.48+30.36"
Yeonjami 1445.94+19.74°% 2.19+1.01™ 0.59+0.03% 0.36+0.01 308.65+22.84°¢
Juhwangmi 1368.96+71.13%% -3.88+1.86° 0.54+0.04° 0.38+0.01% 281.17+39.75
Pungwonmi 1391.71£52.95%% -1.32+0.67% 0.6120.03% 0.39+0.01%° 326.22+25.64"¢

Data represents mean+SD.

*! Mean values in the same column with different letters are significantly different by Duncan's multiple range test at p<0.05

Table 5, Sensory preference test data of madeira cake prepared from rice flour, sweet potato paste mix and sweet potato paste

filling

Preference test

Sweet potato cultivar

Overall quality

Appearance Flavor Taste Texture

Geonwhangmi 4.8+0.4° 5.0+0.0° 5.6+0.5 5.6+0.5° 6.240.4°
Dahomi 5.4+0.5" 6.6+1.1° 5.6£0.5° 6.6+0.5 6.4+0.5™
Daeyumi 5.6+0.5° 5.4+0.5% 6.8+0.4" 6.0+0.0°" 7.0+0.0°
Sinyulmi 5.0+0.0™ 6.6+0.5" 6.8+0.4" 7.240.4° 7.840.4°
Sinjami 7.0£0.0° 2.8+0.4°" 3.240.4° 4.8+0.4° 6.0+0.0%
Sincheonmi 5.4+0.5™ 6.0£0.0" 6.2+0.4° 5.4+0.5" 8.0+0.0°
Sinhwangmi 5.0+0.0™ 3.240.4° 4.840.4° 4.8+0.4° 5.4+0.5%
Yeonjami 6.8+0.4" 2.4+0.5" 3.440.5° 4.8+0.4° 4.840.4°
Juhwangmi 5.2+0.8™ 2.840.4° 4.0+0.0° 3.8+0.4° 3.2+0.4"
Pungwonmi 7.0+1.0° 4.0+0.7 6.0+0.0° 6.6+0.5 6.2+1.1

Data represents mean+SD.

*f Mean values in the same column with different letters are significantly different by Duncan's multiple rage test at p<0.05.
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