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EEFRXYFBEELBEEEEHhELEE B L E
REF2 g8

FERE? - BEX? - RET 2 FEH?
%

SHERBZOEAKEER AMEEREREMEE  FHNEREEE
TAREWGE (SRR OEEE 0 - AU EE REHRE TR 73 90 kA

REHFETIEER - MEM R ORIPE - HEmRiEt - OR 73 90 288

MIEERERE MM EREREER S  PE 4 57 2 8B ROKE R EE
FoR  WEhEE N OEREH R R WK B R E R T IE
B - EZBE R AT AL G R EFR - BRI R GE -

H
=

FRSET : 5E 7355 BRE 4 57  HHRATE

HEE (B4 Ipomoea batatas L. ) J244 5 sweet potato » {4FEHI ~ HEZE » BIEL
BI—F41FY) - REBRERSEHEWENERHED (RRE > 2022) » 2 HFEkE
HITE Ry 9,154 NUH > RAEMEERE SR 224,241 A0 - FEFEENEAG (46.9%) ~ &
{ERR (20.5% ) ~ 2R (15.1%) o ASGiEE A & b ~ 240~ #rdbri ~ e
FTTRR BT » 2ERAEEER 9,454 AW - (ERBIMAEER 4.2% - HEERRHE X
e RE HESErMEA 3R B6 - 8 - #F B EMHE - #EEBIAF B2 L (the
Centre for Science in the Public Interest, CSPI ) #1] B ¥f A A JE i BE A 5 I ik & 5l

(Superfood ) Z— (Kangeral ,2017) - BEFOTFEI A fRFEE TR - A5 N EME

TR R R B P I RS I RIS ST AR 540 5% -
> BESETL PR i RS RGBT R B GERIE % - pejen08211@tydais.gov.tw) » BIHERTSE A ~ BERT ST
[= BT T
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ABEREME H R T CWIZE - B EGE B-IREE R < PRE 3 57 » DLUSGTH & RS
EERZEHFENE 45 - WS REHE R 73 90 &7 5% 73 505
RN R EARIE - ERMRLE » WERERE o BhE 4 50 RPN G -
RERERE > NEREES - BEDKEWNTHEEHEE N HEE - BUKEHEEFER
N IeE - IR B R KA G - Pk 4 57 Bt R EZIES . EEEEREEE
AEGKEIRATRE - DUR 1 1 B SR A7 AR i W S /K PR S B < St

SHEE B R H AL % (Anthocyanins ) » F 22 H 2 B 2R LK
A% (Cyanidins ) FIAj# % (Peonidins ) AffHEE (Godaeral, 1997) - ZFEE(LHS
AR HEEEREE 8 fFNLEERE S - L - BUNFEBRZRFR
KARZEOH ERAREN T3 E T (Giusti ef al.,2003; Zhang et al.,2009 ) - R ARF
Fete ke LHE LT ZEE IS ( Teow et al. 2007 ) ~ H12$% ( Zhang et al., 2009 )
PYilERE ( Yoshimoto et al.,2001; Zhao et al.,2013 ) ZETHRY » B BT 2 BEREME 241 - SRif »
AR HEE AT - FEE AT E R0 - SRR CE R S =2 N - Grace %5

(2014) BfFEFEH - foe 8 i H 2 S H 3ERE 0T T & BRI IR A 42% - 5540

R HE N ERRYENG > BE KRR (glycosidases ) ~ L AL
( polyphenoloxidase, PPO ) FiE4% (L ( peroxidase, POD ) 5234 H HEE U H Ak
- ZEEALERNE SRR N CE R G - B HARE O C DRREAE © BLIh - B
{LBREIETE 32 R H S L sas AR B #ATRR (o-quinone ) - JERCILELAGHE - BEEEH 38
R EEEE (Shieral., 1992; Thipyapong ef al., 2007 ) - Manohan F] Wai (2012 )
Wrsetat - HREZ A LR RIS TRIRE R 30-45°C - &R B I 20 I S L 14
(8 > WOERERTEN - BNEIEEHEECE - Bk &R - Buk)IE - BHIBETE
FRZIEGREREE 100°C » R BIF .2 g E M 2 i T 550 (Hong and Koh,
2015; Liu et al., 2015; Nevara et al., 2018 ) -

R HRERUK > S &S - AR - ] FHEZ R R DLER rTRE R st Rk o &
BROKIENE  APRNERELGERENE (Nevara et al., 2018) - ZIEFIRKEHR
BRRIR ~ AERCRE  BEANHERE - EaE I ETEER - ERARTEN S
Bk & Em 2 Rk A4 ESLFE (Badiora ef al., 2023; Senevirathna ef al., 2021; Yadav et
al., 2006) ° AFFEHEELIAS BN EHFE BE 4 50 &R G 73 50 7FR
ok - PRET 3 fEHE AR R AT (R KE RS ) $NEE R ENEA L
FrE RO E - fhERE S 2 I T8GR -
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FERHS 7 5

—  ABRATH

ARABEPRAGEIEZ S HFE TR 73 90 K BRE 4 50 Rbht - 111 5 8 A fE
11 HER - PSR 2 (E T 300-500 g -

— - AEE

(—) FHEE R

MR 100°C ) ~ 7K (ZKEEHZFELR 10 kg < 1 kg » 100°CHEZK 12 20 min ) J

HERE (180°CHERE 2hr) 3 TG AMBMEEH 38 - DURHEEIIHET S - BiRREH 3

e - 8 - DURTEEZIREE (Series No.LK179 » w5 E R AIRAF] ) Ho iR

Ry 145°C ~ 10 rpm ETTRZRBUERRLBIER « Dlsmdio ik (RT-N12 » ZEHEREE R

FERAT]) WFEE 2 min #% - DL 70 mesh EFfEET - ST H M BRI -

() ik

1. 7k43 &5 ( Water content ) @ 223 ¥ R ] 22 f2%E CNS 5033 N6114 £/ -7k
SN (R eSS - 1984 ) » BY 2 g AL B R ERILE 2 87
M > #AHERE - DL 105°C ezt 2 hr - B AHZBRIIA 24l ~ FEE - FRIER
mm% AHEFE HEZ I 30 min > £ AFZBRIIH 24 » FEE » EEHEHZHE: 30 min ~ 12 4]) »
FFETIF » —HEFIRERFTEKGEZE -

2. /KIE M (Water activity ) : 223 rf#E RS B 2 fE14E CN'S 5255 N6119 £55 /K53 1F
PEHEE (R ERRER)S » 1987 ) DUKs-HIE#E (HP23-AW-A, Rotronic
Instruments, Switzerland ) I E &M HIKEE S & - REGETEAL /50
ZEHELBRAESRT - B EEFLDUKEES ITEE TN EE UK E 2
{8 » EEEH 3 RIECEEE -

3. fEftEF £ 4 & (Total anthocyanins, TA ) : 227 Huang %5 (2006) 2 FENIEA
fEIE - PRI 0.25 g & - DA S mL ZZHUAR] (100%HEES 1% 8 ) - BEE
W HREZEA 15 min ££ > L 4,000 rpm B[ 15 min - 73 BIETR - EELL EBIE
DIZERA BRI R 2200 1 2R > ot BVETR - & 0F 2 RopHEE BE V> B 200 ul FiER
% 2 mL BHEHERLE - J1IALL 800 uL ZEEUARME THEE - HL 200 uL FfE
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R 96 L » DL 530 nm I RMIEBOEE - M MY BEEA RS

TE%%@E (mg) °

;’&*

A = (BRI E — R HBOEE ) x MW x FRfRhssy / (Ex fRLEE )
MW: &/ té’%i%?ﬁ—S—O—%%}ﬁﬁ ( cyanidin-3-O-glucoside chloride ) 43T 5y
484.84 g mol™!

€ BEHIE(2E ( molar absorptivity ) £ 34,300

4. $8% & & ( Total polyphenols, TP ) : 223 Sato 2% (1996 )  Medini 5 (2014 )
ZITENPMETE » FEHT 0.05 g B » fNA 4.5 mL 80% H EE 7K AR DU & s
20 min » 4,000 rpm B0 10 min - 53 F3EE o EE DL REEDIZERGAT 2L

LR - 3B EIET - HL 0.2 mL ZERUANA 0.5 mL g bRt (Folin-Ciocalteu
phenol reagent ) fEF 5 min » fjJ A 0.4 mL 10%REEEN/KIAWR » FA 45°CERIE 15
min - $2 > L 4,000 rpm #0010 min o B EE R 700 nm ‘?Eﬁﬁ[ﬁ%@ °
FHLNR B BREE LB E AR e AR » KoL ET AR iR Rt BRI S

(mgGAEg"') -

5. ¢« DL 100 mL 100°CE UK 10 g 2 HEEN - IR EREEAL 8 fis
SHES TR o BRSO B2 # ( Color Meter NE4000, Nippon Denshoku
Industries Co., Japan ) /1 » 25 250 - L{EFRRITRE - 0 RoRE M~ 100
FoRAE; A BRI E - BEFTKE - FEFRRLE; b HEFRREED
ABEFRER  EERTHE  FEOR L' =97.94 » a0’ =-0.42 ~ bo’ =032 »
L~ a’ » b {ERSEH N A G2 E A HE -

= fREt o

A B Ryt 3 R T (28 /KA RS ) IR RS EEE 2R - DR
Wt s (version 4.3.2,2023 ) F2=HETT BRI+ B3 47 ( One-way ANOVA )
HETHET T BUEDUCPIgEHARRE SRR IEL)\%EEEE‘/JWE%#:EI?E ( Fisher's
protected least significant difference test, LSD test ) @ iHIEHE{H 2 MR Z= R - DURE
FRHHBAMES T (Pearson Correlation Analysis ) faiflfE/EFH 3 ~ M58 K (U EEHRA
M e
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&Rt

— KD EERIKEED T

MR RS Ky G EMKEEER (£ 1) - B GE TBRME - SR
2 kyEE %) 5.1950.17 » BEZE SR ZEEREEH 4.06£0.12 K7k & BEHH
4.02+£0.04 - ZE& ~ KE RHUE R 2 K IEE 5 B R »+ 0.42040.007 ~ 0.402+£0.014 &7

Nevara Z (2018 ) FFZesH - #2& & (100°C 30 min) F/k&EHE (100°C 30
min ) 7K53 & E(%) 535 Fy 3.21£0.02 J7 2.89+0.00 » R I [ MEEHEE 22 52 - H 2R BT
Bk 53E & - VanHal (2000 ) FF5RELREH AT H 388 2 /K0 & EEER 10% - £
AlRERHEE MK B E - BRMR ELmBERENE - Aalls 6 fHEBEMH ks &
EHETH 4.02%-5.19%,2 [ » AR 10%FF & 5T AWFFEEER Z /K6t - 2RI » 72
B A AL R R B L AKTETEE R o A (2020) BEFERRHY > AKTE TR S T B bt Ak
2 ELEN: AV REREREZ K EE - AKIETEER 0.85 - AIHIH]IA
B AR S BERRER AR £ - A BN EE AL R 17 - A5l 6 AHPR B AH 2 KIS TR BB T 1R 0.402-
0.471 » FFE EAEHE BRI 2 R -
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£ 1. FEZH RN R R e

Table 1. Effect of different cooking methods on purple sweet potato flour physical properties.

e =R K EE KIS TtERaE WEheR
variety Cooking Water Water Total Total
methods content activity anthocyanins polyphenols
(%) (mg g™ (mg GAE g)
BT3B E 4.06+£0.12b  0.420+0.007 a 1.82+0.08 a 13.3+0.7 a
‘Tainung Steaming
No. 73’
IKE 4.02+0.04b  0.402+0.014 a 1.87+£0.14 a 10.4£0.1 b
Boiling
ysige 5.1940.17a  0.409+0.006 a 1.48+£0.13 b 11.1£0.3 b
Baking
F value 93.6%** 29 15.5% 37.8%%*
WEE 4 5% 7B 4.61£0.23a  0.471+0.009 a 3.36+0.31 ab 29.3+22a
‘Taoyuan Steaming
No. 4°
TKE 4.11£0.19b  0.418+0.023 b 4.04+0.39 a 30.8+0.8 a
Boiling
ysives 4.30+0.29ab  0.438+0.011b 2.63+0.19 b 28.5£0.3 a
Baking
F value 9.2% 20.1%* 11.5% 1.7

BEDHEHRRE R (

A EEH=3) - EYITRVNF SRR SR T AR E S (E

FEEAE R - (LSD I « * » ** » ***LIR P S35I/MR 0.05 ~ 0.01 57 0.001 BEAE =R - )
Values presented are the means + standard deviation(n=3). Different lowercase letters within a
column indicate significant differences among cooking methods. (LSD test: *,** *** indicate a

significant difference at P < 0.05, 0.01, or 0.001, respectively.)

— BB REENN

MICTHREE - 5k 1.8240.08 mg g J 1.87+0.14mg g » R HH M EHE 7252 - (HEH
ETAHEEE R TE 1.48+0.13 mg g« FRBKE 4 571 - 288 ROKEREM ZAEEE

BI3HIFy 3.36+0.31 mg g} 4.04+0.39 mg g - FRI MBI RS o HUBRIL R
TEHEF Ry 2.6350.19 mg g+ BHZE 5 p B ] SE R 72 52 -
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Allen 5 (2012) WFEFEHT > £ HFEZ R FER SRS - DI N BIS S EHb
W - =2 B B R R R K B 38 AR L - 5 BRI 7K R g e e 7K Pt e A R M
AEMHE SR AR o LRI - R HEE I LM 2 I L8R » ARMmfEH R B2
AR IBVRERREE ERIEE R PR TR - Li % (2013 ) HH5CfEH - U1 2
B BRHZERE HEE DL 80 K 90°C Zukiiuts - FHBENIE (BT R AR
EBEZFEIHE 12.9 ) 7.7hr - Chen 55 (2019 ) WFEFEHT - 1% WEZBREEH 25K DA
70 J 80°C Bkt R L H R E W77 Ry 60.39 K 42.55 hr o G5 2 ([ s
BraE & Rt E R e ER R BB - 5387 H w]5E [ PR BLE 125 5 1 e 5= e R i 28

(2hr ) 4 - Hong 1 Koh (2015) W5EFEH - S H #EHUE R 2 InBVRE (200°C) -
WA PRI (120°C ) RokEERE (100°C) & » Sl BN I f B 351 - (HAEE
HEGE N HHZEOE(RS ; Phan % (2018) WIS/ EE AR -
min ) BELREIE S G H £ 5 & » Xu fll Chang (2008 ) BFFEfEH » ZE&EL/KEFRHE
RFAEE R ERARIEAKBIEA L ERENEEVKET  SREEMEERS
& N E—H TR AW TR T B A R E 2 W H g T T -
w55 (2008) WFFE T B 73 50 R L HERNREM L AL BT E & St Es
i BB REE R e B EEEAS - Hong Al Koh (2015 ) WFZEfEH » RISEKL ~ 1)
FriE 2 Sinjami [ HZFEZRE (120°C 40 min ) K/KEFEE (100°C 40 min ) 2
{EH R A EMARNE - oifrAsllE 2 [hn s 288 KoK & R S 7252 > Algeld
EARRE LBV R B INEER - FREEREEN » AR EH B EERNK
FOBREVLAR o SHIMKR B T 2 AR /K& R E TN ENR R mT g 2 — (B s BRI RASE A - -
i A9t B Ry Sk kB 7 (3 3% E AH R I 2R £ 773058 ( Hong and Koh, 2015;
Nevara et al., 2018; Xu and Chang, 2008 ) » SR /K& FEHE 2 ZAEE T REL L E R »

\\\\\\\\

IKE R A Sy N R E M E DB T INEGE L - PEISAE T Rl iR - AEERi k&

INE BN TR = ESEER -
= RSB EIN

O EHEEN LM ER (1) M EBETIRMNE > BREREERS
AL 13.340.7 mg GAE ¢! » /KEBEHE 10.440.1 mg GAE ¢! R HEFZETH 11.1+0.3
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&= » 458 29.3+2.2 mg GAE g » 30.8+0.8 mg GAE g!' } 28.5+0.3 mg GAE g! » jZ#
[ R 72 5

HeEtfa 2 & &I & EiE (Paddaand Picha, 2008 ) - 7 N LA Bk £k
I HEE ZEENERL Y - Padda 71 Picha (2008 ) Wi5EfEH - H & 2SI B
#%JEE& ( Chlorogenic acid ) ~ IIMERE ( Caffeic acid ) ~ EEnWEEEZS [EES ( Dicaffeoylquinic
acids, diCQA ) - HH X DUfkFk & B i 5 - Phan 55 (2018 ) WAFEHEH > ZAEGRE ST
AT T A RS - ORI (170°C S min) A2 RS AR - &

\\\\\\\\

(200°C 40 min )i 25 87 & 5 i B R RE 5 22 52 - (BB = 7k B 2 ( 100°C 40 min ) -
edm ARG R A A S H B L 2l e E B RG 20 IIBVRE R R A R -
ANEEAERARIRFE G N AR EZRE - BT E R EeE 5 2 TR
Pl e 73 ST REREEERE IMCER ST EE - EET 58 73 57

IEER R L& R R R BRI SR R ERROE 5 2
s BESMA
ITEEFETEEER (R2) - ER BINE  KEREE RS L*

PRI I =R - BB A RS o*E 17.140.7 J b*(H-0.2+0.2 » ZX R H
(a*=13.84£0.1 » b*=-8.5+0.2 ) El/KEEH (a*=13.1£0.1 » b*=-8.3+0.1 ) - EH! ML
E A
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Hong #1 Koh (2015 ) ffZeeH » Sinjami i fd, 2 HEEREE T (200°C 40 min ) A e

30min ) L*{E + a*{g }z b*ER R MEEE 25 - WF0R 2 /B aE A A L i &L
Big M A LB RIE T - I EAL PR RSN BB (O - Phan 55 (2018 ) pF5EHEH -
{ErR A BLE R - Hong 1 Koh (2015) W5EfaH » HUBERH A HEE IR RE - nIREH
BERE R B EF R 2 BISEA R - 5590 i a5 5 L Mgl SE( Maillard reaction )
FFEREALI & ( Caramelization ) JRE A B G AEY) - BT #E b*BUEZ MR
& e MG AR R AT AN - ARG A SR H A A RIA e s
At B 2 (A EHUE R B B A s 2 b*E - o3 i H T RE SR A B AR R e Ve R R T
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x 2. PRREAAEREHHFEMEaEDE
Table 2. Effect of different cooking methods on purple sweet potato flour color.
A fi= WA b= L* a* b*
variety Cooking methods

EE 73 5k R 29.6+0.2 b 19.3+0.1 a -8.6+0.1 ¢

‘Tainung No. 73’ Steaming
K& 31.740.2 a 18.7£0.2 b -5.540.2 b
Boiling
jeyes 29.3+0.1b 16.3+0.1 ¢ 3.140.1 a
Baking
F value 85,1 *** 472.7*** 10025.3%**

WE 4 3 e 27.0£0.3 a 13.8+0.1 b 8.5+02 b

‘Taoyuan No. 4’  Steaming
K& 27.540.2 a 13.1+£0.1 b -8.340.1b
Boiling
jeyes 27.8+23a 17.1£0.7 a 02402 a
Baking
F value 0.3 69.0%** 8681.5%**

BEDF I EARE IR (HBEEES3) - FYIRE/NSE R =& RIS E
FEEAE S - (LSD I « * » ** » ¥**LIR P S35I/MR 0.05 ~ 0.01 57 0.001 BEHE R - )
Values presented are the means + standard deviation(n=3). Different lowercase letters within a
column indicate significant differences among cooking methods (LSD test: *,** *** indicate a

significant difference at P < 0.05, 0.01, or 0.001, respectively.)
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A~ MRS

Bakowska <% (2003 ) fff 525 H » SH FEEHE RRE MEIURNEE RAUAERE - RE

B pH  RENRESYE (ZHMTE é%) FLMANR G ZAER - T A
EEERIAIA - 2 (8l Gh 2 SR R (i a*(E 8 b (EL B S FEAHRAE - (B E s H 3]
BER R B R AS S IR AR - SER R 2R G - Pl 55 73 97 (i
fRALEE . BRE 4 57 (REESE A - Hong fl1 Koh (2015) WFCHEH » a*(EHELEE HEELH
FHAREAFR (r=0.405) FIFAEERMER (r=0.770) 2IEMHER - b*EEHAR L
# (r=-0.738) 2&HHF - Bakowska 5 (2003 ) Wi5EfEH - MRS MPVERIEER
GO EGY) IRt T RN MO BRI T8 - HE 4 50
RItE = & B LIS B2 IAER AR - e B Y E BE B RS & P e
S0 HOBRE 4 5P BT OKEEEHNTIEE R SR - P ERERE#EEE

lll

=16
U

O &

\
/)

MARBEER ZRIEERGE M @ﬁ&@@%@ THHBAME AT - WERES AT A RE
ZRAGEE - R BB T3S (R3)  BIEERaEH HE2 MM (r=0895) -
Hb*EEEME (r=-0874) - (i a*@éﬁi b*EEEME (r=-0.995) - gLtk 4
s (F4) - BEERGEERZMEEEEMAM (r=0.785) » (1 a*{H8 b*
[E2IEMEE (r=0970) - EAHEMESEFER AT - G5 73 57 AT F Y E It s
fr (a*{EEL b*E ) (FR HEMAETER > W BEIEIE - “HkE 4 5 AIFA AL 1
PIANREIEE 38 = B a2 T & B T A -
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£ 3.COR BIEHERILERGRE M2 haE R OEMHERTTE
Table 3. Correlation between total anthocyanins content, total polyphenols content, and color
of purple sweet potatoes variety "Tainung No. 73".

LRI WEERGR  MAsmeR L a* b

‘Tainung Total Total

No. 73’ anthocyanins polyphenols
HILEEEE 1.000 0.102 0.494 0.895%* -0.874%*
Total
anthocyanins
A ==y 1.000 -0.581 0.434 -0.492
Total
polyphenols
L* 1.000 0.402 -0.345
a* 1.000 -0.995%**
b* 1.000

o ek FOR P O3EIINGR 0.05 ~ 0.01 B 0.001 ELEAEER -

* Rk *E% indicate a significant difference at P < 0.05, 0.01, or 0.001, respectively.

< 4 CHRE 4 90 HERIEE R R0 K OEHE
Table 4. Correlation between total anthocyanins content, total polyphenols content, and color

of purple sweet potatoes variety "Taoyuan No. 4".

tkE 457 FUEEREE  WEIEE L* a* b*
‘Taoyuan Total Total
No. 4’ anthocyanins polyphenols

== <y 1.000 0.785%* 0.085 -0.148 0.032
Total
anthocyanins
W a = 1.000 -0.473 -0.275 -0.085
Total
polyphenols
L* 1.000 0.360 0.252
a* 1.000 0.970%**
b* 1.000

*owe ek FOR P O3BINGR 0.05 ~ 0.01 BY 0.001 ELEAE S -

* %k *%* indicate a significant difference at P < 0.05, 0.01, or 0.001, respectively.
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“ W

SR HEEII M 2 IN TR - ARERIRRT 2 (Ea T HTE (58 73 57 Ktk
457 ) 1 3 R (28 KR RBUE IR ) ZHEREMER L - BlEBRASaR Al
T

— KD EERIKEMES

6 Tz B AH Z B2 S HEE M 7k 0 2 B 10% - ZKIETEERL 0.85 » AT TR

BB REENN

2 A E kR RE CEE R G B M 2 5 stk
BEFAMRIARAS R B R B R BTN - HEE B R (REEIER] - nl IR IR RIKE
R o MBI AREIMIEE RSB SRR E R - (IRtEER
aE N HH#EOERE -
= RSB EIN

‘GBI ARREAREIMBZHEE - PE 450 2E  KERBUEEE
TaZ ) & R B ] SR A R -

/0~ EMT

Tyifl.

CEDN
A R

Bk 73 B AIA Y E M GO (2 (EEL bME) AT BRE 4 5 IR ALER
- PIAIRHE R R e BRI & & 00T - (E R H REMEEE R P12 B iR -
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=} =
=N 5 T

AWPEHEERREGHE (FTEAN - T BB CERLELE e,
atEEmmSR © 112 BR-4.2.7-8k-Y3) S8 - RSB 2@ AR a R sE AT B g
A EEE SRR R B ERIBER AL - RIS

%% XK

EIFE © 2020  AKTEME-BARFRIEF IR - Z2F&EEE AT 251:3

EEAERTE 22022 22022 FHEFHEERE EERESEHHE -
<https://agr.afa.gov.tw/afa/afa_frame.jsp> °

RSP BRI - 1984 « ik ST 2R /7 CNS 5033 N6114 - rise [l B 57

HE o

T IR iR - 1987 - RALKIMTEIERIEZ CNS 5255 N6119 o HZE R B 55
HE o

dlfihE ~ ftean ~ IR > BKE ~ R - 2008 - HEILFEREZE G E 0T -
EiE BT SE 57:33-48 -
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The Influence of Cooking Methods on The Total
Anthocyanins, Total Polyphenols, and Color of
Drum Dried Purple Sweet Potato Flour!

Pei-Chun Jen 2, Tsai-Wen Yang?, Jia-Wen Chen?, and Yu-Chi Ho?

ABSTRACT

The bright color of purple sweet potatoes comes from anthocyanins, which are
environmentally unstable and prone to enzymatic browning or heat damage from cooking,
resulting in a color transition from purple to yellow brown. This study uses common
cultivated purple sweet potato variety ‘Tainung No. 73 and our newly cultivated variety
‘Taoyuan No. 4’ as materials. The experiment tests the effects of different cooking methods
(steaming, boiling, and baking) on the total anthocyanins, total polyphenols, and color of
purple sweet potato flour. The results indicated that the steaming treatment of ‘Tainung No.
73’ has the highest total anthocyanin content, total polyphenol content, and color. The
steaming and boiling treatment of ‘Taoyuan No. 4’ has no statistically significant difference
in total anthocyanin content, total polyphenol content, and color. It can be processed
according to the cooking equipment that is convenient to obtain as the method. The purple
sweet potato can replace artificially synthesized pigment, and switched to natural ingredients

as coloring materials.

Key words: ‘Tainung No. 73°, ‘Taoyuan No. 4°, Correlation
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