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Table 1 . The inhibition of organic acid on the enzyme browning of yam
Treatment Color Wi pH
L a b
C 84.4 1.0 12.7 79.9 5.60
B 80.6 1.5 11.5 77.4 5.59
L 84.6 1.0 13.3 79.6 5.48
A 80.9 1.6 13.2 76.7 5.43

W.I : White Index
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Table 2. The inhibition of organic acid on non-enzyme browning of yam during air drying.

Treatment Color w.iI pH
L a b
D 85.3 0.7 12.9 80.4 5.47
F 85.1 0.3 12.7 80.4 6.09
K 85.6 0.5 12.0 81.2 5.30
G 84.3 0.4 13.4 79.4 5.96
C 82.6 1.4 11.7 79.0 5.59
E 81.9 1.3 12.7 77.9 5.59
L 85.7 0.8 12.6 80.9 5.25
H 79.5 1.6 14.4 74.9 5.86

W.I : White Index SOL : Solubility SWEL : Swelling power
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Table 3. Effects of various organic acids dipping on the qualities of yam powder.

Color SOL SWEL

Tretmat —— a b U e e ™
K 85.0 0.2 12.2 80.7 21.9 9.8 5.45
J 85.6 0.5 12.0 81.2 20.9 9.7 5.30
L 84.6 1.0 13.3 79.6 20.6 8.4 5.48
I 85.7 0.8 12.6 80.9 19.4 8.2 5.25

W.I : White Index SOL : Solubility SWEL : Swelling power
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Fig. 1. Effect of heat Treatment on the qualities of yam powder.
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Table 4. Comparison of the qualities of yam powder between steam and microwave treatment.

T Color W.I SOL SWEL pH
L a b (%) (%)

D 84.1 0.6 12.3 79.9 19.1 9.0 5.58

K 85.0 0.2 12.2 80.7 21.9 9.8 5.45

C 84.4 1.0 12.7 79.9 18.5 8.3 5.60

L 84.6 1.0 13.3 79.6 20.6 8.4 5.48

W.I : White Index SOL : Solubility SWEL : Swelling power
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Fig. 2. Effects of various drying methods on the qualities of yam powder.
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Studies on Powdering of Yam

Yiing-Horng Lee, Tsair-Lih Gong and Jin-Lung Jiang

Summary

The effects of organic acid, heat treatment and drying conditions on the yam tuber during
processing were studied to produce the high quality of yam powder. Results showed that the enzymatic
browning of yam could be effectively inhibited in 0.5% acetic acid solution for 30 minute and then
heated to inactive the oxidase of yam with steam before peeled and sliced. However, the heat
treatment could also decrease the solubility and swelling power of yam powder. Whereas, the
browning of yam due to maillard reaction could also be decreased in 0.5% acetic acid or citric acid
solution. But the temperature supplied during air drying should be not too high because was it not
only prompted the maillard reaction but also reduced the swelling power and solubility of yam powder.

Key words: Dioscorea, Powdering, Browning, Swelling power.
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