Table 1. The effect of harvesting time on chemical composition of creamy flesh sweet potato roots

Samples

*Constituents

CEMSA 74 -228 SANTO AMARA NC 1525 KEMB 37

Harvesting Times ( Days )

140 160 180 140 160 180 140 160 180 140 160 180

Moisture %

Total Solids %

** Total soluble solids %

Reducing Sugars%

Starch %

Crude Fiber %

Total Carbohydrates %

Total Lipids %

Crude Protein %

Protein Digestibility%

Energy value

(Kcal/100g dry matter)

**Ascorbic acid
(mg/100 gm)

6.83 7.59 4.48 7.17 6.55 5.43 7.49 6.41 4.45 6.29 7.93 6.06

36.30 27.90 29.70 36.60 3040 2835 3500 3340 3032 3890 3130 29.66
17.40 15.00 13.00 1960 1730 1220 18.00 16.80 13.83 21.60 19.60 10.20
15.00 13.12 16.25 18.75 1562 1800 1750 1350 1720 1750 1250 15.76
67.50 67.15 60.71 66.66 68.32 60.79 6530 69.12 6345 68.04 69.09 62.56
2.80 3.00 6.49 3.00 3.10 8.85 3.90 2.40 5.88 2.50 3.30 6.69
75.00 74.61 67.45 7581 7416 6754 76.07 7328 7050 7547 7580 69.51

2.74 2.23 2.13 3.25 2.92 2.86 3.27 2.33 2.40 3.35 2.75 2.36
6.93 7.17 7.35 6.42 6.12 5.72 6.66 5.89 6.57 7.66 5.85 5.98
74.16 60.02 60.60 76.22 7055 5290 60.17 6570 6540 62.03 6030 64.70

352..38 347.19 318.37 351.57 354.00 318.78 343.19 354.81 329.88 357.79 35157 323.20

6.93 4.42 3.00 6.44 5.50 4.03 6.04 3.90 3.50 4.06 3.60 1.32

*on dry weight basis.

** on fresh weight basis

Table 2. The effect of harvesting time on minerals contents of creamy flesh sweet potato roots

Samples CEMSA 74 -228 SANTO AMARA NC 1525 KEMB 37
Harvested Times ( Days )

*Constituents 140 160 180 140 160 180 140 160 180 140 160 180

Ash % 5.70 5.40 8.33 6.00 5.50 8.97 6.90 5.40 8.76 4.40 4.70 7.38
( r’::lg;l?f(;g; K 1508.16 1492.38 47252 1549.10 1635.84  467.16 1439.23  1461.61 373.22 909.26 819.31  260.93
Na 251.80 320.15 526.24 247.21 327.26 625.06 301.88 398.75 618.17 203.79 549.40 616.62

Ca 5599  45.00 32.921 62.13 50.56 23.98 71.64 45.35 18.07 12131  53.04 36.37

Fe 11.86  38.96 9.09 6.10 22.80 6.95 8.33 29.70 6.15 15.49 24.61 7.89

Mn 11.25 5.09 3.24 1.74 5.46 1.32 11.01 5.87 1.45 1.70 3.70 2.63

Zn 2.74 4.48 - 1.38 7.38 1.74 7.77 8.14 2.60 6.05 12.98 2.08

*on dry weight basis




Table 3. The effect of harvesting time on chemical composition of yellow flesh sweet potato roots

samples| JAPON TRESMESINO LO 323 TAINUNG 64 BEAUREGARD
Harvested Times ( Days )
*Constituents 140 160 180 140 160 180 140 160 180 140 160 180
Moisture % 974 779 412 695 881 574 895 769 623 822 784 519
Total Solids % 2780 2640 1957 37.60 2800 1637 3630 2560 2860 3120 2850  23.98
«*Total soluble solids % 1400 1390 1050 1200 980 990 1620 1630 1200 1470 1430 1270
Reducing Sugars% 1780 1212 2250 1365 1312 1875 1625 1562 2816 1878 1375 1376
Starch % 6330 6378 5298 6661 6535 5416 6453 6279 5872 6440 6624  57.09
Crude Fiber % 300 310 1174 270 340 1124 400 540 712 430 310  10.17
Total Carbohydrates% 7033 7087 5887 7401 7261 6018 7170 69.77 6524 7155 7360  63.43
Total Lipids % 325 322 330 337 305 302 335 276 260 285 231 215
Crude Protein % 508 742 777 667 673 662 600 798 801 708 665  6.76
Protein Digestibility% 7013 6941 6830 6027 6960 8020 7276 7330 7660 6317 7230  73.10
Energy value 33449 34214 29626 353.05 344.81 20438 34095 33584 31640 340.17 34179 30011
( Kcal/100g)
“Ascorbic acid 376 360 429 842 760 479 901 38 710 673 500 561
(' mg/100 gm)
Total Carotenoids
10200 11500 151.04 12650 19160 25580 180.50 24520 270.30 17210 186.10 226.60

(' mg/100 gm)
B-carotene ND ND 753 ND ND 12730 ND ND 13452 ND ND  11.277
(' mg/100 gm)

?Ret'E”;’ | equivalent ] 125818 - .~ 212591 - . 224648 - . 1883.26

*on dry weight basis

, **on fresh weight basis ,

ND= not detected

Retinol equivalent (R.E.) = 0.167 x pug B-carotene / 100gm




Table 4. The effect of harvesting time on minerals contents of yellow flesh sweet potato roots

Samples | JAPON TRESMESINO LO 323 TAINUNG 64 BEAUREGARD
Harvested Times ( Days )
«Constituents 140 160 140 160 180 140 160 180 140 160 180
Ash % 7.70 7.60 6.30 5.40 4.63 6.00 6.40 6.99 6.00 6.50 6.74
Minerals
(mg/100g ) 1565.32 1210.99 233.91 1866.23 108259 444.09 1613.85 1359.71 436.82 1177.96 1209.29 519.10
K
Na 413.42  401.01 533.55 528,52 624.41 302.38 591.74 637.02 - 262.90  609.63
Ca 79.06 23.93 83.94 25.49 18.49 11159  35.02 34.81 96.71 39.37 28.41
Fe 65.44 12.80 27.84 18.43 10.42 96.33 18.78 6.84 23.25 17.77 5.95
Mn 20.33 3.44 19.13 2.54 2.34 22.70 5.56 2.62 18.40 6.02 521
Zn 2.27 2.87 1.20 2.40 2.32 3.70 5.56 2.83 2.16 2.94 2.52
*on dry weight basis
Table 5. Freshness evaluation of sweet potato products
Treatments Fried Blanched Baked
Samples Crispness Freshness Freshness Freshness
CEMSA 74 -228 4.860B 3.357 AB 5.929 A 4.893C
SANTO AMARA 6.860 A 5214 A 8.143 A 7.214 AB
NC 1525 6.210 AB 4.857 A 6.286 A 5.429 BC
KEMB 37 7.290 A 5.286 A 7571 A 7.286 AB
JAPON TRESMESINO 1430C 4.071B 7.929 A 5.571 ABC
LO 323 2.430C 3.214 AB 6.214 A 6.429 ABC
TAINUNG 64 7.000 A 5.857 A 8.214 A 7.429 AB
BEAUREGARD 6.290 AB 4.714 AB 8071A 7.786 A
L.S.D 1.8423 2.6844 2.390 2.2442




Table 6. Organoleptic properties of sweet potato products

Treatments

Color Taste Odor
Samples Fried Blanched  Baked Fried Blanched  Baked Fried Blanched  Baked
CEMSA 74 -228 5.07 Cc 4.86 Cc 3.25¢D 5.00Cc 5.79 Cc 411 Cc 4.36Da 5.85Ca 3.18Dc
SANTO AMARA 7.43 Aa 6.93 Ba 6.00 Bb 6.07 Bb 7.50Aa 6.71Ba 5.14 Ba 6.21Ba 5.71Ba
NC 1525 7.36 Aa 4.78 Cc 4.64 Cb 5.79Cb 4.36Dd 5.00 Cc 4.79Da 5.00Da 3.43 Dc
KEMB 37 8.00 Aa 7.50 Aa 6.07 Bb 7.21 Aa 8.29 Aa 6.82Aa 5.93 Aa 6.64 Aa 4.79Bb
JAPON TRESMESINO 257 Dd 6.86 Ba 4.50 Cb 3.14 Cd 8.00Aa 3.79Cd 2.71Dd 5.79Ba 5.07Ca
LO 323 3.86 Dd 4.21 Dd 5.29 Bb 5.00Cc 4.00 Cd 5.00Cc 4.21Db 4.21 Db 4.14Db
TAINUNG 64 8.29 Aa 7.75 Aa 7.86 Aa 7.79Aa 7.86Aa 7.21 Aa 6.14Aa 6.79Aa 5.79 Aa
BEAUREGARD 6.00 Bb 7.29 Aa 7.86 Aa 5.64Bb 6.07 Bb 6.93 Ba 5.93Aa 5.64 Aa 6.71 Aa
Mean 6.072 A 6.272 A 5683 A 5.706B 6.482A 5.697B 4.902 B 5.768A 4.853B

L.S.D for treatments = 0.775

L.S.D for samples =1.2656

Capital letter for treatments and small letter for samples.




