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Effect of hot air drying temperature on qualities of sweet potato powder
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Abstract; In order to investigate the temperature on the quality of
sweet potato powder by hot air drying, the color, rehydration capaci-
ty, particle size, viscosity, bulk density, reducing sugar and amylum
of the sweet potato powder were compared. Results showed that hot
air drying temperature had a significantly influence on the rehydra-
tion, particle size, viscosity and amylum of sweet potato powder
(P<<0.05). With the drying temperature rising, the dry basis mois-
ture content decreased faster, the drying time shortened and amylum
content increased. The sweet potato powder particle size prepared at
hot air drying in 80 ‘C was the minimum, and the rehydration was
the highest with good color.
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Figure 1 Hot-air drying curves of sweet potato
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Figure 2 Hot-air drying rate curves of sweet potato
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Color parameters of sweet potato powder prepared

Figure 3

by different hot-air drying temperature
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Figure 4 Particle size and rehydration of sweet potato powder

prepared by different hot-air drying temperature

350 o g 1.0
300 iﬁ*ﬂ%ﬁf}g AB A 0.8 =
w«*g 157 \ ,04_§§
. | N

AR KRE TR 2 57 B 3% (P<0.05)
HS5 TREESHEIDBEREREEGY A
Figure 5 Viscosity and bulk density of sweet potato powder
prepared by different hot-air drying temperature
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prepared by different hot-air drying temperature
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