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Analyses of formation condition and composition of

candied sweet potato white spot
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Abstract; In order to explore chemical composition and the causes of
candied sweet potato white spot under different conditions, the com-
position were analyzed by scanning electron microscopy. fourier
transform infrared spectroscopy and ion chromatography, and the
case of produced white spot of candied sweet potato in different stor-
age were also studied. The results showed that the reducing sugar
and total sugar contents of candied sweet potato white spot were
636.76 mg/g and 961.34 mg/g. respectively. Mainly the sugar com-
posed of galactose, glucose, fructose and galacturonic acid. After
storage 150 d at 25 “C, it was found that nitrogen packing most con-

ducive of generating white spot from candied sweet potato, followed
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by vacuum packaging., common packaging produced minimal, the
white spot producing rate of three kinds packaging were 80.12% ,
64.38% and 26.88% , respectively. With the storage temperature in-
creased, the white spot producing rates gradually increased and they
were found to be 10.00%, 19.38% and 26.88%, respectively, at
4 °C, room temperature and 25 ‘C of common packaging sample.

Keywords: candied sweet potato; white spot; composition analysis;
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The sample of candied sweet potato white spot

Figure 1

1 #RLS %
1.1 ##E5ikH

AT AEHWY 2013 47 12 H 28 H L AWM SELF . E
FAE JCHBE, KA Sl 2006 ~22%

=3, 5- Al 2 K 4 R (DNS) L 3 2 - 23 #r 4l [
24 LR 0 R A A 5

AR BN e gal, B R LA A R A

AT O b LB L R B R AN R L A 4
21 W T R A B IR - {0 T 40, 95 [ sigma 23

AR B 3R B A B R I 0 B4 B R 2 B i 1
HEYEARG R AT

I K Rk .
1.2 {XEEiE&

M AR RS FR AR SPX-250BS-1T %Y, |- ¥ 3 i 5 97 5 0l 3
AR E

Mg TAE G . SW-CJ-1D AL, i 4L A L AR A w5

o R K T R - YXQ-LS-50S11 AL, | ifg 1 1 s2 ol 3 FR 2
Cil:Xig £ I

U] L4 66 BE T . UV-2450 R, H AR 5 HE4Y A 5

FH A4 . JSM-6380LV B, [ A Bl 2 bk X 4o 4t

87 2148 6 R : Nicolet 670 FT-IR %1, 2 [# #4 J& &
Ji

BT ICS- 3000 %, 35 [ 3 26 /) )

0 Co @ 5 U BR 7.4 X 10" Ba, ¥ 8 A8 AL BE2 B %k
5 R E MO
1.3 R HE
131 TN SRBOICHAE UL E 4 1 7 ff 41 5
Gk 159 ARG T E 15 d 24 : T Ve B & AT
KHR M ORI 8 h) SR G 57 B 40 AT o IR AR IR A 7%
BUE VALY 150 mm(55) X 100 mm (B i 54k s i A HE T 5
WAL (50~80 “C) Bt J5 7E 28 VML 55 N (814 10 h,
1.3.2 MO 4l RAC i BENLE AT B TR 4%
F LT AL, BUL 4 40 % TR 80 AN (BNl T A0 35
/NS B TRREL 15 @, #1417 2 WPAT. il ks
AESLERBERFON: mACLE. FASLAT. AR

118

®1 dBTHERESE

Table 1 The grouping for candied sweet potato
storage experiments
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Figure 2 The SEM for white spot sample
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Table 2 Infrared absorption bands of white spot sample
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Table 3 The sugar contents and compositionanalysis of candied sweet potato and white plot sample mg/g
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Figure 5 The white spot Samples produced from Sweet

potato stem spot during storage
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Table 4 The results for microbiological test CFU/g
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