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Studies on White Potato Processing for
Mixed Cooking with Rice as Main
Dish (PartlD

Polyphenol oxidase inactivation and safety of
treated potato granules

Ze-Uook Kim.Sung-Hwan Cho:Young-Keun Yuo+Hyung-Soo Kim
College of Agriculture, Seoul National University
(Received Feb. 1, 1977)

Summary

In order to establish methods of potato processing for mixed cooking with rice as
main diet, treatment for polyphenol ox?dase inactivation in potato tissues, and safety in
regard to sanitation were studied. |

The results were summarized as follows:

1. Cut potato granule which were blanched in boiling water are practical and best in
color within 3~6 minutes dipping.

2. Dipping treatment of potato granules in a saline solution is not pratical because of the
resulting color and saline taste.

3. Dipping treatment of potato granules in a boiling saline solution is not practical
because of residual salt.

4. Dipping treatment of potato granules in low concentration of hydrochloric acid solut-
ion is not effective in color changes but dipping treatment from 0. 1N concentration for
4-10 minutes to 0.5N concentration for 1~10minutes shows good effects.

5. Dipping treatment in boiling hydrochloric acid solution of 0.04—0. 068N concentration
for 3-5 minutes dipping is practical for its resulting color,

6. Dipping treatments in 0.05% of K,5,0s solution for 50~60 minutes and in 0. 06% for
40~60 minutes and 0.065% for 10~60 minutes shows a small palatability in color
but its boiled potato granules shows good color

7. Treatments for any time in 0.01~0.03% of boiling K.K;05 solution after predipping
in its cold solution for longer time than 30minutes show effective in the eolor and

palatability of the potato granules and their cooked ones



8. From the view of food sanitation, dipping treatment of the potate granules in the
solution of K;S:0s is safe because of the few residual amount of SO,

9. All the methods of treatment that potato granules are dipped for any time at 0.01%
of K;5,0s solution are safe from the view of food sanitation. At 0.03% of K25:05
solution, nothing but the methods of treatment that they are dipped within 30 minu-

tes and boiled within 4 minutes are safe.
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Table 1. Color, whiteness and favorite degree of white potato granules and cooked potato
granules by treated with boiling water blanching.

" White potato granule Cooked potato granule

Treatment time . degree of . degree of

~ Color Whiteness favorite Color favorite
15 sec. 7.5Y 7/8 8.3 3+ . 10YR 7/4 5
30 sec. 10YR 7/3 9.6 5+ 10YR 7/3 6
45 sec. 10YR 7/3 9.6 5+ 10YR 8/3 7
" 1 min, 5Y 8/8 10.0 6+ 10YR 8/2 8
2 min. 5Y 8/8 10.1 6+ 10YR 8/2 8
3 min. 5Y 8/6 10.7 7+ 10YR 8&/1 9
4 min, 5Y 8/6 10.9 7+ 10YR 8/1 9
5 min. ' 5Y 8/4 10.9 7+ 10YR 8/1 9
6 min. 5Y 8/4 10.9 7+ 10YR 8/1 9
7 min, 5Y 8/3 11.4 6+ 10YR 8/1 9
8 min. 5Y 8/3 11.5 6+ 10YR 8/1 9
9 min. 5Y 8/3 11.5 6+ 10YR 8/1 9
10min. i 5Y 8/3 11.5 6+ 10YR 8/1 9

Table 2. Color, whiteness and favorite degree of white potato granules and cooked
potato granules by dipping treatment in saline solution.

White potato granule Cooked potato granule
Concentration Time 3 i 3 F
color whiteness fi%l;)eﬁtg color fzgv?reitg

0.1% 1min. 10YR 5/4 10.4 2— 10YR 6/2 2
10min. 10YR 5/4 11.2 2— 10YR 6/2 2
20min. | 10YR 5/3] 13.2 3— 10YR 6/2 2
0.3% 1 min. 1I0YR 5/ 12.4 3— 10YR 6/2 2
10min. 10YR 5/ 13.3 3— 10YR 6/2 2
20min. 10YR 5/3 13.4 3— 10YR 6/2 2
0.7% 1 min. 10YR 6/2 18.0 3— 10YR 6/6 3
10min. 10YR 6/2 21.6 4— I0YR 6/6 3

20min. | 10YR 6/2 21.6 4— 10YR 6/6 3
1.0% 1 min. | 10YR 6/4 15.6 3— 10YR 6/6 3
10min. 10YR 6/3 16.9 3— 10YR 6/6 3
20min. 10YR 6/3 19.2 3— 10YR 6/6 3
2.0% 1 min, 10YR 6/4 19.1 4— ‘ 10YR 6/4 4
10min. 10YR 5/3 21.8 4— 10YR 6/4 4
20min. 10YR 5/3 22.8 4— 10YR 6/3 4
4.0% 1 min. 10YR 5/1 14.4 3— 10YR 6/2 2
10min. 10YR 5/1 14.0 33— 10YR 6/2 2
20min. 10YR 5/1 14.2 . 3— 10YR 6/2 2
6.0% 1 min. | 10YR 4/1 14.4 3— 10YR 5/2 2
10min. 10YR 4/1 13.8 2 10YR 5/2 2
20min, 10YR 4/1 12.0 2— 10YR 5/2 2
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Table 3. Color, whiteness and favorite degree of white potato granules and cooked
potato granules by dipping treatment in boiling saline solution.

c rati white potato granule cooked potato granule
oncentration i
Time color whiteness (ifz%,lfgtgf color cl[_(;gvr(:er(ztgf

0.01% 1 min. 2.5Y 7/6 9.0 6+ 10YR 8/3 8
2 min. 2.5Y 7/6 10.0 6+ 10YR 8/3 8

4 min. 2.5Y 7/6 10.2 6+ 10YR 8/2 8

6 min, 5 Y 8/4 11.4 7+ 10YR 8/2 8

8 min, 5 Y 8/4 11.6 7+ 10YR 8/2 8

10min. 5 Y 8/4 11.8 7+ 10YR 8/2 8

0.02% 1min. | 25Y 6/4 80 6+ 10YR 7/2 6
2 min. 2.5Y 6/6 9.4 6+ 10YR 8/2 9

4 min, 2.5Y 6/6 9.4 6+ 10YR 8/2 9

6 min. 5 Y 8/4 13.2 7+ 10YR 8/2 9

8 min. 5 Y 8/4 13.4 7+ 10YR 8/2 9

10min, 5 Y 8/4 13.3 7+ 10YR 8/2 9

0.04% 1 min. 5 Y 6/4 6.8 5+ 10YR 8/3 7
2 min, 5 Y 6/4 8.0 54 10YR 8/3 7

4 min. 5 Y 6/4 9.7 6+ 5Y 8/1 9

6 min. 5 Y 7/3 11.2 7+ 5Y 8/1 9

8 min. 5 Y 7/3 12.0 7+ 5Y 8/1 9

10min. 5 Y 7/3 11.7 7+ 5Y 8/1 9

0.06% 1 min. 5 Y 6/3 7.7 5+ 5Y 8/3 7
2 min. 5 Y 6/3 7.9 5+ 5Y 8/2 8

4 min. 5 Y 8/3 10.4 7+ 10YR 8/2 9

6 min. 5 Y 8/3 11.4 7+ 10YR 8/2 9

8 min. 5 Y 8/3 11.4 7+ 10YR 8/2 9

10min. 5 Y 8/3 12.8 7+ 10YR 8/2 9

0.08% 1 m'n. 10YR 7/3 8.2 6+ 5Y 8/2 2
8 min. 10YR 7/3 8.2 6+ 5Y 8/2 8

4 min, 5Y 8/3 11.8 7+ 5Y 8/2 8

6 min. 5Y 8/3 11.9 7+ 5Y 8/2 8

8 min, 5Y 8/3 12.2 7+ 5Y 8/2 8

10min. 5Y 8/3 12.5 7+ 5Y 8/2 8

0.1% 1 min, 10YR 7/8 7.5 5+ 5Y 8/4 7
2 min. 10YR 7/8 9.1 6+ 5Y 8/3 7

4 min, 10YR 7/4 10.2 7+ 5Y 8&/2 8

6 min. 10YR 7/4 11.3 7+ 5Y 8/2 8

8 min. 5Y 8/3 13.2 7+ 5Y 8/2 8

10min. 5Y 8/3 13.5 7+ 5Y 8/2 8
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Table 4. Color, whiteness and favorite degree of white potato granulesiand cooked
potato granules by dipping treatment in hydrochloric acid solution.

White potato granule Cooked potato granule
Concentration(N) Time(min.) — Jogree of dogree of
: color whiteness favorite “ color favorite
0.02 1 7.5YR 5/4] 16.0 2— 7.5YR 4/4 2
2 7.5YR 5/4 16.8 2— 7.5YR 4/4 2
3 7.5YR 5/4  16.0 2— 7.5YR 4/4 2
4 7.5YR 5/4 16.2 2— 7.5YR 4/4 2
5 7.5YR 9/2] 17.4 3— 7.5YR 4/4 2
0.04 1 7.5YR 6/2| 17.9 3— 7.5YR 4/4 2
2 7.5YR 6/2 17.7 3— 7.5YR 4/4 2
3 7.5YR 6/4] 20.4 4— 7.5YR 4/4 2
4 7.5YR 6/4] 21.2 4— 7.5YR 4/4 2
5 7.5YR 7/4 24.6 4— 7.5YR 4/4 2
0. 06 1 7.5YR 7/2, 25.2 4~ 10 YR 5/3 2
2 7.5YR 7/2]  25.9 4- 10 YR 5/3 3
3 7.5YR 7/2| 25.9 4— 10 YR 5/3 3
4 7.5YR 8/4 28.0 6— 2.5Y 8/4 6
5  |75YR 8/2| 32.2 7— 2.5Y 8/3 7
0.08 1 7.5YR 7/2f 24.0 4— 10 YR 5/3 3
2 7.5YR 7/2] 25.1 4— 10 YR 5/3 3
3 7.5YR 7/2] 25.3 4 10 YR 5/3 3
4 7.5YR 7/2|  26.0 . 4— 2.5Y 8/2 8
5 7.6YR 8/0| 37.7 7 2.5Y 8/2 8
0.1 1 7.5YR 7/2| 24.0 4- 2.5Y 8/4 6
2 7°5YR 7/2| 244 4 2.5Y 8/4 6
3 7.5YR 8/4 27.6 6— 2.5Y 8/4 6
4 7.5YR 8/0| 34.2 7— 2.5Y 8/2 8
5 7.5YR 8/0f 38.1 7— 2.5Y 8/2 8
0.3 1 |75YR 8/3 37.4 7— 2.5Y  8/3 7
2 7.5YR 8/3  36.0 7~ 2.5Y 8/3 7
3 7.5YR 8/3  33.0 7— 2.5Y 8/3 7
4 7.5YR 8/2| 386.5 4~ 2.5Y 8/2 8
5 7.5YR 8/2 36.0 7— 2.5Y 8/2 8
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1 7.5YR 8/2 36.2 7— 2.5Y 8/2 8

2 7.5YR 8/2 35.2 7— 2.5Y 8/2 8

3 7.5YR 7/0 28.0 6— 2.5Y 8/4 6

4 7.5YR 7/0|  26.7 5— 2.5Y 8/4 6

5 7.5YR 7/0 27.5 6— 2.5Y 8/4 6

0.7 1 7.5YR 7/2 24.1 4— 2.5Y 8/4 6

2 7.5YR 7/2 24.5 4 2.5Y 8/4 6

3 7.5YR 7/0 25.2 4— 2.5Y 8/4 6

4 7.5YR 7/0 25.6 4— 2.5Y 8/4 6

5 7.5YR 7/0 25.4 4— 2.5Y 8/4 6

1.0 1 7.5YR 7/2] 236 | 4— | 2.5Y 8/6 5

2 7.5YR 7/2 22.3 4— 2.5Y 8/6 5

3 7.5YR 7/2 20.0 4 2.5Y 8/6 5

4 5 Y 7/1 23.2 4— 2.5Y 8/6 5

5 5 Y 7/1 23.9 4— . 2.5Y 8/6 5
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Table 5. Coler, whiteness and favorite degree of white potato granules and cooked potato
granules by d1pp1ng treatment in boiling hydrochloric acid solution.

White potato granule Cooked potato granule
Concentration (N) Time (min.) - Jdegree of dearee of
color whiteness favorite color favorite
0.01 1 10YR 6/8 9.2 5+ 2.5Y 8/4 ]
2 10YR 7/8 11.0 54 2.5Y . 8/4 8
3 10YR 7/8 10.0 5+ 2.5Y 8/4 8
4 10YR 7/8) 11.6 6+ 2.5Y 8/4 8
5 5Y 8/3 14.2 | 7+ 2.5Y 8/2 9
0.02 1 |7.5YR 7/4 1L5 6+ 2.5Y  8/4 8
2 10YR 8/8 12.4 6+ 2.5Y 8/2 9
3 10YR 8/8 13.0 6+ 2.5Y 8/2 9
4 5Y 8/3 14.2 8+ 2.5Y 8/2 9
5 5Y 8/3 15.2 8+ 2.5Y 8/2 9.
0.04 1 10YR 7/6 11.8 54 2.5Y 8/4 8
2 10YR 7/6 12.2 5+ 2.5Y 8/2 9
3 5Y 8/4 13.0 8+ 2.5Y 8/2 9
4 5Y 8/4 13.2 8+ 2.5Y 8/2 9
5 5Y 8/4 15.4 8+ 2.5Y 8/2 9
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0.06 1 5Y 8/6 12.8 6+ 2.5Y 8/4 8
2 5Y  8/6f 121 6+ | 2.5Y 8/4 8
3 5Y 8/4 15.0 8+ | 2.5Y 8/2 9
4 5Y 8/4f 15.2 8+ | 2.5Y 8/2 9
5 5Y 8/3 15.6 8+ | 257 8/2 9
0.08 1 | 10YR &8 118 5+ 257 s/ 8
2 5Y  8/6 12.2 6+ |25Y 8/ 8
3 5Y 8/6] 12.6 6+ || 2.5Y 8/ 8
4 5Y 7/1]  14.0 7+ | 10vR 8/ 6
5 5Y 7/2 118 6+ | 10YR 8/4 6
0.1 1 5Y  7/6)  13.4 6+ | 10YR 8/4 6
2 5Y 7/3 1.8 6+ | 10YR 8/4 6
3 5Y 6/ 9.0 5+ |l 10YR 7/3 5
4 5Y 5/1 812 4+ | 10YR 7/3 5
5 5Y 5/ 8.0 4+ 10YR 7/3 5
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Table 6. Color, whitenessand favorite degree of white patato granules and cooked potato
granules by dipping treatment in K;S;0; solution.

White potato granule Cooked potato granule
Concentration(%) Time(min.) - degres of degree of
color whiteness favorite color favirite
0.01 10 7.5YR 4/4 14.2 1— 7.5YR 4/4 1
20 7.5YR 4/4 15.0 1- 7.5YR 4/4 1
30 7.5YR 5/4 16.0 2— 7.5YR 6/4 2
40 10YR 6/3] 16.2 33— 7.5YR 6/4 2
- 50 10YR 6/3 17.4 3- 7.5YR 6/4 2
60 10YR 7/2 17.4 4— 10YR 7/3 4
0.03 10 10YR 6/4 17.4 3— 10YR 6/4 3
20 10YR 6/3] 17.6 4-— 10YR 6/4 3
30 10YR 7/3  19.9 5 10YR 7/3 4
40 10YR 7/3 19.7 5 10Y R 7/6 5
. 50 10YR 7/3 20.0 5-— 10YR 7/6 5
60 10YR 7/3 21.0 5— 1 10YR 8/3 7




0.05 10

10YR 7/3] - 21.6 5~ 10YR 7/3 4

20 10YR 7/3 21.6 5— 10YR 7/2 5

30 10YR 7/3] 21.4 5~ 10YR 7/2 5

40 10YR 7/3] 21.6 5— 10YR 7/2 5

50 10YR 8/3 26.0 7~ 10YR 8/3 8

60 10YR 8/3 26.4 7— 10YR 8/1 9

0.06 . 10 10YR 7/3 ,22.5 5 10YR 7/2 5

20 10YR 7/3  23.0 5~ 10YR 7/2 5

30 10YR 7/3  23.0 5— 10YR 7/2 5

40 10YR 8/3 26.2 7— 10YR 8/1 9

50 I0YR 8/3 27.9 7~ 10YR 8/1 9

60 10YR 8/1  34.8 8— 10YR 8/1 9

0. 065 10 10YR 8/3  28.4 7— 10YR 7/3 4

20 10YR 8/3  28.6 7— 10YR 8/3 7

30 10YR 8/2] 28.9 6— 10YR 8/3 7

40 10YR 8/1 31.8 8— 10YR 8/0 9

50 10YR 8/1 37.0 8— 10YR 8/0 9

60 10YR 8/1 37.8 8— 10YR 8/0 9

0.07 10 10YR 7/3  26.2 7— 10YR 7/3 4

20 10YR 8/3 29.0 7— 10YR 8/3 7

30 10YR 8/1] 36.4 8— 10YR 8/2 8

40 7.5YR 8/0| 34.0 8~ 7.5YR 8/0 9

50 7.5YR 8/0| 35.4 8— 7.5YR 8/0 9

60 7.5YR 8/0| 36.0 8— 7.5YR 8/0 9

0.08 10 7.5YR 8/0| 35.0 8- 7.5YR 8/0 9

20 7.5YR 8/0| 35.2 8— 7.5YR 8/0 9

30 7.5YR 8/0| 35.0 8— 7.5YR 8/0 9

40 7.5YR 8/0|  36.4 8~ 7.5Y R 8/0 9

50 7.5YR 8/0| 36.4 8— 7.5YR 8/0 9

60 7.5YR 8/00  36.4 8— 7.5YR 8/0 9

0.1 10 |7.5YR 8/0] 34.0 } 8— 7.5YR 8/0 9

20 7.5YR 8/0, 34.6 8— 75YR 8/0 9

30 7.5YR 8/0] 35.0 8— 7.5YR 8/0 9

40 7.5YR 8/0] 36.0 8— 7.5YR 8/0 9

50 7.5YR 8/0{ 359 8— 7.5YR 8/0 9

60 7.5YR 8/0] 36.0 8— 7.5YR 8/0 9
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Table 7. Color, whiteness and favorite degree of white potato granules and cooked potato

_-granules by dipping treatment in boiling K.S,0s solution.

Concentration Time White potato granule Cooked potato granule
(%) dipping| boiling color \whiteness! dff\fce:itgfl color d?ﬁf,f,iif:
0.01 0 min. | 2 min. 10YR 7/6 12.0 5+ 10YR 8/2 8
' 4 10YR 7/6 12.4 5+ 2.5Y 8/0 9

6 10YR 8/6 14.8 7+ 2.5Y 8/0 9

30min. 2 10YR 8/6 | 13.2 7+ 2.5Y 8/0 9
4 I0YR 8/6 | 14.4 7+ 2.5Y 8/0 9

6 10YR 8/6 15.0 7+ 2.5Y 8/0 9

1hr 2 5Y 8/6 15.2 8+ 2.5Y 8/0 9
4 5Y 8/4 15.6 8+ 2.5Y 8/0 9

: 6 5Y 8/4 15.8 8+ 2.5Y 8/0 9

2 hr 2 5Y 8/6 17.8 9+ 2.5Y 8/0 9
4 5Y 8/6 17.8 94 2.5Y 8/0 9

6 '5Y 8/4 19.5 9+ 2.5Y 8/0 9

3 hr 2 5Y 8/6 19.8 9+ 2.5Y 8/0 9
4 5Y 8/6 19.5 94 2.5Y 8/0 9

6 5Y 8/6 14.5 94 2.5Y 8/0 9

0.03 0 min. | 2 min. 10YR 8/6 13.6 7+ | s5Y 8/3 7
4 10YR 8/6 13.8 7+ 5Y 8/3 7

6 10YR 8/6 14.0 7+ 5Y 8/3 7

30min. 2 5Y 8/6 16.0 9+ 5Y 8/1 9
‘ 4 5Y 8/6 16.0 9+ 5Y 8/1 9

6 5Y 8/6 18.0 9+ 5Y 8/1 9

1 hr.. | 2 min. 5Y 8/6 17.0 94 5Y 8/1 9
4 5Y 8/6 16.0 9+ 5Y 8/1 9

6 5Y 8/6 16.4 o+ 5Y 8/1 9

2 hr. 2 5Y 8/6 16.5 9+ 5Y 8/1 9
4 5Y 8/6 16.2 9+ 5Y 8/1 9

6 5Y 8/6 16.2 9+ 5Y 8/1 9

3 hr. 2 5Y 8/6 16.4 9+ 5Y 8/1 9
4 5Y 8/6 16.5 94 5Y 8/1 9

6 5Y 8/6 17.2 9+ 5Y 8/1 9

0.05 0 min. 2 5Y 7/6 | 152 8+ 5Y 8/3 7
4 5Y 7/6 | 15.6 8+ 5Y 8/3 7

6 5Y 7/6 | 15.9 84 5Y 8/3 7

30min. 2 5Y 8/6 16.2 9+ 2.5Y 8/0 9
4 5Y 8/6 16.2 94 2.5Y . 8/0 9

6 5Y 8/6 16.5 9+ 2.5Y . 8/0 9

1 hr. 2 5Y 8/6 16.8 9+ 2.5Y 8/0 9
4 5Y 8/6 18.4 9+ 2.5Y  8/0 9

6 5Y 8/6 18.6 9+ | 2.5Y  8/0 9

2 hr. 2 5Y 8/4 16.2 8+ 2.5Y 8/0 9
4 5Y  8/4 16.8 8+ 2.5Y  8/0 9

6 5Y 8/4 16.8 8+ 2.5Y  9/0 9

3 hr. 2 5Y 8/6 16.5 9+ 2.5Y 8/0 9
4 5Y  8/6 16.2 9+ 2.5Y 8/0 9

6 5Y . 8/6 16.0 94 2.5Y  8/0 9
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Concentration

Time

White potate granule Cooked potato granule
(%) L

dipping | boiling color whiteness dff‘fﬁ:itgf color dfz%r;:r?tgf
0. 055 0 min. 2 5Y. 8/6 16.2 9+ 5Y 8/3 7
4 5Y 8/6 16.7 9+ 5Y 8/3 7
6 5Y 8/6 17.2 9+ 5Y 8/3 7
3 min. 2 5Y 8/6 16.2 9+ 2.5Y  8/0 9
4 5Y 8/6 16.4 9+ 2.5Y 8/0 9
6 5Y 8/6 16.6 9+ 2.5Y 8/0 9
1 hr. 2 5Y 8/6 16.2 9+ 2.5Y 8/0 9
4 5Y 8/4 19.2 9+ 2.5Y 8/0 9
6 5Y 8/4 19.2 9+ 2.5Y 8/0 9
2 hr. 2 5Y 8/6 15.8 9+ 2.5Y 8/0 9
4 5Y 8/6 16.9 9+ 2.5Y 8/0 9
6 5Y 8/4 19.2 9+ 2.5Y 8/0 9
3 hr. 2 5Y 8/6 16.5 9+ 2.5Y 8/0 9
4 5Y 8/4 17.2 9+ 2.5Y 8/0 9
6 5Y 8/4 17.5 9+ 2.5Y 8/0 9
096 | ¢ min. 2 5Y  8/6 16.2 9+ 5Y  8/3 7
4 5Y 8/6 16.8 9+ 5Y 8/3 7
6 5Y 8/6 17.2 9+ 5Y 8/3 7
30min. 2 5Y 8/6 16.3 9+ 2.5Y 8/2 8
4 5Y 8/6 16.3 9+ 2.5Y 8/2 8
6 5Y 8/6 17.6 9+ 2.5Y 8/2 8
1 hr. 2 5Y 8/6 18.2 9+ 2.5Y 8/2 8
4 5Y 8/6 17.9 9+ 2.5Y 3/2 8
6 5Y 8/6 18.4 9+ 2.5Y 8/2 8
2 hr, 2 5Y 8/6 16.8 9+ 2.5Y 8/2 8
4 5Y 8/6 17.6 9+ 2.5Y 8/2 8
6 5Y 8/6 19.2 9+ 2.5Y 8/2 8
0. 065 0 min. 2 5Y 7/6 18.4 8+ 5Y 8/3 7
4 5Y 7/6 17.2 8+ 5Y 8/3 7
6 5Y 7/6 18.1 8+ 5Y 8/3 7
30min. 2 5Y 8/6 18.9 9+ 2.5Y 8/2 8
4 5Y 8/6 16.8 9+ 2.5Y 8/2 8
6 5Y 8/6 17.9 9+ 2.5Y 8/2 8
1 hr. 2 5Y 8/6 18.2 9+ 2.5Y 8/2 8
4 5Y 8/6 16.8 9+ 2.5Y 8/2 8
6 5Y 8/6 17.4 9+ 2.5Y 8/2 8
2 hi, 2 5Y 8/6 16.2 9+ 2.5Y 8/2 8
4 5Y 8/6 17.4 9+ 2.5Y 8/2 8
6 5Y 8/6 17.8 9+ 2.5Y 8/2 3
3 hr. 2 5Y 8/6 16.2 9+ 2.5Y 8/2 8
4 5Y 8/6 18.4 9+ 2.5Y 8/2 8
6 5Y  8/6 18.2 9+ 2.5Y 8/2 8




Concentration

Time

White potato granule

Cooked potato granule W

(%) dipping| boiling color J whiteness dfeag\fsfitgf ' color defg;s(e)ﬁct)ef:
0.1% 0 min. 2 5Y 7/6 15.3 8+ 5Y 8/2 8
4 5Y 7/6 15.9 8+ 5Y. 8/2 8
. 6 5Y 7/6 15.7 8+ 5Y 8/2 8
30min. 2 5Y 8/6 16. 4 9+ 2.5Y 8/0 9
4 5Y 8/6 16.2 9+ 2.5Y 8/0 9
6 5Y 8/6 16.9 9+ 2.5  8/0 9
1 hr. 2 5Y 8/6 16.2 9+ 2.5Y 8/0 9
4 5Y 8/6 17.4 9+ 2.5Y 8/0 9
6 5Y 8/6 17.9 9+ 2.5Y 8/0 9
2 hr. 2 5Y 8/6 19.2 9+ 2.5Y 8/0 9
4 5Y 8/6 17.4 9+ 2.5Y 8/0 9
6 5Y 8/6 17.6 9+ 2.5Y 8/0 9
3 hr. 2 5Y 8/6 18.3 9+ 2.5Y 8/ 9
) ‘ 4 5Y 8/6 18.0 9+ 2.5Y 8/0 9
6 5Y ~ 8/6 17.8 9+ 2.5Y 8/0 9
0.13 0 min. { 2 min. 5Y 7/6 15.9 8+ 5Y 8/2 8
4 5Y 7/6 15.7 8+ 5Y 8/2 8
6 5Y 7/6 15.8 8+ 5Y. 8/2 8
30min, 2 5Y 8/6 16.8 9+ 2.5Y  8/0 9
4 5Y 8/6 16.9 9+ 2.5Y 8/0 9
6 5Y 8/6 17.2 9+ 2.5Y 8/0 9
1 hr. 2 5Y 8/6 16.4 9+ 2.57 8/0 9
4 5Y 8/6 16.9 9+ 2.5Y 8/0 9
6 ‘5Y 8/6 17.3 9+ 2.5Y -8/0 9
2 hr. 2 5Y 8/6 18.2 9+ 2.5Y 8/0 g9
4 5Y 8/6 17.3 9+ 2.5Y 8/0 9
6 5Y 8/6 17.2 9+ 2.5Y 80 9
.3 hr. 2 5Y 8/6 19.2 9+ 2.5Y 8/0 9
4 5Y 8/6 18.2 9+ 2.5Y 8/0 9
6 5Y 8/6 18.4 9+ 2.5Y 8/0 9
0.15 0 min. 2 5Y 8/6 16.3 g+ 2.5Y 8/0 9
4 5Y 8/6 17.9 9+ 2.5Y 8/0 9
6 5Y 8/6 20.2 94 2.5Y 8/0 9
30min, 2 5Y 8/6 18.2 9+ 2.5Y 8/0 9
4 5Y 8/6 19.4 9+ 2.5Y 8/0 9
6 5Y 8/6 20.1 9+ 2.5Y 8/0 9
1 hr. 2 5Y 8/6 17.1 9+ 2.5Y 8/0 9
4 5Y 8/6 17.2 9+ 2.5Y 8/0 9
6 5Y 8/6 19.9 9+ 2.5Y 8/0 9
2 hr. 2 5Y 8/6 17.7 9+ 2.5Y 8/0 g
4 5Y 8/6 18.4 9+ 2.5Y 8/6 9
6 5Y 8/6 19.9 9+ 2.5Y 8/0 9
3 hr. 2 5Y 8/6 17.2 9+ 2.5Y 8/0 9
4 5Y 8/6 16.9 9+ 2.5Y 8/0 9
6 5Y  8/6 20. 1 9+ 2.5Y 8/0 9




Table 8. Selected practical treatments of white potato granules for polyphenol oxidase inactivation

Treatments for polyphenol oxidase inactivation ] Concentration Treating time
Blanching treatment in boiling water l 3~6 min.
Dipping treatment in hydrochloric acid solution HCI 0.1N 4~5 min.
HCl 0.3N 1~5 min.
HCl 0.5N 1~2 min.
Dipping treatment in boiling hydrochloric acid HCI 0.04N 3~5 min.
solution HCI 0. 06N 3~5 min.
Dipping treatment in K:5:0s solution K2S:05 0. 05% 50~60 min.
KS:05 0.06% 40~60 min.
K-S:05 0. 065% 10~60 min.

Dipping treatment in boiling K;S:05 solution K2S:05 0. 01~0. 03%] 30min.~3 hr.
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Table 9. Content of SO, in the potato granules and cooked potato granules treated by K2S:0s solution

. Content of SO, in the
Conc. of K25:05 dipping time(min) p?)(t):ttsné rgfxusleosz E;gt}/lﬁ 2 cooked potatlc: granules
(mg/kg)
0.05% 30 9.1 8.7
40 10.4 9.6
50 11.4 10.6
60 13.7 13.0
0.06% 30 10.3 9.3
40 13.8 12.7
50 15.5 14.5
60 17.3 16.3
0. 065% 30 11.0 10.0
40 - 14.2 13.7
50 16.5 15.9
60 18.1 16.7
0.07% 30 12.4 11.8
40 14.3 14.4
50 17.1 16.4
60 19.3 18.0




Table 10. Content of SO; in the potato granules and cooked potato granules treated

by boiling K,S;0s solution

Conc. of Time Content of SOz in the | Content of SO, in the
K,0,Ss soln. potato granules cooked potato granules

dipping boiling (mg/kg) (mg/kg)

30min. 2 min, 9.1 8.6

4 10.5 10.0

6 12.2 11.8

1 hr. 2 10.2 9.9

0.1% 4 15.0 14.3

6 16°8 o 15.7

2 hr. 2 15.5 14.4

4 21.8 20.6

6 22.8 22.1

3 hr. 2 16.1 15.3

4 24.6 23.9

6 31.7 29.5

30min. 2 14.9 14.5

4 24.6 22.7

6 32.7 31.0

1 hr. 2 33.4 32.1

0.03% 4 45.1 43.2

) 6 57.6 " 56.4

2 hr. 2 42.6 41.2

4 51.8 49.6

6 83.1 79.7

3 hr. 2 51.2 46.7

4 66. 6 62.5

6 95.4 87.9

0.05% 30min. 2 79.4 73.4

4 120.3 116.1

6 140.1 132.4

1 hr. 2 124.2 115.3

4 148.5 135.6

6 153.6 147.8

2 hr. 2 130.6 129.3

4 162.6 149.1

6 166.4 157.9

3 hr. 2 151.1 138.7

4 166.4 156.9

6 171.5 162.2
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