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Purple Sweet Potato Powder
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Abstract

Yogurts were prepared by the fermentation of milk containing purple sweet potato powder(PSPP),
The effect of PSPP addition on quality and sensory evaluation were as follow : acidity, brix and viable
cell count of PSPP yogurt was higher than the control. As the level of PSPP lightness and yellowness
decreased. Redness increased significantly with increases in viscosity. In consideration with the sensory
evaluation of the PSPP yogurt, texture and color was better than the control, and taste was similar to
the control. The sensory test of yogurt ranked highest at 3% ~4% PSPP,
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Table 1. Proximate compositions of purple
sweet potato powder

Crude Crude Total
protein fat  sugar

Components Crude

fiber
82.0 2.7 3.4

Ash

content (%) 5.8 0.3
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Table 2. Acidity, pH, brix and viable cell count of yogurt containing different level of purple sweet po-

tato powder
Purple sweet potato powder(%)

Attribute

0 1 2 3 4 5
pH 4.46 4.45 4.40 4.40 4.39 4.39
Acidity(%) 0.50 0.50 0.51 0.52 0.53 0.54
Brix 7.0 7.2 7.6 8.1 9.2 10.2
Viable cell 6.4%10° 6.5x10° 7.0%10° 7.3%10° 7.5x10° 7.3%10°

(cfu /ml)
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Table 3. Change in viscosity of yogurt contain-
ing amount of purple sweet potato powder during
the fermentation (cps)

Purple sweet
potato powder
concentration(%) 0 8 6 20 24

0 40 50 84 119 150
" 44 54 98 130 154
47 56 105 135 155
51 57 105 137 15.7
55 59 106 138 157
58 63 10.7 14.0 15.9

Incubation time (hour)
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Table 4. Color difference of yogurt containing
different amount of purple sweet potato powder

Purple sweet potato powder(%)
1 2 3 4 5

L 85.12 7529 69.26 68.23 65.87 65.71
a —L19 690 10.05 10.58 10.81 10.99
b 825 540 427 418 417 4.16

Color
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Fig. 1. Preparation of yogurt from milk added
purple sweet potato powder.
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Table 5. Sensory evaluation of yogurt contain-
ing different level of purple sweet potato powder

Purple sweet potato(%;)

Attribute

0 1 2 3 4 5
Color 3.05° 3.05" 3.25%° 3.85° 4.00* 3.65%
Texture 3.00® 3.05° 3.18 3.33 3.30° 3.3
Taste 3.23% 3.23* 3.25° 3.25% 3.200 3.10°
Total 3.09° 3.14° 3.25%° 3.48 3.50* 3.32%

Values with different letters in same raw are signifi-
cantly different (p<0.05).
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