I{iétﬂ@f&

Science and Technology of Food Industry

TEHM

FEHBROEEIZHS

T E AEH,ETWE
(1APRRLEIEZFREILSRFR, ] &M 510225,
QEHEIRFBRIEAARFE, S &7 M 510640)

B EHRTREHERNNELLAL RO RN, TEHRAVERBMALAR, FHERAN AT
FLBR 840 400mg/ kg #u 3R o B 300mg/ kg AFAE R 1400mg/ kg 49 844 &% 7256 10min, 47 & % R % 42 ; £ 8 & 50°C
FifiA 1.5% (1:3) 45 568 (o 7B S ¥ ALEE ) KA 90min, Fi i3 F m 2H A RK, AA BN E 6 6% Bk A
o AR E P o R IRR

KEIF R EH TR, P&, o N, L

Study on processing technology of purple sweet potato mud
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Abstract: The processing technology and quality control of purple sweet potato were studied in this paper, with
emphasis on the key technology of the color protection and the zymohydrolysis.The results indicated that the best
effect of the color protection was under the conditions of NaHSO, ,ascorbic acid, citric acid for 400,300 ,1400mg/kg
respectively that a mixture of color liquid immersion in 10min.Moreover, adding 1.5% mixed-in for the ratio of 1:3
(x—amylase to glucoamylase) under 50°C hydrolysis for 90min.The product was in uniform mud, with the natural

purple color,taste and smell,moderate sweet, delicate and smooth taste.
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