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Abstract; The effects of different inhibitors on fresh-cut yacon were studied. It was optiniized comprchensively for a variety of protect

color inhibitors through orthogonal experiment and using multi-index experimental design-and-weighted score. The results showed that the

optimum combination treatment was 0.5% citric acid +0.5%ascorbic acid +0:05%o sodium pyrosulfite, and the optimum time for the fresh-cut

yacon dipping in the solution was 10 min. After the treatment, the value

3.62; the quality of appearance was of 7; and the best color protective
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Table 2 Effect of ascorbicacid on PPO activity of yacon
K/ Y 0 0.50 1.00 1.50 2.00
0.581 0.274 0.273 0.374
AR, 1.5%KEELART, PPO W — B/ +F
BV RE RO T3S 08, R LR 1.5% 6, PPO ik
R, AnEE %, BT R RIS
SEMEMRAIEREL, SRR GEAEEN,
I, 1.5%HIR ML D) S5 32 5% PPO i P A1 2%
Fedpeft o PURMBRIEBIELE 1.0% LA LI XS #5221
IR CBONRRE, 2 1.0% A4 B a] DU 5
RiLFEfE. PR EABERAE RN, it
AR NV SS T AARBRIN A SR ST, AT PRI AR Jse S8
AR R TIREE, B HIHIR AR SN A, o
T e,
2.3 RGN S

10r—ecK

_—=— 0.02%o
—a— 0.04%0
"= 0.06%0
- —— 0.08%o

——

2 4 6 8 10
i) / d
[E3 TR SERIGTEAIFT
Fig.3 Effect of sodium pyrosulfite on browningof yacon
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