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uced by hot air drying process with different yam varieties as materials

Abstract: The physicochemical characteristics of y
were investigated to explore the new application of . od_processing in this study.. The results indicated that the physicochemical
characteristics of yam flours were significant different with erem*g/am varieties. The contents of starch, total carbohydrate, protein, ash and fat
of 6 yam flours were around 60.36~62.63%, 72.32~78.77%, 12.0~13.0%, 3.05~3.25% and 0.5%, respectively. In addition, the contents of
allantoin, catechinic acid, syringic acid and flavone were 26.48-69.08 mg/g, 0.25-1.64 mg/g, 0.32~0.58 mg/g and 0.31~0.94 mg/g, respectively.

The equilibrium moisture contents of yam flours:were low;"and moisture adsorption isotherms presented a sigmoid shape corresponding to Type

IT isotherms according to BET classification. The equilibrium moisture contents of yam samples Guihuai No.2, No.3 and No.6 were higher than

ithuai No.5 displayed ost favor color, with the highest whiteness value, starch-iodine-blue value, syringic acid and flavone
i ]Vl had the highest water holding capacity and catechinic acid content. Guihuai No.6 displayed the shortest dispersion time
antoin content,»while Guihuai No.2 had the longest stability time and dispersion time. Guihuai No.1 displayed good
freeze-thaw: stablhty, and it was suitable for refrigerant food processing.
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Table 1 Proximate composition o

k45

HiE1T RE2 S HiE3 5 HES T e AN

KGEEY% 2.33+0.21° 2.33i0.;8b,,, 2.48+0.26" 2.41+0.32° 3.72+0.28° 2.37+0.36
BB 72.32+1.34° 73.68iw° 72.54+1.15° 75.33+1.38" 73.51£0.84°  78.77+0.96"
A% 60.60+0.92¢ 62.34+1. 6+0.87¢ 61.07+£0.92° 62.25+0.83°  62.63+0.78"

B % 3.05£0.25° 3.12:+ 31 3.25+0.36° 3.1940.21%® 3.25+0.18°

&R /% 0.50£0.0257%  0.540.02 /0.49:&0.030 0.53+0.01° 0.54+0.02° 0.56:0.03
BERY 12.5740.83¢ 12.33+0.95¢ 12.88+0.88° 13.37+0.74° 13.4340.84*  13.55+0.92°

E: B —ATP AR NG FERETR oAt L AR A ¢ R 5 £ F (p<0.05).
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Table 2 Color attributes of yam flours of six yam varieties

AP L a* b WI EE
HELS 85.77+1.86° 1.09+0.24° 17.62+0.87° 77.33+1.46% 17.65+0.68°
A2 S 87.69+1.63 1.13+0.22° 19.64+0.65" 76.79+1.38° 19.67+0.82°
HE3 T 87.57+1.78° 0.98+0.17° 18.03+0.74° 78.08+1.29¢ 18.06+0.76°
M4 5 88.58+1.94° 0.63£0.21¢ 15.14+0.78¢ 81.03+1.13° 15.15+0.94°
HIES 5 91.33+2.06" 0.3620.16° 10.21£0.72° 86.60+1.40° 10.21+0.88"
AEE6 T 91.02+1.66° 0.30+0.19° 15.66+0.89 81.95+1:32° 15.66+0.65

E: Bl P RE B FEREARR ELADZ AR EREZF (p<0.05). gy
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Table 3 Physical properties of yam flours of six yam varieti

T FHKM/(g/g) Frib/(g/g) AAIEAE AR BABREE(gmL) ek #5 B 1) /s
HELST  6.04£031° 0.53+0.02° 5.112023°  40.20+1.5° 0.93+0.02° 29.08+1.71° 58243.5°
HE2S 7.18£022° 0.53+0.02° 4.13£0.19"  43.92+1.8° 0.87£0.01° 40.2142.23° 588+4.8°
HIE3 S 7384023 0.49+0.02° 42440.18°  40.92%1.7° 0.91+0.01° 30.76+1.57° 55446.6°
45 8.51+0.27° 0.55+0.02% 4.46+0.21 68+1.9% 92+0.01° 32.61+2.02™ 563+5.49
HIEST 786016 0.55+0.02% 6.14£0.17" .40.45:1.6° %3.02a 36.32+1.64° 579+6.3"
6T 7.87+0.17° 0.57+0.03" 5.22+0.16° 166+2.3¢ 0.96:£0.02° 25.52+1.55¢ 572+6.5°

E: F—FF RR B FERERR L e A 6 R £ R (p<0.05).
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TAERMERR & SERm, 7alis 058 mg/g Al 0.94
mg/g, HRMMEERL. NERIEDESELN
70%, ARERTER S ELAA 70~80%0, AL
16 FH BV L Ak VE M & RS T/ N 22k A 2 20
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Table 4 Active components of yam flours of six yam varieties
SeAt VS &y IWRE THE b3
AL S 4526+£0.75° 0.79+0.29° 0.36£0.09° 0.42:+0.02°
HE25 36.16£1.32° 0.97+0.10° 0.34£0.02° 0.40+0.02°
AHE3 T 2648+0.61° 0.32+0.15% 0.46£0.03° 0.31+0.08°
AT 36.53£131% 1.64+0.61° 0.32£0.04° 0.44+0.02°

HIES T 62.69+1.81° 0.59+024° 0.58+0.02° 0.94+0.08"
HIE6 T 69.08£0.76" 0.25£0.05° 0.33£0.03° 0.34+0.05°

i2: Fl—) % R B FEREARR L ADZ AT E
£ R (p<0.05).
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