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The physicochemical properties of root, flour and starch of three varieties of sweet
potatoes from Amphoe Nam Yuen, Ubon Ratchathani were investigated. The results showed that
the physical propertics of sweet potatoes included sizes (hight/dimension) of 14.45/5.52-
16.09/5.24, weight of 227.61-261.11 g and specif'u‘: gravity of 1.0248-1.0787. Sweet potatoes
roots consisted of 60.13-75.61% moisture content and 24.39-39.87% dry matter content. Their
major component was carbohydrate (21.97-35.88% wet basic), which contained starch 4.63-
20.74%, reducing sugar 0.38-3.15%, total sugar 3.31-6.73% and fiber 0.88-1.05%. For minor
components, sweet potatoes contained protein 1.32-3.09%, fat 0.04-0.12% and ash 0.86-0.93%
wet basic. In addition, the physicochemical properties of sweet potato flours related to the
functional properties of sweet potato roots. Whereas, sweet potato starches contained starch
94.40-96.93% and amylose 26.41-29.00% dry basic, and had starch granule shapes of spherical,
round polyglonal and polyglonal. Furthermore, sweet potato starches presented the properties of
lightness (L) 88.34-90.80, swelling power 24.21-26.28 and solubility 6.64-8.06%. Finally, pasting
properties of sweet potato starches were pasting temperature 80.08-81.32°C, peak viscosity
410.47-452.71 RVU, break down 169.25-187.58 RVU and setback 70.70-80.59 RVU.





