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ABSTRACT

The objective of this research was to develop the frozen mashed sweet potato
and frozen seasoning mashed sweet potato with high quality and high antioxidant
activity. The Por-Jor 65-3 and T101 varieties were used as raw material for purple sweet
potato and orange sweet potato, respectively. The mashed purple sweet potato, mashed
orange sweet potato, seasoning mashed purple sweet potato, and seasoning mashed
orange sweet potato were prepared and frozen. After 5 freeze-thaw cycles, the
optimized cryoprotectants were xanthan gum 0.10% (w/w) for mashed purple sweet
potato, mashed orange sweet potato, and seasoning mashed orange sweet potato, and
xanthan gum 0.05% (w/w) for seasoning mashed purple sweet potato. The sensory
evaluation was conducted by using 9 points hedonic scales. The mean overall liking
score of seasoning mashed purple sweet potato and seasoning mashed orange sweet
potato were 7.3 (like moderately to like very much) and 6.7 (like slightly to like
moderately), respectively. At chilled temperature (4-6 °C), the seasoning mashed purple
sweet potato, mashed orange sweet potato and seasoning mashed orange sweet potato

products could store for 8 days and the mashed purple sweet potato product could be



stored for 12 days. At frozen temperature (-20 °C), all the products could be stored
12 months. After heating the frozen mashed purple sweet potato, seasoning mashed
purple sweet potato, mashed orange sweet potato and seasoning mashed orange sweet
potato products by microwave 800 watt for 4 min, the total phenolic contents were
491.45, 532.74, 282.10, 235.45 mg gallic acid equivalent/g dry weight, respectively; the
flavonoid contents were 357.65, 291.44, 217.74, 232.65 mg catechin equivalent/g dry
weight, respectively; and the radical scavenging activity were approximately 85.23 -

87.21%



