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Y M JIR AR avoEMe ZEE JIBEE Dlo|3EN WBE-3E, SA7Z-TY, BEUZ-3Ye| 2ME
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Table 2. Hunter color values of fresh yam, dried yam, and dried/coated yam samples

Hunter color values

Yam samples
L a b AE
Fresh yam 76765025 ¢ 1B02£058° 1090£039° 79604038 ¢
Hot air dried yam 7728F128%  2754%103° 1420083 % 83.27£097 4
Hot air dried and coated yam 78580184 27124047 ¢ 1376127+ 81272034
Freeze dried yam 87.20£089 * A160% 1112 9.02061 ¢ 88.44:£087 *
Freeze dried and coated yam 86.92£0.702 1364144 11.00:£060° 88,68:£0.70 2
Microwave vacuum dried yam 8158+213¢ -21.3041.45¢4 1228+091%° 85.23+171 1=
Mictowave vacuurn 83441087 16944305 10485067 ¢ 858541.35°

dried and coated yam

*Common superscript letters before the number in a column are not different at @=005

Table 3. Textural parameters of fresh yam, dried yam, and dried/coated yam samples

Textural parameters

Yam samples
Springiness Cohesiveness Chewiness Hardness
Fresh yam 055+0192 031009¢ 186580151989 ¢ 8800,34£267035¢
Hot air dried yam 0460112 260+1942 4098.08+87419 > -
Hot air dried )
0570142 1544089° 5382864205332 -
and coated yam
Freeze dried vam 051£0112 051+006¢ 2392254947 46 <d 10415.1242956,18 be
Freeze dried
04840062 040£006¢ 3034.90+780.76 b 1577246130869 2
and coated yam
Vi
[crowave vacuuim 05540102 059007 ¢ 326141065195 1283513:+330347
dried yam
Microwave vacuum
058+0082 0654004 ¢ 392141 +48394 ® 14966,101+4596.38 2

dried and coated yam

*Common superscript letters before the number in a column are not different at @=0,05

Table 4. Organoleptic evaluation of dried/coated yam samples hot air dried, freeze dried, and microwave vacuum dried

Yam sampies

Organoleptic attiributes

Hot air dried Freeze dried Microwave vacuum dried
Color 900244 ¢ 4484303P 534£208"
Surface smoothness 47742474 63042372 658+3092
Sweetness 6.46+2672 798+3254 65412512
Asfringency 818+2312 72541652 380+1772
Hardness 112710852 378+£199¢ 80342240
Chewiness 10161562 43442060 969+1772
Mouthfeeling 494+215% 95541744 649+£2400
Overall evaluation as a anack 57043322 58512334 62543002

*Common superscript letters before the number in a row are not different at =005
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Fig. 1. Changes in moisture content of yam during hot air drying at different temperatures.
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Fig. 2. Changes in moisture content of yam during microwave vacuum drying at different temperatures.
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Fig. 3. Comparison of moisture content changes of yam during hot air drying and microwave vacuum
drying at 80°C.
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Fig. 4. Changes in drying rate of yam during hot alr drying at different temperatures.
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Fig. 5. Changes in drying rate of yam during microwave vacuum drying at differsnt temperatures.
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Fig. 6. Comparison of drying rates of yam during hot air drying and microwave vacuum drying at 807C.
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Fig. 8. SEM pictures of freeze dried yam frozen at -75°C.



SEM

pictures of hot air dried yam at 80°C.
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Fig. 12. SEM pictures of microwave vacuum dried yam at 80°C.
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Fig. 13. SEM pictures of cocrystallized sucrose.

Fig. 14. Pictures of fresh yam sample(C), hot air dried(1A) and its coated sample(1B), freeze dried(2A)
and its coated sample(2B), and microwave vacuum dried(3A) and its coated sample(3B).




