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Summary

Orange sweetpotato roots have the flesh with natural orange color and high
carotenoid content which is good for health. Sweetpotato flour can be
produced by utilization of broken and small roots. The sweetpotato flour has
benefits of long time storage and easy transportation. This study was
conducted to develop a new food product and improve value from of the
orange sweetpotato roots. The aims of this study were to use kinetic models at
different drying temperatures (60, 70 and 80°C) to estimate contents of
moisture and carotenoid in orange sweetpotato slices for processing good
quality flour (high nutrient, suitable physiochemical properties and beautiful
colour). The results showed that if orange sweet potato slices were dried at
70°C, sweet potato flour would have the bright yellow colour (L a b), high
carotenoid content and good physicochemical properties (swelling power,
viscosity, gel consistency and gel hardness). During drying sweetpotato slices,
the moisture content could be described well by using the Newton model and
the carotenoid content could be predicted by using the fractional conversion
kinetic model. The activitive energy of carotenoid degradation kinetic during
drying could be calculated using the Arrhenius model. The statistical results
also showed that there were many strong (p<0.001) correlation coefficients
between the physiochemical properties (swelling power, viscosity, gel
consistency and gel hardness)and processing factors of the orange sweet potato
flour.
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