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Comparative study of the physico—chemical properties
of sweet potato starches prepared by centrifugal cyclone separator
and sour liquid processing and their quality of noodle products

DENG Fu-ming , MU Tai-hua” ,ZHANG Miao

(Laboratory of Food Chemistry and Nutrition, Department of Fruit and Vegetable Processing, Institute
of Agro—products Processing Science and Technology , Chinese Academy of Agricultural Sciences,Beijing 100193, China)

Abstract: The physico- chemical properties of sweet potato starches prepared by centrifugal cyclone separator
(SC)and sour liquid processing(SS) were investigated.The color, retrogradation, swelling index, cooking loss, and
textural properties of noodles were analyzed.The lightness, swelling power (55~95°C) , and solubility (55~95°C) of
SC were significantly ( p < 0.05) lower than those of SS.During one week storage at 4°C, SC pastes showed
significant higher( p < 0.05) retrogradation rate. The lightness and swelling index of SC noodles were lower than
those of SS noodles. In addition, the retrogradation rate, tensile strength and shear stress of SC noodles were
significantly higher( p <0.05)than those of SS noodles.

Key words: centrifugal cyclone separator processing; sour liquid processing; sweet potato starch; physico -
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Fig.1 Swelling power and solubility

of sweet potato starches made from centrifugal cyclone

separator and sour liquid processing
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Table 1  Color of the sweet potato starches and noodles
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ﬂnﬁ L* at b*
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LI BRI TEN 95.01 £0.33a —0.75 £0.01a 2.97 £0.06b
RO BERTER  90.50 £0.59b —0.77 £0.00b 2.61 £0.01b
ROERIETERY  92.93 £0.03a -0.91 £0.00a 2.67 £0.02a
S ERERM & 66.12 £0.03b 279 £0.03a  6.42 £0.02a
LIS ERIEM S5 68.72 £0.13a 291 £0.06a  6.51 £0.05a
mlerky s 63.61 £0.11b 2.25 £0.15b  8.54 £0.07a
RO ERIE K& 65.13 £0.04a 242 £0.03a  8.13 £0.07a
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Fig.2  Syneresis of sweet potato starches made
from centrifugal cyclone separator and sour liquid processing
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Fig.3 Syneresis of noodles made
from centrifugal cyclone separator and sour liquid processing
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Table 2 Swelling index, cooking loss,and ratio of broken of sweet potato starch noodles

i 2% b i YT (%) K 2 5% ) RATAR R (%) Wi 4R (% )
SIS e 2% 87.44 +0.89a 616.74 +17.83b 0.24 +0.09a 10.00 +0.00a
SLUG RN & 87.41 £0.34a 687.37 +12.75a 0.33 £0.08a 7.50 +3.53a

[ENA 2% S 87.23 £0.56a 666.75 +24.59b 0.16 £0.04a 7.50 +3.53a

[ENAE NS 87.78 +0.21a 714.36 +16.99a 0.18 +0.06a 10.00 +0.00a
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Table 3 Texture properties of sweet potato starch noodles
s BRI }fiﬁﬂﬁizfﬁ PR AL S INLE V] STYIN 7 WYL

() (g/mm”) (%) (g) (g/mm”) (%)
S ERERM K 39.96 +4.82a 18.64 £2.02a 104.52 +5.38a 58.94 +3.69a 28.60 £3.47a 20.38 £2.50a
SIS ERIE M 4 43.47 £8.72a 17.11 £0.44a 98.44 +4.72b 55.45 +5.68a 25.38 +1.59b 19.47 +2.06a
Tl e R 5% 30.22 £6.49a 15.73 +3.07a 97.05 +2.83a 40.79 £3.37a 17.14 +0.64a 46.24 +5.13a
[ENAE S 32.14 £5.14a 14.23 +5.54a 94.13 +4.55b 36.55 £1.42a 16.32 +0.69b 24.90 +3.62b
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Investigation of antioxidant activities and free radical scavenging
of edible potentilla flavones

ZHOU Yuan,LI Rong " ,JIANG Zi-tao

(College of Biotechnology and Food Science, Tianjin University of Commerce,

Tianjin Key Laboratory of Food Biotechnology, Tianjin 300134, China)

Abstract: The antioxidant activities and free radical scavenging of Potentilla freyniana and Potentilla fulgens were
evaluated based on total antioxidant ability, yolk lipoprotein, hydroxyl radical and superoxide anion scavenging
activities, and scavenging DPPH radical. The various antioxidant activities were compared with synthetic
antioxidants such as ascorbic acid (V) and propy! gallate (PG).The results revealed that within certain range of
concentration, four kinds of potentilla flavone compounds in the first four aspects had a fixed order: P.freyniana
(Fujian) > P.freyniana( Hebei) > P.fulgens(Hebei) > P.fulgens(Fujian) ,but in the DPPH free radical scavenging a
slightly different.the order was P.fulgens(Fujian) > P.freyniana(Hebei) > P.fulgens(Hebei) > P.freyniana( Fujian) ,
compared with synthetic antioxidants such as V. and PG, this activity performances was similar.

Key words ; Potentilla freyniana; Potentilla fulgens;antioxidant activity ; lipid peroxidation;free radical scavenging
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