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Study on Convenient Method of Cooking for Baked Sweet Potato in Pot
— Case of Gas Cooker — ’
Hiroko SHINAGAWA and Seiko NEMOTO

The cooking for baked sweet potatoes in Japanese deep frying pot have been tried out to obtain the
equivalent to Ishiyaki-imo cooked by heating gently in a mass of pebbles, is known to become sweet by the
activation of B -amylase at appropriate temperature. The sweet potatoes wrapped with aluminum foil were
heated gradually from 30 to 95°C for 30 or 35 min. by weak caloric force of gas cooker. After 15 min. heating,
they were turned over. Heating conditions were tested for the temperature and duration. It was found that
the heating temperature rising from 30 to 70°C and heating for 20 min. can give the highest saccharnity.
The sweetness was equivalent to that of Ishiyaki-Imo and higher than that of the oven cooking. The sensory
evaluations with respect to the sweetness and total evaluation indicated that the above method gives

significantly better than that with the oven cooking.
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Figure 1 Temperature of center in sweet potatoes
and inside of pot
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Figure 2 Saccharinity of different cookers
* Apparent saccharinity was calculated by
moisture content on pot.
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Figure 3 Changes of saccharinity of sweet potatoes
with heating temperature (*25.2+0.3°C)

+b
YELLOW
L
. YELLOW ~ 40
White 10_0_ GREEN * = ORANGE
1 . R A * o
_ — 30 \
80 + Raw
_/ i - 20
60 - ~ m Ak
\ - 10
40 O GREEN RED
T -4 — ! ——f—f— +a
20 | -3 1 1 2 38
BLUE-
1 UE -b PURPLE
Black 0 GREEN BLUE
m:Pot A:Oven e:Microwave 0O:Steam k :Pebbles

Figure 4 Color diagrams of Hunter's values of baked sweet potatoes
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Figure 5 Grade of sensory analysis by paired preference test on baked sweet potatoes
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