
Research Note 

CANNING AND QUALITY EVALUATION OF 
SWEET POTATO DESSERT1 

Sweet potato, Ipomoea batatas (L) Lam, is 
one of the most studied crops.2,3A6 Local pro­
duction in Puerto Rieo of this starchy crop for 
1989-90 was 200,000 cwt, with a farm value 
of $3.29 million6. Research has been carried 
out for the elaboration of sweet potato prod­
ucts such as bars, patties and custard,7-8-9 

Because of the rapid deterioration of prod­
ucts after harvest, processing of new prod­
ucts can increase the consumption and les­
sen the loss of perish-able crops. 

As an alternative use of sweet potato, a 
new method for canning a gelled sweet 
potato dessert was developed and evaluated 
at the Food Technology Laboratory of the 
Agricultural Experiment Station. The pro­
duct consists of sweet potato puree, sugar, 

com syrup, vanilla, and gelling agent and a 
microorganism inhibitor, A white sweet 
potato variety was cooked in boiling water 
and mashed. The puree was heated during 
the addition of sugar, corn syrup, Col-Flo-
67, Kelgum, vanilla and lemon juice. Potas­
sium sórbate (Food graded, Pfizer, New 
York, N.Y.)10 was added as a preservative. 
The product was boiled to 60% soluble solids 
and then put into 303 x 406 enameled cans, 
which were heated to 190° F (87.8° C) and 
sealed. Final Brix, pH and Aw of the prod­
uct was 59.9, 5.6 and 0.891, respectively 
(data not presented). 

Microbiological analyses to detect micro­
organisms after 2 weeks of elaboration were 
negative. 
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TABLE 1.—Sensory evaluation of canned sweet potato dessert 

Days in 
storage 

0 
30 
60 
90 

120 

Appearance 

5.00 
5.20 
5.00 

5.13 

Flavor 

5.00 
5.30 
5.00 

4.63 

Mean values1 

Texture 

4.91 
5.10 
4.89 

4.87 

Overal acceptability 

4.82 
5.30 
4.89 

4.63 

J6 point scale: 6 - like very much; 1 = did not like. No significant difference was 
observed at the 5% level in the stored sweet potato dessert in the attributes evaluated. 

The formula for the elaboration and the 
canned sweet potato dessert was as follows: 

Ingredient 

Sweet potato (mashed) 
Sugar 
Com syrup 
Water 
Kelgum 
Col-Flo 67 
Vanilla 
Lemon juice 
Potassium sórbate 

Quantity (g) 

2200.0 
2087.0 
220.0 
878.0 

15.40 
135.0 

0.22 
5.0 
5.5 

The dessert was evaluated by a taste 
panel for appearance, flavor, texture and 
general acceptability on a 6-poínt hedonie 
scale ranging from 6 (like very much) to 1 
(do not like). Table 1 shows acceptability of 
the product reported up to 4-month storage. 
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Erratum 

First name of senior author of article "Contributions to the knowledge 
of American Ectrichodiinae III. The genus Cricetopareis Breddin, 1903 
(HemiopteratReduviidae)" in Vol. 75, No. 1, page 81, is Diego, not 
Domingo, as stated. 


