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Development of processed purple yam utilizing fermentation technology

Tetsuya TOYOKAWA, Tomoyo MOCHIZUKI, Hideo NAKAMOTO, Yuma GUSHIKEN,
Arina MATSUMOTO

Okinawa Industrial Technology Center

For the purpose of efficient utilization of Okiyumemurasaki purple yams, which have low sugar content,
as the raw material and low yield in curing as dried sweet potatoes, we performed saccharification of
Okiyumemurasaki paste with enzymes and malted rice and tried manufacturing of formed dried sweet
potatoes. Regarding the saccharification reaction, it was possible to manufacture saccharified paste with brix
of about 30° by adding 0.1% enzymes by weight of the paste and 1% malted rice by weight. The
saccharification reaction was finished in about eight hours regardless of variety. When we performed trial
manufacturing of dried sweet potatoes using saccharified paste, it was found that the dried sweet potatoes
were excellent in flavor and could be prepared in the drying condition at 60°C for eight hours. In order to
implement at the field level the evaluation of water activity, which is an important control point in the quality

control of dried sweet potatoes, we clarified the relationship among the water activity, moisture, and brix.
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