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Studies on Color-Protecting of Frozen Sweet Potato Slices

LI Shu-yuan, ZHANG min, WANG Ya-nan
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: Browning of sweet potato slices during frozen storage was found to be correlated with
polyphenol oxidase (PPO) activity. The aims of this paper were to determine the heat stability
and optimum pH of PPO and to find the condition to inhibit browning of frozen sweet potato
slices. The optimum pH of PPO was 4.5 and 7. 5 and PPO became very unstable above 70°C.
The best method to preserve the color of frozen sweet potato slices was to use color preserving
agents combining with heat treatment. L-cysteine was the best agent for protecting color and
vitamin C.
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