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Effect of post-harvest curing and storage conditions on composition
and color of paste made from steamed ‘Shichifuku’ sweet potatoes grown on
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Abstract

The sweet potato (Ipomoea batatas) cultivar ‘Shichifuku’, called ‘America-imo’, is grown on Niijima Island, one of
the Izu Shichito Islands (Seven Izu Islands) of Tokyo Prefecture. We investigated the effects of post-harvest curing
(33°C, 90% RH, 113 hours) and storage conditions (8°C for 1 month or 14°C for 3 months) of these sweet potatoes on
the composition and color of paste made after they were steamed (95°C for 20 minutes). The results showed that storing
the sweet potatoes at 14°C for 3 months without curing increased the b* (yellow color) value of paste prepared from the
sweet potatoes, but did not change the L* (brightness) value, sucrose and maltose content, or sweetness of the paste,
when compared to the values of paste prepared immediately after harvesting. In contrast, curing increased the b* value,
sucrose content and sweetness of the sweet potato paste, but had no effect on the L* value and decreased the maltose
content compared to paste from non-treated sweet potato. Storage of cured sweet potatoes at 14°C for 3 months did not
affect the curing-enhanced b* value of paste made from the sweet potatoes, but did diminish the curing-enhanced
sucrose content and sweetness values. Storage at 8°C for 1 month after curing increased the b* value, and strongly
increased the sucrose content and sweetness, of paste made from the sweet potatoes. These results suggest that it is
important to select the curing and storage conditions appropriately to obtain quality paste products made from

‘Shichifuku’ sweet potatoes.
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