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Processing quality characteristics analysis of potato-cake of
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Abstract ; The purpose of this study was to investigate the relationship between potato varieties and quality characteristics of
potato—cake for different potato cultivars.Fresh potato samples from 13 cultivars were used as raw material to prepare potato—
cake,and the sensory and texture profile analysis( TPA) of the obtained potato—cake were evaluated and compared.The results
showed that different potato varieties had significant effects on the quality characteristics of processed potato cakes(p <0.05).
The hardness, elasticity , gumminess and chewiness of the potato—cake were extremely significant correlated(p <0.01) with the
starch and protein contents of different potato varieties.However,no significant correlation(p >0.05) was seen between color of
potato—cake and starch and protein contents of different potato varieties. According to the comprehensive evaluation of sensory
and TPA results, longshu 7, longshu 8 , zhongshu 8 and 1.LYO8104—-12 performed better than the other potato cultivars and the
prepared potato— cake showed moderate hardness, soft taste and good texture quality.In conclusion, this study could provide
theoretical basis for the suitability of potato varieties in the processing of potato products.
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Table 1  Basic values of different potato varieties
A (e 2] THF (/100 g)  HLTEAD (27100 g) M (g/100 g)  AEJ5HE(g/100 g) Ve Fit(mg/100 g)
b 2 7 = 24.84 23.90 0.11 17.20 2.64
[ % 8 = 14.69 33.89 0.23 26.30 2.57
[ 2 9 = 14.63 25.69 0.42 19.90 2.37
[ % 10 =5 21.23 22.28 0.64 16.90 2.59
B2 11 5 13.76 27.26 0.50 20.30 2.45
M2 14 5 19.86 27.57 0.42 19.70 2.60
L1027-10 21.78 23.79 0.58 19.10 2.57
L1036-34 21.90 30.18 0.30 21.20 2.60
L1039-6 18.38 26.68 0.24 21.00 3.23
LY08104-12 20.31 28.19 0.33 20.80 3.27
HE9 5 17.00 25.49 0.32 18.90 2.54
RE11 5 43.74 25.78 0.38 20.40 2.70
hE 18 5 20.20 24.78 0.25 18.00 2.64
K2 RN LR R R
Table 2 The quality figure of wheatmeal
B KLk il FLTE B ST U
B KD G ) T (k) (el A
ik sk 12.68 1.18 13.21 78.73 31.60 63.00
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Fig.1

The technology of potato—cake
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Table 3 Sensory evaluation criteria of potato—cake ( score)
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Table 4  Comparison of sensory quality of different varieties of potato—cake

Wb FR/FE B SMEAR @i M HRZHEL HE HER S 11k N
1 12.8 +0.25 14.5 +0.06 223 +£0.25 18.0 +0.32 21.1 £0.29 88.7 £0.46"
2 12.8 +0.12 14.5 £0.06 229 £0.15 18.0 +0.47 21.8 +£0.15 90.0 +0.70*
3 12.8 +0.10 14.6 +0.20 229 +£0.26 18.0 £0.30 21.8 £0.40 90.1 £0.46*
4 12.8 £0.17 14.5 £0.10 22.9 +£00.15 17.0 £0.05 19.8 £0.29 87.0 £0.87°
5 12.8 +0.40 14.6 £0.30 21.8 £0.58 17.0 +0.17 18.5 £0.25 84.7 +0.78"
6 11.9 £0.30 14.6 £0.11 21.8 £0.60 17.0 £0.05 18.5 +0.20 83.8 +0.87"
7 12.8 £0.25 14.6 £0.11 21.8 £0.52 17.0 £0.06 18.5 £0.15 84.7 +0.46"
8 11.9 £0.10 14.1 +0.36 20.8 £0.10 16.5 +0.35 17.9 £0.38 81.2 £0.78"
9 12.6 £0.06 14.5 £0.06 22.9 +£0.46 17.0 £0.10 19.8 £0.15 86.8 +£0.60°
10 11.9 +0.06 14.1 +0.10 20.8 £0.06 17.0 £0.10 18.3 £0.12 82.1 £0.46
11 11.9 £0.10 14.1 £0.12 20.8 £0.10 17.0 +0.12 18.3 £0.12 82.1 +1.08"
12 12.6 £0.25 145 £0.16 22.3 £0.10 17.0 £0.06 19.8 +0.44 86.2 £0.35°
13 11.6 +0.06 14.1 +0.10 19.9 £0.10 17.0 £0.06 18.3 £0.10 80.9 £0.95"
14 12.9 £0.06 14.1 £0.10 20.8 £0.06 17.0 £0.26 17.6 £0.23 824 +£0.81°

F:1.CK 2B 7 45 3005 8 45 4. 0855 9 5 5. 0835 10 5 6.BE % 11 5 7.5 14 %5 8.5 % 9 % 0. E 18 5 10. R 11 5,
11.L1036-34,12.1.1027-10,13.1.1039-6,14.1.YO8104 - 12 ; AN [a) F- bl F /R Ab PR 22 57 B3 (p <0.05) . £ 2.3 A
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Table 5 Comparison of color of

different varieties of potato—cake

REE/ F5 4% L* a” b*
1 8275 +1.11™  -0.53 021"  19.78 £0.70"
2 84.05 £0.45™  -0.58 +0.07°" 17.39 +0.34*
3 80.61 +1.07° -1.19+0.11" 17.48 +0.50"
4 82.75 +0.65™  -1.26 £0.07" 19.99 £0.35"
5 85.00 £0.65° -0.93 £0.14° 18.67 £0.74°
6 81.23 +0.91*  0.10 £0.23" 14.98 +0.37"
7 84.10 £1.20®  -0.88 £0.09"  16.65 £0.48°
8 74.41 +0.968 1.61 £0.07*°  20.62 £0.65"
9 8227 £2.96"  -092 £0.24° 20.05 +1.82*
10 80.15 +0.62° 0.04 £0.12" 14.74 +0.38"
11 81.59 £0.93"  -1.57 £0.10®  20.94 +0.79"
12 80.61 £1.07° -1.19+0.117 17.48 +0.50"
13 78.06 +0.55°  —0.16 £0.22"  17.48 +0.64*
14 84.02 +0.60" -1.38 £0.78%  18.17 +0.65"
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Table 6  Comparison of texture characteristics of different varieties of potato—cake

piBi () L (mm) oE ks lingeges RELPERME: (m)) R (m]) [m1 42 4 (mm)
1 3484 +22.63" 1.80 £0.08"  0.70 £0.06™" 2528 +55.15"  649.20 +6.15"  0.60 +0.00" 8.13 +0.02°
2 2049 +9.20" 1.15 £0.21" 0.78 +0.01™ 1620 £2.83" 19290 £5.87°  3.25 +0.07° 6.87 £0.14*
3 1694 +8.49'  0.95 +0.01b**  0.80 £0.00" 1628 +2.83"  200.60 +0.71*  3.25 +0.07° 5.42 +0.02"
4 1909 £2.83*  0.89 £0.01°“  0.60 £0.01°*" 1123 +4.245  122.60 +0.14*  0.15 +0.07¢ 8.40 +0.14™
5 2278 +1.41° 0.76 £0.01" 0.54 +0.03*" 1270 £5.665  119.25 +0.64*  12.15+0.21° 523 +0.07"
6 2339 £15.56°  0.83 +0.05°°  0.63 +0.04™™ 1539 +11.31*  162.00 £1.70°  0.00 +0.00* 8.66 +0.17¢
7 1782 +4.24"  0.88 £0.04  0.72 +£0.03™" 1338 £25.46¢  174.90 £2.05'  0.00 +0.00* 11.05 £0.23"
8 2313 £5.66° 0.73 £0.02° 0.55 +0.01*" 1243 +14.14"  109.00 £7.07"  15.70 £0.07" 4.39 +0.09'
9 2115 £12.73° 096 £0.03" 0.86 +0.03° 1776 £14.85"  207.00 +1.41"°  0.00 +0.00¢ 10.32 £0.30"
10 1883 £20.50*  0.89 £0.03“  0.68 £0.04" 1353 £21.92°  149.60 +0.64"  0.00 +0.00* 9.76 +0.09°
11 1632 +8.49' 0.77 £0.01* 0.52 £0.03" 870 +7.78i 81.20 +0.50' 0.15 £0.07* 7.58 +0.18"
12 1710 =1.41"  0.94 £0.03"*  0.62 £0.03™" 1083 +21.21"  123.20 £0.50*  0.10 +0.00* 10.10 +0.06™
13 1878 £15.56*  1.00 £0.00™  0.65 +0.07™* 1311 £3.54°  158.00 +2.83"  4.30 £0.07* 4.97 £0.01"
14 2454 £5.66" 094 £0.01™*  0.57 £0.01*" 1421 £0.71° 16420 £0.50°  17.00 £0.14° 3.96 +0.04'
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Table 7 Correlation analysis between potato basal quality and sensory score and texture characteristics of potato—cake
sy CPRCRERUER BT e aw wor mme s pEM RER WBHE RH REH
i i it 55
T 1 0.924 %% 0.893** 0234 0.131 0.067 0.073  0.735** 0.862**  0.135 0758 ** 0.889**  0.206 0.181
HLE M 1 0.975**  0.324 0.132 0.032 0227  0.834** 0901** 0093 0781 ** 0958** -0.15  0.088
TEN i 1 0.396 0.112 -0.026 0215 0758** 0904** 0234  0.824** 0969** -0258  0.132
RS 1 0.456 -0.385  0.066 0.148 0516  0.645*  0.545* 0.456 -0366 0219
SR 1 -0.733** -0.085  0.128 0.224 0.170 0.125 0.189 -0.163 0253
Eanic 1 -0.125 0253 0075  -0.095  0.055 0.012 0.284 -0.197
W 1 0.201 0.101 -0.221  0.142 0.121 0.243 -0.260
Tl 1 0.718**  -0.026 0728 ** 0.815**  0.244 -0.171
P 1 0381  0.887** 0956** -0255  0.108
B 1 0.576 % 0347 -0462  0.386
JReE P 1 0.904 **  -0.083  -0.007
WEL A4 1 -0202  0.112
Rt 1 ~0.813 **
ml 52 1 1
TE:ow ,p<0.05, BEAS; = ,p>001, B BEHL,
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