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Abstract 

Effect of  blanching and  non-blanching on qualities  of  sweet potato found  that 

blanching and  non-blanching sweet  potato  was significant , blanching  sweet  potatoes  was 

higher moisture  content but lower  total ash. Effect  of processing  on qualities of french fry 

from sweet potato. Studied 2  factors , the  first  factor  had 2 levels, blanching and 

non-blanching , and the second  factor had 2  levels , frying 1 time and  frying 2 times 

(freezing  before  frying the second time). French fry from  blanching sweet potato and 

frying 2  times  was the highest  fat content and  the score of acceptance test about colour , 

flavour , taste  and  overall  acceptance  was the  highest  too. 
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~uin~ii$ornd?nui~inm %I Ipornoea batatar (L.) Poir ~ t j l ~ ~ i  Convolvulaceae 

pld9 
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IL?I'??~~I:~~FI~ n~nu?bn31z$n?ia~bbd 3d3?~ (Analysis of  varience, ANOVA) blnzlfi(l~b?~U 

rii~adoTnu?t wndisoa"ou$qa (Least Significant Difference,LSD) 
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m5~~Pnornal91~PdhG1~a6~bPI~~~bPd (Air Oven Method) (AOAC, 1990) 
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1. ~?UP.PI~?IBI$U (moisture can) 

2. {~IJn~lfou (Hot air oven) Memmert i~ UM 100 
3. LR<81kd 4 ~1LLP.Pdl (Sartorius BP 300) 

d?uinm~iu& (fouar~nuiiiwGn) = wadi~iin~nho~iafiouou~iarw6~op1 x loo 
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nl %?41~811~l~l;lb~l~~~~1 %9 (Direct Method) (AOAC, 1990) 

1. 63ubNl~lb6l (Crusible) 

2. b@IllWI (Muffle  Furnace) 
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3. lfl~~fl3l~g~ (Desicator) 

4. IR$O~& 4 41~i~1i.1 Sartorius i~ AC 210s 



~l %~l~prl~~bu~~ %flfl?~fl6fl~;1%~ (Direct Extraction Methods) 

1. w"~b % (Thimble) 

2. ncbTWl~ncbOt 

3. 7ITnsluuAimoi (Pctrolium ether) (PAIGOR 40 - 60 8d81iraGun) 

4. UOflbaPI (Soxhlet  apparatus) 

5. bR$Ot91 4 filbb~Lid Sartorius i~ AC 210s 

1. ilvanfhnai (Round bottomed flask) 1dOU~u$OUa~fOu iqN~f?~ 130 OtRl 
1 Y 

iaaGurr u~u 1 4a~ud i~~~i~lnlrilu~n~n~a~uJu~u~~~~~a ma~~"~~ mn~~~~ ~iui+dii 

nGn 11~~i11d0udoo~ncb~6~1~erad1~v0~~1~~n~~~rr0~~f~?md0n"u1~jiii~? I - 3 UPni3nYu 

3. us5 gw"ufialdlugnn$u Soxhlet 

P 94 

4. rnPu~1~ri'iuui;~~oids~uim 300 uaanas Tmu11i~15u~~.II~~anKunnuiin: 

lu Soxhlet FiBgnn~uLba"aiIn1sn~u 
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"' 
nuiuzs ~unnriisriu~di~iod"ufii6q~r:~pInaiua~~~u~~un: 95 (PC .05) 

LSD,,, i?9VIm~l'Bd = 4.84 

LSD,,, nlraan = 3.42 

LSD,,, nrru?hisaadrgd = 3.42 

ainisnaia~~~dsdsau 
v 

~1pd2pd& 

3swnn~s 

fllJ'l3fl 

nssu?5niralnlagd 

niraan x nrru?5nis~bdr~nl 
ri 

~ai'd~~ninbna~u 

e~arau 
44 4 * 

nuiu8.r a~~n~is~edisd~u~i~q~is~nm6~:6~1naiu~~~~ufe,un: 95 (P < .05) 

" wwu~s ~i~mnriis~uo~is~~u~1~~~~:~'~1na1ua3oipd~e,ua: 95 (P< .05) 

LSD,,, 39~flplaiZ19 = 0.40 

LSD,~, niraan = 0.28 

LSD,, nrru?7niradrzd = 0.28 

df 

2 

3 

1 

1 

1 

6 

11 

s s 

0.38 

0.72 

0.04 

0.50 

0.18 

0.3 1 

1.33 

MS 

0.19 

0.24 

0.04 

0.50 

0.18 

0.05 

F 

3.8"' 

4.8' 

0.8"' 

10' 

3.6"' 



LSD,,, z9Vla~~9 = 0.40 

LSD,,, fl~'5~%n15lbd3~d = 0.28 

~~na'snaiuudxdsau 
v 

4iuauf I 

dswmaos 

nisaan 

nssu?%i=iaadsgJ 

nixaan x n=i=iu5f$nis~~nlspl 
d 

naiunaiabnaou 

wasau 

nuiuo"9 rmnii-rriuodi~ijG~diBiqwi~~n~6s:K~naiu~do~ufoua: 95 (P c .os) 

"' 
nu7un"s 1~imniisho~is~~udi6~~s~~~l~aiub~o8u~oua: 95 (P< .05) 

LSD,, Zd91~i389 = 0.45 

LSD,, fl5~lJ%fl1311d52d = 0.32 
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2.25"' 

40.5' 

6.75' 

113.5' 

228.25' 

df 

2 

3 
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s s 

0.18 

4.86 

0.27 

4.54 

MS 

0.09 

1.62 

0.27 

4.54 

1 9.13 

6 0.22 

11 
I 

5.26 

99P 

9.13 

0.04 
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