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Effect of Alum on the Structure and Color of
Cooked Sweet Potatoes
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Fig. 1. Effects of alum and cooking time on the firmness of cooked sweet potatoes.

Table 1. The pH values of alum solution after cooking.

Alum Cooking Time (min)
Initial
(%) 0 2.5 5 10 15 20
0 5.93 6.36 6.34 6.33 6.24 6.24 6.20
0.25 3.67 3.41 3.32 3.31 3.26 3.24 3.23
0.50 3.55 3.38 3.35 3.34 3.28 3.27 3.25
1.00 3.41 3.33 3.28 3.28 3.26 3.24 3.21
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Fig. 2. Effect of pH on the firmness of cooked sweet
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Fig. 3. Light micrographs of cooked sweet potatoes.

LM: light micrographs, cryo-SEM: cryo-scanning electron micrograph.
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Fig. 4. Effects of alum concentration and cooking Fig. 5. Effect of pH on the color of cooked

time on the color of cooked sweet potatoes. sweet potatoes.
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