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Abstract

This study was performed in order to provide basic data for predicting the usefulness of Jicama (Pachyrhizus erosus)
as a food raw material. The changes in the physicochemical properties of freeze-dried and hot air-dried Jicama
were investigated and analyzed. The moisture content of raw Jicama was 81.84%. The crude protein, crude fat,
crude ash and carbohydrate content of hot air-dried Jicama powder were 2.85, 0.79, 7.93 and 88.44%, while those
of freeze-dried Jicama powder were 3.93, 0.83, 7.92 and 87.32%, respectively on dry basis. Regarding the color
values, the lightness of freeze-dried Jicama (92.86) was higher than that of the hot air-dried Jicama (88.01), whereas
the redness (-0.67) and yellowness (3.21) of freeze-dried Jicama were lower than those of the hot air-dried Jicama
(0.43) and (11.96), respectively. The brown index was lower in the freeze-dried Jicama (0.029) than in hot air-dried
Jicama (0.107). The total sugar content showed no significant differences between freeze (46.49 mg/g) and hot
air-dried Jicama (45.11 mg/g). Finally, the amylose content was higher in freeze-dried Jicama (5.66%) than in
hot air-dried Jicama (6.63%).
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T-9] Z7}+= Fernandez 7;(15)01 A AWy 23 Wl et Lit2 A a, agtd bike S7lete A3 B &
of, 2l d e 1.62%, AW TS 0.86% 23] ATolA ] Aol FARE ZAeke YERAT
TEFS 1.09% = Z3]37 FEFol|A] Apo] & HYAIRE o] =
S| 7hmtke] AAkA] g9l A A 7o whE xfo] 2 AYZtE T B g 24 H ojtizeA FHE
gk Choi 5(16)°] w2 gt Frdate] UWHdE} vl wsto, e SetH o R AU S e YS9
8| 7tute] 23] 87} @rslES o 52 X5 Y Zk2] 2 v|Z oz m § glon o] jel F1
oh gk A AR FRE Belon, g olgta b (19) A=WHS g3t 8l7hvle] 9 =4
o @e Aom BEAEh A3} FAZE0] 46.49+3.00 mg/g ©|H FTAHUZEO]
45114324 mg/g . 2 52 &5 FANZEY] F9 ¢
Table 1. Proximate composition of freeze-dried and hot air-dried = A Aelrt gl Alem & 4 et &= 37t

Jicama powder 9] opd 2 9 3k =% Ay Table 5¢F 2o I3l
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Proximate composition Crude ash ~ Carbohydrate
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Hot air-dried Jicama 2.85+027" 079008 7.93:0.52  88.44:0.63
3931065 083002 7.92#033  87.32%0.36

"Bach value is expressed as the meantSD of triplicate determinations. Statistical analysis
was performed using a student’s t-test (p<0.05).

Freeze-dried Jicama

Table 3. Amylose and total sugar contents of freeze-dried and hot
air-dried Jicama powder

) Samples Total sugar content (mg/g) ~ Amylose content (%)
ZME 3 ME BF irdried Ti 2 ) N
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7 H Az 8 — A . . *
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22| 2% 002940 m A e A ol PF T — ——
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freeze-dried and hot air-dried Jicama powder

_ Hunter’s values £ DPPH free radical &~7]% Ehl o, Fig. 13} 2t}
Samples Brown index AE o
a b dFAxEY $AAZE AR 1 mgmL, 0.5 mg/mL 0.1
ir-dri " . " A 2}z
Hot airdried 10750004 8801067 0.430.11° 11962150 mg/mLel A 72t 19.74, 1761, 1823%< 17.18, 17:54,
15.88% % EEAZEAA =4 =3 =AY, ascorbic
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i)Each value is expressed as the meantSD of triplicate determinations.
Mean with different superscripts in the same row are significantly different at
p<0.05 by student’s t-test.
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Fig. 1. DPPH radical scavenging activity of freeze-dried and hot
air-dried Jicama powder.

AsA, Ascorbic acid, HIP, Hot air-dried Jicama powder; FIP, Freeze-dried Jicama powder.
Each value is expressed as the meanSD of triplicate determinations. Statistical analysis
was performed using a one-way ANOVA (p<0.05).
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