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Study on properties of Chinese yam bulbil for
processing and preservation
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Abstract

Yam bulbils is small bulbs like small tubers formed
above ground arising from the leaf axil. Chinese yam bulbil,
besides used as planting material, is a medical crop and also
used as a food in Taiwan, China, and Japan. The objectives of
this research is to study on properties of Chinese yam bulbil
for processing and preservation. The results showed: the
shape of the bulbils of Chinese yam (D. opposite Thunb. cv.
Hualien No. 3) is ellipsoid with average long axisll - 20
mm - short axis 10mm. The average mass of particle is 1.17
g. The enzymatic activity of yam bulbils for browning
reaction is similar to yam tuber. Hot water blaching (90°C,
2% salt, 1509, 50 sec.) can prevent the browning reaction
effectly, the same as microwave blanching (7W/g, 60 sec.).
After blanching, the bulbils can be preserved with 1.5%salt
water, bottled in glass jar with steam retorting 120 °C, 20 min.

Keywords : yam bulbils, enzymatic browning reaction,
blanching, canning
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Table 1. The proximate chemical compositions of yam and

yam bulbils
Carbohydrate,
Variety Moisture  Protein Fat total (incl. Fiber Ash
fiber)
(%) %dry basis
Yam bulbil
(cultivar 63.46 8.78 0.60 87.38 285 3.23
Hualien 3)
Yam Tuber
(D. batatas)" 72.98 16.36 049 78.43 507 4.72
Yam Tuber
9.31~ 0.24~ 2.56~ 2.27~
,(P alata L.) 61~71 1174 0.32 82.64~87.61 308 393
Yam
Tuber(D. 71.0 5.17 0.34 91.38 3.10 3.10
spp)
Yam
bulbil(D. 79.4 6.80 097 87.38 583 485
Spp)
*HTok £ 0 g/100g
** from & =2 Ff > 2001
*** from Food Composition Table For Use In Africa, 1968
FAO
KT ERFES VR e
Table 2. The weight and diameter analysis of Chinese yam
bulbils
Length Count % Mass % Mass/#
(mm) (9)
<5 64 1.52 9.2 0.31 0.1438
5~8 1584 37.63 676 22.52 0.4268
8~11 1626 38.63 1223.8 40.76 0.7526
11~14 631 14.99 629.4 20.96 0.9975
14~17 199 4.73 258.4 8.61 1.2985

17~20 75 1.78 138.2 4.60 1.8427
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>20 30 0.71 67.2 2.24 2.2400

Total 4209 100 3002.2 100 1.4020
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Table 3. Sensory evaluation, preference test of canned
Chinese yam bulbils

Color Texture Aroma Taste Preference

Fresh 4.44+0.97 4.32+098 3.98+1.13 3.78+0.74 4.12+1.05
1.5%8Salt  4.2+0.86 3.98+0.98 3.88+0.96 3.74+0.94  4.02+1.06

2% Salt 4.08+0.72 3.84+1.09 3.66+0.92 3.46+0.73 3.78+1.11

4 BRI TS

Table 4. Quality evaluation of canned Chinese yam bulbils”

Solid Liquid Total Bulbils ppt Broken

¢}
1.5%Salt (g/can)  (g/can)  (g/can) (#/can) (ml) (%)
Average 129.73 96.67 226.40 85 11.67 5.45
Std Dev. 2.61 3.42 4.70 2 2.08 2.38

* Average of 12 can

— LI lﬁ%ﬁ%i'gfﬂﬂ g@’?ﬁé}[&
Fig.1 Photograph of Bulbils of
Chinese Yam (D. Batatas)
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Yam bulbils (Raw)
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Fig 2. Change in polyphynoloxidase(ppo) activity during incubation of yam
bulbil within 16 h.
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Hot water blanching (900C/150g)
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Fig 3. Change in polyphynoloxidase(ppo) activity of yam
bulbils with different blanching methods and conditions
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Fig 4. Change in color of yam bulbils with different blanching
methods and conditions
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