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Abstract

A total of 87 kinds of dried sweet potato products from Korea, China, and Japan were collected to compare dried
sweet potatoes' quality characteristics for preparing CODEX. The characteristics of Aw, moisture, and reliable solu-
ble content, color, and hardness were analyzed using Principal Component Analysis. The moisture content varied
from country to country in order of Korea (21%), China (20%), and Japan (25%). In terms of color, Chinese prod-
ucts were dark and red compare to Korean and Japanese. Chinese products had a wide distribution of quality char-
acteristics in common, so the product quality was not uniform. As a result of the PCA analysis, 67.2% of the total
variance was explained. The first component evaluated the degree of the drying progress and the second component
evaluated the appearance of the product, how it was bright and yellow. Based on the first component, Japanese,
Korean and Chinese products were placed from the left, so the drying degree varied from country to country. Jap-
anese products were the softest, Chinese products were hard, and Korean products were moderately hard. In con-
clusion, the moisture and reliable soluble content, color, and hardness of the dried sweet potato are essential quality
factors, and they are expected to help identify the primary quality elements of sweet potato in neighboring countries.
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Fig. 1. The moisture content (A) and Aw (B) of dried sweet potatoes from Korea, China, and Japan.
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Fig. 2. The soluble solid content (A) and hardness (B) of dried sweet potatoes from Korea, China, and Japan.
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Table 1. The labeling informations of sweet potatoes from Korea, China, and Japan

XN

. Expiration . Expiration
Sample Region W?I%ht period Products Sample Region Wfl%ht period Products
& (month) & (month)

K1 I 80 3 “ cli Hebei 250 8 ..-“‘..

eonnam coel ol »

K2 ] 60 2 ﬁ ci2 Hebei 500 2N "

eonnam ebei H

K3 Jeonnam 75 3 - 13 Hebei 80 12 Ay

——

K4 Jeonnam 60 2 - Cl4  Qingdao 200 RN _@:L
K5 J 60 2 - C15  Shand 400 6

connam andong -_“ ‘_‘

K6 Jeonnam 60 > W0 ci6 Shandong 250 + €1

K7 Jeonnam 80 5 PR o7 Shandong 500 6 w

- —

K8 Jeonnam 80 3 - C18  Shandong 20 12 =l

— —

K9 Jeonnam 150 2 - C19  Shandong 500 8 “ [ Y

K10 Jeonnam 60 3 - €20  Shandong 500 10 *

K1l Jeonnam 60 1 _ €21 Zhejiang 500 8 “

K12 Jeonnam 50 3 “ Pl Hokkaido 100 3 *

K13 Jeonnam 60 3 u » Hyogo 120 3 ‘,,';q B

K14 Jeonbuk 100 2 m 3 Tbaraki 120 2 -
K15 Jeonbuk 60 2 - 14 Tbaraki 200 2
K16  Jeonbuk 100 2 “ Is Tbaraki 100 3
K17 Jeonnam 60 3 ” 36 Tbaraki 200 3
K18 Jeonbuk 60 6 “ 17 Tbaraki 150 2
K19 Jeonbuk 60 2 m 18 Tbaraki 100 2
K20  Chungnam 60 3 - 19 Tbaraki 180 2
K21  Chungnam 80 3 - 710 Tbaraki 150 2
K22 Gyeonggi 60 3 -}; Il Ibaraki 150 3
K23 Gyeonggi 60 2 m 2 Tbaraki 270 3
K24 Gyeonggi 150 3 - I3 Ibaraki 100 3
K25  Gyeonggi 70 2 m 4 Tbaraki 350 3

YK: Korea product
2 C: China product
3 J: Japan product
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. Expiration . Expiration
Sample Region Wfl%ht period Products Sample Region Wfl“)ght period Products
& (month) & (month)
K26  Gyeonggi 60 3 m Js Tbaraki 120 3
K27 Gyeonggi 60 3 “" J16  Kagoshima 220 2
K28 Gangwon 80 6 _ 17 Kagoshima 100 2
K29 Gangwon 60 3 -, J18  Kagoshima 150 2
K30 Gyeongnam 70 1 - J19 Kagoshima 150 2
K31  Gycongnam 100 1 m 120 Kagoshima 120 2
K32  Gyeongbuk 70 1 - 21 Kyushu 120 3
K33  Gyeongbuk 60 3 “ 122 Kyushu 100 3
K34  Gyeongbuk 60 3 - 123 Kyushu 120 3
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