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Evaluation of processing characteristics of

high sugar content sweet potato

‘Beniharuka’ (1st Report)

Kiho TAKAKI
Food Industry Section
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Table 1 H#HEBHOT I v s T AREME
o4, Tv7v KELRRE ma#E 7V-247v

HEE  RECC (BU) (BU)

NEEH 735 875 142

AV Y ) 729 718 131

REETRE 79.2 805 22

INEER 75.0 863 190

RZTAY  EHEE 71.1 861 310

REAETRE 83.6 893 249

INEER 76.6 704 53

BRlAS R 76.5 697 38

REARTR 80.5 121 14
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