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A Study on Comparison of the Quality Changes
Powder Yam and Sliced Yams

Euisuk Ko, Woncheol Shim, Chanwoo Kim, Hacrae Lee, Kyubae Jeon, and Jaineung Kim*

Department of Packaging, Yonsei University, Wonju, 220-710, Korea

Abstract In this experiment, alcohol and blanching treatments were used for food packaging materials, quality of pow-
der yam and sliced yams (5 mm size) were compared by alcohol concentration and time for measuring change of color,
weight, moisture content saccharinity and decomposition. 5% and 10% alcohol were used to alcohol treatment for 5, 10
seconds each. Packaging materials were used OPP(30 um), PET(25 pwm), ON(25 um) and all materials heat sealable were
coated. Quality of powder yam were not changed during storage at low temperature however were changed during stor-
age at room temperature after 5 days. In conclusion, powder yam were needed packaging materials with high water bar-
rier property from moisture, sliced yams were high quality when packaged by ON and stored at low temperature.
Therefore, using packaging materials with low oxygen permeability were expected to reduced quality degradation about

browning of powder yam and sliced yams.
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Fig. 1. Change in color of different temperature and film of powder yam during storage at different temperature.
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Fig. 2. Changes in color of sliced yams during storage at different temperature and film materials.
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Fig. 3. Changes in weight of powder yam during storage at dif-
ferent temperature.
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Fig. 4. Change in weight of sliced yams during storage at dif-
ferent temperature and film materials.
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Fig. 7. Changes in saccharinity of powder yam at different tem-
perature during storage.
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Fig. 8. Changes in saccharinity of sliced yams during storage at
different temperature and film materials.
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Fig. 9. Changes in saccharinity and decomposition of powder
yam at different temperature during storage.
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Fig. 10. Changes in decomposition of sliced yams during stor-
age at different temperature and film materials.
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