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The Study of Chemical Characteristics and Acceptance of Daifuku Produced by Partial

Addition of Purple Sweet Potato Powder
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Abstract

The objective of this study was to the process of making powder from purple sweet potato to develop
Daifuku recipe by substituting the glutinous rice flour with purple sweet potato powder, and _to increase the
chemical characteristics of Daifuku. This experiment has brought a fundamental formulation of Daifuku derived
formula using three trials. For the acceptance of taste, the quality evaluation on the color, smell, flavor, texture and
overall preference was given preference scores of level 9. Sensory tests weresdone by 30 teachers and students in
Home Economics class of the Phuket Rajabhat University at onereplication. The recipes of Daifuku were selected
from the basis of the study of purple sweet potato powder from the experiment by Randomized Complete Block
Design. The purple sweet potato was substituted, in percentage by weight, of glutinous rice flour as follows: 0% ,
10%, 20% and 30%. Results from the purple sweet potato powder production using 4 kg of raw purple sweet potato
had yielded 1 kg of powder. The most famous basic Daifuku recipe was used in this experiment. The ingredients
from this recipe are 360 g glutinous rice flour, 120 g white sugar, and 420 g water. Daifuku that use purple sweet
potato powder, substituted.rice flourat 20%, the color, smell, flavor, texture (soft flour), and overall were alike with
another set of experiments. The chemical characteristics of the Daifuku was 221.07 kcal (3.51 keal from fat), having
the following compositions: 0.28 gash, 51.90 g carbohydrate, 0.39 g fat, 2.49 g protein 0.16 g crude fiber, 44.94
g moisture, and 8.84 g anthocyanins. From the results, increasing the amount of purple sweet potato powder in

Daifuku affected the acceptance of the sensory test.

Keywords: Daifuku, Purple Sweet Potato, Anthocyanins
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