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Table 1. Proximate analysis of laro

Moisture(2s) Protein{%s) Fat{%4} Carbohydrate(%5) Fiber(%8) Ash(%) Reference
8279 2.61 0.39 10,32 0.95 1.11 15
88.1 2.3 0.2 78 0.7 0.9 16
5.83 125 021 - - 153 17
70.6 1.2 1.5 265 02 1.2 18
66.8 12 0.3 31.0 3.8 1.0 19
R, B4, g3 dedn 3 & 324 S o) Table 3. Essentiai and nonessential amino acid compo-
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Table 2. Sugar composition of taro

Sugar %{fresh weight)

Fructose 0.45

Glucose 0.27

Sucrose 4.25

Maltose 045

Raffinose 0.13
Sovurce : Data from Relerence(18).

sition of taro

Essential Content  Nonessential Content
Amino acid (mgf}  amino acid {mg?s)
Histidine 0.24 Alanine 0.43
[soleucine 0.28 Argine 0.53
Leucine 0.71 Aspartic acid 1.44
Lysine 0.46 (Zlutamic acid 1.04
Methionine 0.06 Alycine 0.43
Cystine 017 Proline 0.43
Phenvlalanine .63 Serine 0.63
Tyrosine 0.32

Threonine 033

Valine (.48

TEAA" 363 TNEAA? A87

"Total essential amino acid
Total nonessential amino acid.
Source: Data from Reference(17).
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Table 4. Fally acid composition of taro lipid

Falty acid Content(mg/100g)

Myristate(C14 : () 0.01
Palmitate(C15: Q) 1.62
Palmitolate(C15. 1) trace
Stearate(C18: Q) 011
Oleate(C18: 1) 058
Linoleate(C18: 2) 405
Linclenate(C18 ' 3} 0.65
Arachidate{(C20 : 0} 0.04
Elcosennoate{C20 : 1) 00

Behanate{C22 : () 0.04
Erucate{C22: 1) trace
Lignocerate{(C24 : 0) 0.04
Total 8.8
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Table 5. Mineral and organic acid composition of taro

Mineral (i?}gg;) Organic arid (gg?{ggg)
Calcium 43 Cxalic acid 0.02-0.06
[ron 0.6 Malic acid 0.19-0.24
Phosphorus 84 Citric acid 0.05-0.08
Magnesium 33
Potassium 291
Sodium 11

Source . Data modified from Relerences(18).
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Table €. Hunter color values of taro fiours

L d b AE

FDF” 86165039 -09+006 1109+022 1561022
CDFY 7606103 220—024 1267+021 24361103
SDEY 6388+127 2411013 10271018 3B01E195

'“FDF: Freeze dried flours.
:’CDF: Convection oven dried flours.
YSDE: Sun dried flours,

5 AEYS AEste AREE W A 7] S
42 582 S8 2 anthocyanin®] W& TATHER
=

catalase activity'® Be| ZHAs4th 428 E7 7hF-2
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foam capacity = 9.56~19.21ml, gelation capacity= 0.73
~1.31%, whippahility= 2.67~14.27%HH.
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Table 7. Mineral composition of taro flours and taro starches

Mg Ca P Na
(mg/100g) (mg/100g) (mp/100g) (mg/100g)
FOFY 1457+0.17 1125011 16.68£0.88 57.06=0.04

CDF.Q’ 1331+034 11.30=0.75 35.87 =047 48.03=056
SDIY [334+019 1660=0.233 38231033 5574=073
Tare |, L57E061 728=137 2731122 537013

starches

UFDF: Freeze dried flours
PCDF: Convection oven dried {lours.
“SDF: Sup dried flours.
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Table 8. Swelling power and solubility of taro starch

50°C  60°C 70°C 80°C w0°C
Swelling power(2) 2.89 271 276 1123 11.80
Solubility(46) 2.8 4.2 46 1.2 195
[ Taro Corms I
—washing
«hand-peeling
—{nmnung
‘ Corms !
“~—cutting

f—shcimg with a 0l-cm thin

{ Corm slices ‘
\
Freeze Convention .
drying oven drying Sun drying

3 |
«drying at 507 for 8 hrs |[+at 26C, 2-3 days

|Drled Corm slices|

—grinding wilh a 0.5-mm screen

I'Taro Corm [lours]

—steeping m 003% NaOH for 2hrs
<milling with a blender for Zmin

‘ Resudue

< milling three tunes
—cenmifuging at 800 # g for 30min

\ Residue \
1

—resuspending 1n water
—centrifuging at 5000 % g for 15mm

| Residue L

«repeating resuspension 4-5 times
| Residue l

—drying at 40T flor 48hrs

| Crude starches |

«suspending in 0.2M NaCl with toluene
«—centrifuging at 4000+ g for 15min
«—washmg with DW, and Lhen riusing with NaOH
—dring al 40°C for 48hrs

|

{

j

Protein—free
starches

i*—defaleg with 85% MeOH

Protein-free,
hpid-free
starches

Fig. 1. Flow diagram for processing faro flours and taro
starches.
Source: Data modified from Referenca(40).
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Fig. 2. X-Ray diffraction pattern of taro flours and taro
starches.

A freaze drying of taro flours, Bt convection aven drying of taro
flours{50°C), C: sun drying cf tara flours(26+ 20C), D: convection
oven drying of taro starches(30°Ch
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Fig. 3. Difference scanning calorimetry of taro fours and
taro starches.

{from 20°C ta 180°C with 5°C/min)

A freeze drying of taro flours, Br convechion cven drying of tarc
flours(50°C, G+ sun drying of taro flours{26 £2°C), D: convection
aven drying of tarc starches(30°C).
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Table 9. Amylograph data of glutinous rice flours with taro and rice flours mixed with taro

Flour Initial Maximum Peak lemp. Viscosity 15min height” Breakdown”
compostlion pasting temp {(°C) viscosity(B.U.) {"C) at 85°C(B U.) {B.U.) (B.U.)
GR* R¥  GR R GR R GR R GR R GR R
20 70.0 725 480 660 33.0 915 350 550 260 340 220 320
30 72.0 77.0 390 G40 0.5 935 500 610 350 390 240 250
40 750 300 610 a70 935 94.0 600 560 240 460 170 110
a0 305 33.0 620 430 94.0 95.0 610 410 550 430 70 0
60 82.5 825 590 530 940 895.0 540 440 590 530 0 0
"Peak height after 15min, holding at 95°C.
“Difference between maximum viscosity and viscosity alter holding at 95°C for 15min.
‘ Source’ Data modified from Reference(17).
YGR: Glutinous rice, R Rice.
Table 10. Farinograph data on composite flours of wheat flours and taro starch
Sample Water Developing Stahility Weakening Elasticity Valorimeter
D absorption (98} limefmin} {min) {B.U) (B.U.) value
Wheat flour 60.0 15 1.0 100 120 36
Wheat flour+2%T" 59.4 12 05 100 120 a8
Wheat flour+5%T 59,5 11 5 110 110 36
Whear flour+10%T 600 1.0 05 115 110 34

YParg starch
Source: Data modified from Reference(15).
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