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Sensitivity of Jams make from Colored Potatoes
Hiroko SHINAGAWA, Masako TAKAMASU* and Akio TSUKUT**

Colorful Jams were produced from four colored potatoes which were Inca red, Northern ruby, Inca purple, and
Kitamurasaki. Color tone (CIE L% 2% 5" and pH were measured. They were pointed between red and purple. The
method of Scheffe’s paired comparison as sensory analysis has been perfirmed for 72 college students from18 to 20
years old women on color, flavor, sweeiness, sourness and total evaluation. It was recognized that the red colored

potatoes were suitable for a jam
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Tablel Matching of the samples
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Figure1 Color diagrams of colosful potatoes
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Table2 Analysisof variance of the colar
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Figure 2 Grade of sensory analysisin the color
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Table3 Analysis of variance of the flavar
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Figure 3 Grade of sensory analysis in the flavor
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Table4 Analysisof variance of the sweetness
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Figure 4 Grade of sensory analysis in the sweetness
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Table 5 Analysis of variance of the sourness
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Table 6 Analysis of variance of the evaluation
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Figure 8 Grade of sensory analysis in the total evaluation
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