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Conposition of Foods, 100 grams, Edible Portion and As Purchased

Reluse Carbo- nogvet
in as Food. | hydrate, e
Food and Description purchased  energy ,.Moisture Protein Fab ; (incl.fiber) hFiber-ﬂhAsh Ca P ' Fe Na K
Percent  Calories Percent g g.. 1 g o gy ' g ng ng Og ng Bg
Tarosdasheen (colocasia spp.) X ‘
Leaf Stall: v
Raw:
E.P. 0 124 92.7 0.5 0.2 5.8 0.9 0.8 19 25 0.9 1 334
A.p.refuse shins and Lrimmings 16 20 77.9 0.4 0.2 4.8 0.8 0.7 41 21. 0.8 3 280
Cooked, E.P. 0 13 96.3 0.2 0.1 3.2 0.8 0.2 47 6 0.7
Sen-dried,E.P. 0 166 32.4 4.6 1.5 40.0 12.3 21.5 400 160 0.5
Leaves:
Raw:
E.P. | 61 81.4 4.1 1.0 11.9 1.2 1.6 182 69 963
A.P.refuse skins and Lrimmings 20 19 ) 65.1 3.3 0.8 9.5 1.0 1.3 130 55 0.8 770
Cooli, E.P. 0 48 85.7 3.3 0.6 9.9 0.9 0.5 110 67 .
Tuber: v
Raw:
E.P. 0 94 765.14 2.2 0.4 21.0 0.8 1.0 34 62 1.2 10 448
A.P.:refuse.slins. 16 78 63.5 1.8 0.3 17.8 0.7 0.8 28 52 1.0 376
Boiled,E.P. 0 124 7.8 1.9 0.3 28.8 1.2 48 48 0.9 11 498
bried,E.P. 0 284 27.0 3.9 0.5 86.7 0.8 1.9 34 165 5.6
Poi,2-Tinger, 174 solid. 0 67 83.0 0.6 0.1 16.0 0.3 11 22 0.4

Note: E.P.= Edible portion A.P.=

As-purchased portion 3

4
m1

s fawdavan Douglas and Glenn , 1982.



2.3 arTnuusutiatean (Moy et al.,1977)
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n¥ ¢ Moy et sl., 1977
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Application Frequency Pover Products
(MHz) (kW)
Tempering 915 . 30-70 Meat,fish,poultry
Batch
Continuous
Drying 915 or 2450 30-50 Pasta,onions,snack foods,
Vaccum drying fruit juices

Freeze drying

Precooking 915 50-240 Bacon,meat patties,poultry,
sausage,sardines
Pasteurization/ 2450 10-30 Fresh pasta,prepare meals,
Sterilization pouch-packaged foods,

semi-solid foods,milk,
sliced bread

Baking 915 2-10 ,Bread,donut proofing
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3.2 aUnFEntInaaavLRsdITLAN
1. Aliminium can
2. Hot-air oven
Model 400 (Memmert)
3. Water bath
4, Dessicator
44 . ,
5. LATa9T¢ 4 AUNUY
6. Roter mixer
Type R¥ 20 (Kika Labortechnik
7. Brookfield Viscometer
Model RVF-100
8. Centrifugeur
Model GR 4-11 (Jouan)
1Y) <
9. guﬁuaq (Freezer)
10. Sieve Shaker
Type 02.502 (Fritsch)

4 9]
11. 1a989uanils
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17.

Microwave

Model ER-461 OD (Goldstar)

Soxhlet extractor

Vaccum rotary evaporator

Model R 110 (Buchi)

Crusible

Muffle

Model CSF 1100 (Carbolite Furnaces)
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3.3.4. nwsa71aﬁauguﬁuﬁ3n1wsﬁﬁnwaﬂﬂu (Physiochemical properties)
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