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Lipoorgenase was exrracted froe rusher {Heve driinlienas? seerl, purifed and used co bleach the polyphencls in water
vam {Larceres alataitabers. There was increase in the percentage bleaching of polyphensl exiracts (3143 = 011 1o
0,43 1 0.58) as the CIZy L Coleeniaiion ahd e ol reiction imcreased, The PD]_}'PJJEJ‘I.U'. cortent in e lirowie
wvar eubs were alierved 1o decrease (26,594 + D08 10 19,92 £ 004 pefel as the cospine concenration was Lncreased
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brewvnedd yam cubes was 3.1 unicfml,
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Yam censtirewes o siaple carbohydoce
food in may Lropical councries (Rasper and
Coursey, 1967). West Africa produces moze
than 95 per cent of the world yam require-
ment and Nigeria alone accounis tor 78 per
cent of the total vam production {Asiedu,
1989, According to Onwucme (1978),
wateT varn §Diorcorea alata) 15 the most widely
[]i‘ﬂ'r'i].'.lllrf[.] HI]’:L'itH i” tI'lC T.Tl]p"lf_'ﬁ.. ITI -‘;{Tﬁbt
Africa, us extent of caldwvarion s nexy (o
Proscoreq rorundara {white vam). Pounded
yam (vam fiafed s the mast popular and era-
dicianal form i which yam is consamed in
West Alica (Onwueme, 19781 Waler vam
is usually preferred for che preparation of fried
vam balls because it contains karge quantiry
of bindieg macilage (Osapgie, 1992} Tualso
yvields superiar baking flour {(sagie, 1992].
Newvertheless, water yam has very high

polyphenols contene {Onayemi, 1986).

One of the problems encountered in
food processing is browning (Braverman,
1963} of [oodswlts. Darkening of the plant
nissues when exposed 1o air 15 due tu the oxi-
danon of phenolic substances (such as car-
achol and caffeic acid} to their correspond-
ing o-quinones and is polvimecixed forms
{brown or black in colour} (Mondy and
Macller, 1977; Burda er af, 1990).

The browning causes culinary prob-
lems as the brown or grey enloured melanin
15 associared with oft-flavours including bir-
teeness (Onayernt, 1986). Processed yam
four which containg black fragmenes be-
comes off-flivour when prepared as $am fuf
and thercfore is unacceprable. Yam fiifu pre-
pared from white yatmn s mare acceptable
{Onayemi, 1986},

Sulphur dioxide and its dervacives,
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