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ABSTRACT
Huasa potato was planted in South. Major chemical components were
carbohydrate. Flour was made by peeled off, slide to be small pieces and dry by oven at
50°C or sun dry until moisture content less than 14%. Then it was grinded to be powder at
150 mesh. Chemical components of huasa potato flour from 10 locations were average of
amylose about 15.35%. Maximum viscosity was 197.85 BU. There were 3.65, 0.02% of
protein and ash, respectively. And percent of starch was about 18.09.

Key words: huasa potato, maximum viscosity, protein, ash
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(BU)
1 2.76 0.02 24.26 15.53 161.5
2 2.11 0.01 15.45 16.22 251
3 3.56 0.03 17.62 14.99 1555
4 4.94 0.04 17.14 13.92 176
5 2.54 0.02 18.15 15.37 2285
6 3.26 0.01 21.17 14.76 176
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9 4.89 0.03 18.13 15.22 178.5
10 543 0.02 14.55 16.06 205.5
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