(12) PATENT APPLICATION PUBLICATION (21) Application N0.202311001253 A
(19) INDIA
(22) Date of filing of Application :06/01/2023 (43) Publication Date : 13/01/2023

(54) Title of the invention : OPTIMIZATION OF BLANCHING TIME AND TEMPERATURE OF ELEPHANT FOOT YAM
CUBES

(51) International :A61K0036894500, C120Q0001280000, (71)Name of Applicant :
classification A61K0035360000, A23G0003480000, 1)Dr. Sangeeta
A23B0007060000 Address of Applicant :Guru Nanak College Budhlada, Mansa,

(86) International ‘NA Punjab Mansa
Application No :NA Name of Applicant : NA

Filing Date ’ Address of Applicant : NA
(87) International “NA (72)Name of Inventor :
Publication No ’ 1)Dr. Sangeeta
(61) Patent of Addition Address of Applicant :Guru Nanak College Budhlada, Mansa,

o ‘NA :
to Application Number Punjab Mansa
- :NA

Filing Date
(62) Divisional to ‘NA
Application Number :NA

Filing Date '

(57) Abstract :

The present invention provides an optimization of the blanching time and temperature of elephant foot yam cubes. Blanching time and
the temperature was optimized successfully by face centered design of response surface methodology in order to achieve conditions
that result in minimum peroxidase activity, oxalate content, maximum L-value, total phenolic content, acridity as target-0 and
hardness in range. It can be concluded that after blanching of EFY cubes at optimum conditions (95°C for 5min) followed by soaking
in water for 30 min at room temperature, EFY cubes having 61.28 mg/100g oxalate content, 0.0 U/min/g peroxidase activity, 0-
acridity, 75.25 L-value and 51.55 mg GAE/qg total phenols can be achieved.
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