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Abstract: [Objective] This study explored the effects of steaming/boiling time and cutting size on the color,
texture, starch structure, and anthocyanin mass fraction of red and purple potatoes before and after cooking,
aiming to provide a theoretical basis for the processing of colored mashed potatoes. [Method] Red and purple
potatoes were taken as the research objects. They were cut into three different sizes (30 mm*30 mmx=10 mm,
20 mmx20 mmx>10 mm, and 16 mmx16 mmx>10 mm) and steamed or boiled for five time periods (0, 3, 5, 7, and

10 min). The color parameters (including surface brightness L°, red-green value a’, and yellow-blue value b"),
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texture properties (hardness, viscosity, chewiness, and adhesiveness), starch structure, and anthocyanin mass
fraction were measured before and after steaming/boiling. The effects of steaming/boiling time and cutting
size on the texture, starch gelatinization, and anthocyanin mass fraction of mashed potato were analyzed.
[Result] Steaming/boiling time and cutting size had significant effects on the color, especially the L, @', and b’
values, of red and purple potatoes. With the extension of steaming/boiling time, the hardness, viscosity,
chewiness, and adhesiveness of red and purple potatoes of all three cutting sizes showed a downward trend.
Compared with steaming, boiling was more likely to cause the declines of these texture indicators. For potatoes
with a cutting size of 30 mmx30 mmx10 mm, their texture indicators were significantly higher than those of
smaller blocks (20 mm*20 mmx10 mm and 16 mmx16 mmx10 mm) under the same steaming/boiling time. For
the blocks that could be made into mashed potato, steaming/boiling time and cutting size had greater impacts on
the viscosity and chewiness of red mashed potato, but had no significant effect on those of purple mashed potato.
Extending the steaming/boiling time to 10 min accelerated the starch gelatinization process, disrupted the starch
structure, and caused a decrease in anthocyanin mass fraction. [Conclusion] The optimal processing conditions
for colored potatoes are as follows: boiling for 7 min and cutting into blocks of 16 mmx16 mmx10 mm. The
colored mashed potato prepared under these conditions has the best color and texture and can meet the quality

requirements for the processing of colored mashed potato.

Keywords: colored mashed potato; cutting size; steaming/boiling time; color; texture; starch
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Table 1 Effects of steaming/boiling time and cutting size on the color parameters of colored potatoes
S ARG A E ST
n 7 = I} 8] /min

mm L' a i b {H L' a'fi b

b 3T 28.43+3.25" 7.46+1.34™ 5.21£0.60° 25924344 6.07+3.44"¢ 2.21+0.87°
30 3 25.09+1.86%" 8.37+0.70° 5.39+0.63" 21.28+2.39" 5.93+0.94"¢ -4.90+1.24®
30 5 22.66+0.72" 6.36%0.50°" 3.97+£0.62° 20.28+1.20 5.30+1.01° -5.04+2.03°
30 7 23.45+0.72%" 6.87+0.30™¢ 3.78+0.50° 22.83+3.468" 6.71+2.16° -6.68+2.28°
30 10 24.05+0.63" 6.89+0.39"¢ 3.39+0.44° 25.22+1.44%¢ 10.50+0.99° -9.65+0.65
20 3 24.02+2.98%" 7.41£1.75™ 6.42%0.69" 26.70+3.35¢ 6.07+1.02"¢ ~4.19+2.11°

L 20 5 22.24£1.02" 7.20£1.26°¢  5.79+0.34%  24.94:3.98% 5.44+1.19% ~4.43+3.21%

R 20 7 27.08+1.99"¢ 6.37£1.10%" 2.07£1.03°"  23.09+2.65" 5.74%0.60™¢ -5.27+2.37%"
20 10 23.60+2.50%" 5.69+0.40%" 2.51+0.73%  24.39+2.36°%" 6.10+0.77"¢ -3.06+3.58%"
16 3 26.45+3.92°% 5.14+1.37 2.28+1.30%  25.38+3.46°° 5.91+1.80™¢ —5.55+2.22°"
16 5 28.46+2.53" 6.75+0.73"¢ 1.89£1.17°®  15.91£3.27° 6.01x1.04™¢ -5.08+1.33"
16 7 28.22+2.10" 7.29+0.68"¢ 173131 33.66+4.65 3.74%1.59'% ~5.46+2.04%"
16 10 26.80+4.11¢ 6.510.97° 2.06£0.79"  26.92+2.76"¢ 6.21+2.35"¢ -1.90+1.67"
30 3 24.26+1.58"" 6.65+0.26° 1.20+0.32° 25.31£0.36 10.10+0.90° -9.82+0.78%
30 5 24.37+]1.24°® 6.97+0.38"¢ 0.96+0.38° 25.62+1.48% 10.31£0.96° -9.88+0.59"
30 7 24.38+]1.11°" 7.10+0.36"¢ 1.51£0.39  24.27+1.75%" 9.51+1.04° -9.83+0.61°
30 10 25.20+0.93%F 7.10+0.38"¢ 1.17+0.66° 26.75+1.48"¢ 10.38+1.08° -9.84+0.50°
20 3 28.53+1.66™ 6.35+0.54°" 0.85+0.67" 24.71%£4.15%¢ 4.72+1.11°%" -3.21+3.391%
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16 3 27.35+2.98"¢ 6.11£1.75%" 1.20£0.695"  27.40+4.21" 4.97+1.034%" -2.30+3.068"
16 5 29.45+1.02% 6.60%+1.26%" 0.96+0.34"1  2520+4.50"" 3.12+1.11" -2.00+2.38%¢
16 7 31.35+1.99° 5.59+1.10" 1.51£1.03%"  29.30+5.85" 3.97+2.73" ~1.40+4.05™
16 10 28.48+2.50" 5.07+0.40' 1.17£0.738"  27.50+3.14" 3.69+0.721 ~2.70+2.48"
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Table 2 Three-factor variance analysis of the effects of different factors on the color parameters of colored potatoes
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Table 3 Effects of steaming/boiling time and cutting size on the texture properties of colored potatoes after steaming/boiling

T tzJiJ% 1A/ _ ﬁﬁf’a‘%@’% . %Eé%’é%% ‘
FR if/ min BN (ffi/) AN E"ﬁi fjfi PR R RN j]fi/) BHEN ';i"fj ’ti PR 1
- 11.82+ -181.50+ 0.58+ 1.08+ 1.83+ 0.15+ 0.58+  6.87+ -72.95+ 026+ 0.19+ 0.71= 0.10+ z.zsi”
2.85" 7.90" 0.22*  0.70"  0.66"  0.02°  1.38% 0.86" 3.13% 0.04*  0.07%" 0.14™ 0.015" 1.92"
7.1+ -90.90+ 0.70+ 0.75+ 1.06+ 0.15+ 273+ 527+ -58.01= 0.50+ 0.41+ 0.75+ 0.14+ 3.06+
30 . 1.54° 5.38% 0.10"  0.21° 0.18™ 0.03°"  1.27%" .94 6.12  0.16™ 0.24™ 0.26™ 0.03™¢ 0.96""
5.09+ -93.10+ 0.70+ 0.55+ 0.77+ 0.15+ 2.86+  4.05+ -48.99+ 0.49+ 028+ 055+ 0.14+ 4.53+
30 ° L1 9.48% 0.13°  0.20°°  0.20°° 0.03°"  1.69°* 0.54" 5,584 0,178 0.13°" 0.11%" 0.03 0.68%
20 ; 3.51+ -61.33+ 0.64+ 0.42+ 0.63+ 0.19+ 426+  3.17+ -54.23+ 041+ 020+ 046+ 0.14+ 471+
116" 6.64° 0.16° 0.17%% 0.15%" 0.03° 1.94° 0.82°  12.00% 0.11" 0.11°%" 0.14° 0.02" 0.12*
0 10 291+ -5529+ 0.51+ 027+ 0.50+ 0.18+  2.56+  2.54+ -47.99+ 035+ 0.13+ 037+ 0.15+ 0.58+
1.25M0.45%% 0.15°  0.18°¥" 0.21°%  0.04°* 171 0.90%  10.94® 0.09® 0.05"™ 0.12" 0.02" 1.20'
6.75+ —-105.28+ 0.82+ 1.11+ 133+ 0.20+ 3.28t  6.15+ -69.45+ 0.56+ 0.48+ 082+ 0.13+ 3.01+
20 ’ 0.81° 5.01°¢ 0.03* 0.17°  0.19°  0.03*  0.70°*  0.68" 3.83%" 0.12% 0.19°  0.19" 0.02% 0.62%"
- s 4.04+ -73.95+ 0.55+ 0.38+ 0.69+ 0.17+ 237+ 473+ -60.84+ 0.59+ 0.44+ 0.71+ 0.14+ 322+
p_— 15197 0.53° 0.12°  0.17°%" 0.25%" 0.02 1.95 0.88° 2,919 0.17%% 0.23®  0.21™ 0.02™¢ 0.95%%
. ; 3.75§ -67.65+ 0.66+ 0.48+ 0.69+ 0.18+ 295+  3.97+ *62.11% 0.50:; 031+ 0.59+ 0.15+ 1.84%
098" 7.77° 0.15°  0.30%"  0.30%" 0.03%  1.68  0.73°t  10.70" 0.17" 0.14°% 0.12° 0.02* 1.90"
0 1o 1.97+ -72.89+ 0.37+ 0.14= 031+ 0.17+ 117+ 2,67+ -43.04= 034+ 0.14+ 038+ 0.15+ 457+
0.86"™ 10.81° 0.20° 0.162"" 0.159  0.06°* 1.48% 0.82°" 5.838" 0.17* 0.11%  0.088" 0.03" 0.82%
6 ; 5.95+ —-100.17+ 0.76+ 0.84+ 1.07+ 0.18+ 2.79+  5.74+ -65.94+ 0.55+ 0.48+ 081+ 0.14+ 2.90+
1.06" 6.23° 0.13° 0.36™ 0.34%  0.03° 1.46¢ 0.85* 6.96" 0.20°" 0.29"  0.22" 0.03™¢ 0.77¢"
4.05+ -70.85+ 0.59+ 048+ 0.73= 0.17+ 031+ 405+ -60.07+ 0.55+ 0.37+ 0.65+ 0.16= 3.80+
1o ’ 0.92%"  6.48% 023" 0.31%" 0.28% 0.04 0.24% 0.69* 5.64°  0.15° 0.18" 0.14* 0.02® 0.95%
" ; 220+ -62.31% 024+ 0.06+ 024+ 0.11+ 0.43=  3.17+ -53.01= 0.39+ 0.18+ 042+ 0.13+ 4.42+
0.64™ 6.49° 0.07° 0.03%"  0.07"% 0.03"  0.16° 0.63° 6.881% 0.14" 0.128"  0.13%" 0.02%" 0.67°%
6 10 206+ -66.01+ 0.43+ 0.22+ 038+ 0.16+ 3.72+  1.77+ -50.39+ 0.38+ 0.19+ 037+ 0.16+ 527+
0.53™ 8.73°  0.25"  0.26°" 029%™  0.04%" 1.87°%  0.54%" 5.3380 0,25 0.24°%" 026" 0.05° 0.45"
20 5 6‘06bi -80.04+ 0.81+ 0.85i; 1‘02bi O.lSid 3.02id 5.83t *63‘15di 0‘52‘1 0‘373:; 0.66:i 0.]2if 2.94fih
1.72% 515" 0.14*  0.28™  0.21°  0.04°°  1.64°° 081 2.21% 0.17°% 021" 0.18™ 0.02°® 0.72"%
" s 4.17+ -74.47+ 0.55+ 039+ 0.68+ 0.17+  3.78+  3.50+ -43.98+ 0.48+ 0.22+ 0.47+ 0.14+ 4.14+
1.58%"  7.90" 0.15* 0.20%% 0.21%" 0.03* 1.07°% 0.82° 6.81" 0.18" 0.10°=" 0.11°¢ 0.02°% 0.72%"
30 ; 271+ -38.47+ 039+ 020+ 0.47+ 0.18+ 3.96+  3.07+ -37.28+ 0.35+ 0.16+ 045+ 0.15+ 3.80+
0.83" 8.51% 0.14* 0.12°%" 0.15°® 0.03° 1.48¢  0.73" 6.74™ 0.06" 0.05" 0.11°% 0.02% 0.74%"
0 10 1.78+ -39.26+ 0.43+ 0.16= 0.36+ 0.20+ 3.82+  2.08+ -26.42+ 035+ 0.11= 031+ 0.15+ 4.47+
0.62"™  5.49% 030° 0.14¥ 0.16" 0.39° 1319 0.67*" 596 0.27%% 0.07% 0.11°% 0.03" 0.89*
- ; 445+ -84.73+ 0.52+ 038+ 0.65+ 0.15+ 4.0l 562+ -68.93+ 0.60+ 0.44+ 0.75+ 0.14+ 3.10+
0.89%"  7.84° 021" 027% 0.24" 0.04" 1.67¢ 0.69" 478" 0.18"  0.19"  0.15™° 0.03%% 0.71%
3.04+ -95.10+ 031+ 0.14+ 038+ 0.12+ 441+ 453+ -81.51+ 0.48+ 032+ 0.64+ 0.14+ 425+
- 20 : L1198  5.60° 0.12°  0.11¢" 020" 0.04*" 1.92¢ 0.71° 6.70"™ 0.15°  0.16"¢ 0.15® 0.02° 0.95%
A 2 ; 241+ -10539+ 0.24+ 0.07+ 025+ 0.11+ 576+  3.60+ -52.96+ 0.44+ 025+ 0.53+ 0.15+ 3.00+
118%™ 6.15% 0.09° 0.06" 0.12"  0.04"  1.73" 0.91¢ 0.35% 0.14™ 0.16*" 0.17°* 0.03"™™ 0.51%"
0 1o 1.61+ -117.77+ 0.18+ 0.04+ 0.18+ 0.11+ 533+  2.57+ -33.84+ 034+ 0.14+ 040+ 0.15+ 4.10+
0.97™ 6.40° 0.09 0.05  0.11% 0.03" 173" 071" 6.37" 0.15"  0.09"1  0.11°% 0.03" 0.66%"
i 5 501+ -77.59+ 0.40+ 0.29+ 0.69+ 0.13+  3.53+  4.95+ -67.90+ 0.53+ 0.43+ 076+ 0.15+ 3.62+
1.31¢ 6.26° 0.09* 0.15°® 0.26% 0.02°° 1.87°° 096" 540 0.150 0200 0.22"¢ 0.03 0.80%"
6 S 274+ -69.79+ 028+ 0.10+ 031+ 0.11+  3.78+  3.16+ -44.30+ 0.44+ 024+ 049+ 0.15+ 4.49+
0.791* 5.43% 0.11*  0.08" 0.15%  0.02¢"  1.72 0.59° 6.64% 0.15" 0.14% 0.16' 0.03"" 0.87"
6 ; 2.05+ -74.98+ 0.15+ 0.03+ 0.17+ 0.08+ 696+  3.13+ -58.45+ 035+ 0.17+ 044+ 0.13x 4.09+
0.50™  2.80° 0.03* 0.01'  0.06™ 0.01" 1.90° 0.52° 3.49* 0.12°  0.10 0.14  0.03 089
6 10 1.54+ -101.63+ 0.16= 0.03+ 0.14+ 0.10+ 852+  2.55+ -43.45+ 034+ 0.16+ 039+ 0.15+ 4.54+
0.64™ 7.77° 0.07°  0.02%  0.05'  0.03 175 0.81" 435" 017 0.14~ 0.8  0.04" 0.58"

T FSAS [ /NG 5 B AR AN A Ak B2 2 ) 22 57 &8 24 (P<0. 05D .
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Table 4 Three-factor variance analysis of the effects of different factors on the texture properties of colored potatoes after steaming/boiling

EMEE: RXDMZFZR/ENFEEDIRERRRNEM

x4 FTREFHHEEREZIRROFUESUN=ZERZSFESN

R0 I 8% 8 U R 1 2 A A AR

AR oS
B T TR, P TR
/N HE/N A 3R S /N /N BT g
(Pa-s) /N PE/N Pa‘s) /N PE/N
A 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.43 0.00 0.00 0.00 0.00 0.00 0.00
B 0.00 0.00 0.00 0.04 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Cc 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.12 0.00
AxB 0.20 0.44 0.00 0.14 0.05 0.00 0.02 0.15 0.00 0.00 0.01 0.00 0.00 0.00
AxC 0.30 0.00 0.02 0.25 0.10 0.00 0.00 0.03 0.06 0.00 0.53 0.56 0.43 0.00
BxC 0.26 0.00 0.00 0.16 0.46 0.00 0.10 0.03 0.00 0.00 0.42 0.01 0.00 0.00
AXBxC 0.28 0.00 0.00 0.18 0.27 0.00 0.00 0.04 0.00 0.00 0.99 0.45 0.01 0.00
VE:A L) R B:YIHAK BE , C: b BRI JA] o
=5 PRI EEDSRERRAFENEI
Table 5 Effects of cutting size on the texture properties of colored mashed potato
IEe ‘ ARCREE S o T
N Ty T Py Rk
77 3k /min % PPN E MR B LN E hoBPE S
mm (Pa's) /N /N (Pa‘s) /N /N
20 23423+ 043+ 137+  3.18+  0.43+  0.04=  -301.80+  0.41+  1.13= 274+  0.50=  0.04+
101.14° 0.12% 0.18" 0.47° 0.05° 0.01° 41.20™ 0.08°  0.35®  0.39® 0.07° 0.01°
20 o 575.08+ 032+  0.76= 228+ 036+  0.04+  -529.64+ 027+  0.65+ 232+ 035+  0.08+
45.51° 0.04*¢  0.17° 035 0.02™  0.00° 27.94° 0.03"  0.32"  0.03°  0.03*  0.05
20 -13.01= 034+ 043 126+ 042+  0.04=  -428.67 029+ 0.8l  2.08+ 038+  0.05%
1.24* 0.02°  0.15% 038"  0.01°  0.00% 39.08° 0.07"  0.26"™  0.02°  0.14®  0.02"
. -7.78+ 037+ 0.57+  1.51= 044+  0.05+  -393.35+  0.22+  0.74+  3.56+  0.34+  0.05+
ZH 20 10 ) . ‘ N , e " e abe ) » b
1.77 0.05 0.19°  0.38" 0.04*  0.00™ 15.94" 0.04 036"  1.14 0.01 0.01
6 -3.14+ 033+ 037+  1.00= 040+  0.05+ -471.39+ 038+  0.81 2.15+ 045+  0.05%
0.84* 0.08%¢  0.36%  0.78" 0.06°  0.00%% 9.22% 0.02**¢  0.10*  0.38° 0.04% 0.01°
6 -1.85+ 034 024+  0.66=  0.40+  0.05+  -441.54+ 034+  1.80+ 546+  0.45+  0.06%
1.03° 0.06*  0.13¢"  0.25% 0.04*  0.01%f 18.69ab 0.06" 041 227  0.00® 0.01°
-5.88+  0.28+  0.14+  0.51= 033+  0.04+  -270.95+ 032+  0.71+ 231+ 041+  0.05+
16 10 d f ds b f b b b b b b
0.83° 0.02°%  0.03° 0.08*  0.02 0.01° 227.45" 0.06*  0.23% 1.12 0.22" 0.00
20 -5.97+ 025+ 0.1l  0.44+ 031+  0.04+  -382.91+ 036+  0.65+ 1.84+ 047+  0.04+
1.73° 0.02° 0.04" 0.11%  0.01*  0.00" 13.63° 0.03*  0.21™  0.63" 0.07*  0.01%
20 -9.08+  0.26+  0.14+  0.52+  0.29+  0.03+  -450.05+  0.28+  0.96+  5.02+# 037+  0.05+
0.74° 0.03*  0.07°" 0.19° 0.05¢  0.01°" 10.04° 0.09®  0.38"  0.69° 0.10"  0.01%
20 0 -7.97+ 027+  0.16+=  0.58+  0.33+  0.04+  -468.62+  0.25+ 040+  1.07+ 034+  0.04+
2.86° 0.04*  0.07°"  0.17*  0.03™  0.00° 36.29° 0.07"*  0.17" 0.12° 0.09®  0.01"
20 -5.46+ 029+ 024+  0.82+  0.33+  0.04+ -15.45+ 035+  1.02+  2.79+  0.40+  0.05+
1.22° 0.01°%  0.05%"  0.16*°  0.04> 0.01% 16.58" 0.08  0.09"  0.88™  0.03®  0.01®
-7.33+ 027+  0.18+  0.65+ 030+  0.04+  -298.96+ 031+ 045+ 141+ 038+  0.04+
%_‘%IJ 20 a di f d d f b b b b b b
2.98" 0.05°  0.10° 0.25%  0.03° 0.01° 17.04 0.07"  0.16™  0.20 0.09" 0.01°
-7.80+  0.29+ 022+  0.74+ 034+  0.04+  -312.13= 027+ 037+  0.93+  0.36=  0.04+
20 10 a cde def de be def ab ab ¢ b ab ab
0.01* 0.03%%  0.09%"  0.26%  0.03* 0.00® 210.59° 0.10™  0.12° 0.01 0.08" 0.01°
" S -5.65+ 027+  0.14+ 051 031+  0.04+  -426.07+ 021+  0.61  3.02+ 031  0.05%
3.64" 0.04° 0.07"  0.16*  0.05*  0.00" 7.06™ 0.01°  0.32" 1.60° 0.03° 0.01°
6 =513+ 025+  0.14+  0.54+ 031+  0.04+  -473.44+ 021+  0.65+  3.11+ 033+  0.01+
1.01* 0.02%  0.05  0.16° 0.01¢  0.00¢" 5.23" 0.00°  0.51°  2.44™  0.04™  0.01"
6 0 -7.04+ 028+ 022+  0.77+  0.32+  0.04+ 44550+ 036+ 1.4+ 351+ 048+  0.05%
0.78* 0.03%  0.05  0.11%  0.01™  0.01° 5.46° 0.01* 0.49° 1.48®  0.00®  0.01*

E R BA R NS 2 B AN [ Ak B2 2 ) 72 57 1 2 (P<0.05).
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Table 6 Three-factor variance analysis of the effects of different factors on the texture properties of colored mashed potato

R0 B B ) Ve S DT R R AR AL A

. e Y
FEC e ORI g mae BT e O s pag

A 0.00 0.00 0.00 0.00 0.00 0.00 0.42 0.66 0.30 0.60 0.92 0.93
B 0.00 0.04 0.00 0.00 0.03 0.07 0.12 0.07 0.84 0.36 0.14 0.43
C 0.00 0.37 0.04 0.27 0.02 0.03 0.38 0.45 0.25 0.09 0.68 0.87
A*B 0.00 0.06 0.00 0.00 0.18 0.10 0.48 0.25 0.62 0.73 0.29 0.45
BxC 0.00 0.05 0.01 0.07 0.06 0.04 0.40 0.13 0.26 0.99 0.17 0.68
AxC 0.00 0.20 0.01 0.14 0.12 0.14 0.41 0.14 0.17 0.33 0.21 0.58
AxBxC 0.00 0.11 0.00 0.07 0.45 0.00 0.54 0.94 0.19 0.11 0.98 0.18
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Changes in starch structure of colored mashed potatoes with different cutting sizes

Fig. 1
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Table 7 Changes in the mass fraction of anthocyanins in colored mashed potatoes

5 =K PIHAK FE /mm I [6] /min 2L TR G T R 0= 4) 50/ (mg/kg) B TR BT R R B/ (mg/kg)
30 7 32.39+0.49° 14.70+0.44
30 10 25.87+0.35" 26.33+0.70%
20 7 18.30+0.44 14.10+£0.917
ZE 20 10 16.60+0.11* 32.27+0.83"
16 5 17.33+0.24% 23.26+2.03"
16 7 24.01+0.79' 27.90+0.80%
16 10 11.42+0.20' 19.37+0.46'
30 5 31.36+0.87° 24.90+1.78°F
30 7 41.36+0.70° 40.77+1.66"
30 10 48.00+0.32° 21.66+0.45%"
20 5 28.34+0.56¢ 23.45+0.54™
# 1l 20 7 38.5141.35¢ 20.36+0.85"
20 10 25.78+0.09" 19.89+1.25"
16 5 40.42+0.31° 25.46+0.81°
16 7 33.84+0.25¢ 29.1141.54¢
16 10 29.11+0.44¢ 24.48+1.51°"

E RSN R /NG 7 B AR AN [ Ak 81 2 ) 22 57 8 25 (P<0.05) .

Table 8

#8 TEEFIHCEREBEASTERENEEWN =ZERATENH

Three-factor variance analysis of the effects of different factors on the mass fraction of anthocyanins in colored mashed potato

9 J5 R (0 L #% S JEAE TF 3 0 0y O AL AR b

. qER Y EE LR Y
ifi s T e s ifi meen T e s
A 0.00 0.00 0.00 0.00 0.00 0.00 0.42 0.66 0.30 0.60 0.92 0.93
B 0.00 0.04 0.00 0.00 0.03 0.07 0.12 0.07 0.84 0.36 0.14 0.43
C 0.00 0.37 0.04 0.27 0.02 0.03 0.38 0.45 0.25 0.09 0.68 0.87
AxB 0.00 0.06 0.00 0.00 0.18 0.10 0.48 0.25 0.62 0.73 0.29 0.45
BxC 0.00 0.05 0.01 0.07 0.06 0.04 0.40 0.13 0.26 0.99 0.17 0.68
AxC 0.00 0.20 0.01 0.14 0.12 0.14 0.41 0.14 0.17 0.33 0.21 0.58
AXBxC 0.00 0.11 0.00 0.07 0.45 0.00 0.54 0.94 0.19 0.11 0.98 0.18
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