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Background: Yacon (Smallanthus sonchifolius) originated in South America and 
has been cultivated in the Philippines since 1995. Foreign literatures reported 
that yacon has considerable amounts of non-digestible carbohydrates such as 
fructooligosaccharides (FOS) and significant amounts of phytochemical making it 
increasingly popular among health-conscious consumers. FOS in yacon has low 
caloric value, a prebiotic inhibiting the growth of pathogenic bacteria in the colon, 
and an enhancer of mineral absorption. However, there are limited information on 
the chemical composition, physical properties and biological activity of yacon 
grown in the Philippines to provide basis for the development of value-added 
products, thereby increasing yacon production and utilization. Objectives: To 
characterize yacon grown in two major yacon-producing areas in the Philippines 
in terms of the chemical composition, physico-chemical and microbiological 
properties of the tubers and leaves, as well as the sensory properties of the 
tubers. Methods: Yacon leaves and tubers were collected from two (2) farm 
sites, Dupax del Norte, Nueva Vizcaya (NV) and Claveria, Misamis Oriental 
(MO). Moisture, ash, total fat, total carbohydrates, protein, energy, Vitamin C, 
and β-carotene of tubers and/or leaves were determined using AOAC methods. 
E. coli, Mold and Yeast Count, Salmonella sp, Staphylococcus aureus, Aerobic 
Plate Count, and Coliform count were quantified using US FDA-BAM Methods. 
Total soluble solids, color and water activity of yacon leaves were measured 
using Atago hand refractometer, Minolta chromameter and Novasina 
thermoconstanter, respectively. The total phenols and antioxidant capacity of 
yacon leaves were analyzed at the Institute of Plant Breeding, University of the 
Philippines, Los Baños. The FOS content of yacon leaves and tubers were 
assessed at the Japan Food Research Laboratory. Sensory evaluation using 9-
point hedonic scale was conducted to determine the acceptability of yacon tubers 
among 50 panelists. Results: The chemical composition of 100 grams fresh 
yacon tuber samples obtained from both study sites is as follows: 84-91 g 
moisture, 0.4 g ash, 0.1-0.2 g total fat, 8-15 g total carbohydrates, similar to 
boiled yam, 0.3-0.4 g protein, 27-28 mg sodium to 105-115 mg potassium ratio 
(considered balanced), 0.7 g dietary fiber, 0.40-2.39 mg Vitamin C, 130-160 mg 
sucrose, 2.4-3.9 g glucose, and 2.6-3.9 g fructose. The yacon tuber samples 
obtained from NV contained at least 34% FOS (freeze-dried basis). The total 
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soluble solids of fresh yacon tubers from both study sites ranged from 9.00-11.00 
Brix, comparable to fresh turnips. Color of fresh yacon tubers ranged from light 
yellow to pale orange, while fresh leaves were light to dark green. Air-dried 
leaves(24 hours) from MO,had O.923Aw, favoring the growth of microorganisms. 
The pH of the samples ranged from 6.15 to 6.29. Total phenols of yacon leaves 
was 670 mg/100 g (freeze-dried basis) while antioxidative activity was.64% 
(freeze-dried basis) which are acceptable levels for product development. 
Microbiological 'analysis showed sanitized yacon tubers to be within safe limits 
set by the Bureau of Food and Drugs, thus, acceptable for use. Sensory 
evaluation of yacon tubers showed a general acceptability score of 7.0 to 7.7 
equivalent to "like moderately" to "like very much".Conclusion and 
Recommendations: The high FOS content, balanced potassium to sodium ratio 
and high consumer sensory acceptability of yacon tuber make it a good quality 
raw material for the development of functional food products. The antioxidant 
capacity and total phenols in yacon leaves make them useful for the 
development of beverage products. It is recommended that the full health 
benefits associated with yacon be substantiated through sub-clinical and clinical 
studies.  
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