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Research Progress on the Preservation and Processing of Sweet Potato L eaves
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(1. Liaoning University, Collage of Light Industry, Shenyang, Liaoning 110036,China;
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Abstract: Sweet potato is an important food crop in China. Its stems, leaves and petioles are rich in nutrients
(collectively called sweet potato leaves), and have many physiological functions such as antioxidant,
lipid-lowering, reducing cholesterol, hypoglycemic, anticancer and antibacterial functions. Therefore, the
development and utilization of sweet potato leaf resources will help to play its value. To provide references
for the full utilization of sweet potato leaf resources and related industrial development, the main problems
and countermeasures for the preservation and processing of sweet potato leaves in China were discussed in
this paper.
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H3 (Ipomoea batatas LAM. ) K iEfERH 2
R, PR FEAE, R SR VYR
AF 16 i AFRE, FE 500 TR
W, EIREREfEZ =", R IOR K RE A
Foko HELHAR R HF &R, 2k Kt
WA i BRI, — SRR T,
PR, AFFERHREAR, SRR
HEEF . B HEMWE R —Fi St m a3,
EAE T AR ER .. BARRRHE R

CRAFRT, SCE A H B AR RN, &
VERK HT b g BT, R X
PR R A T R SEAR 22, R H S
FELITRAWIHGED . (HARRINE S, HSA
FREEFRT (WK 1), 7TLUAST FBL; 2 F
PG, I TR RS R o AR SO H 14 4
g PREETT SN TA PR EAT T 255k, LA
S99 O H B DR A S 0 SR O e R AR
—EZ% .

1 HEMWEIZERMARSE

Table 1 The main nutrients and their contents of sweet potato leaves mg/g
HERUE (TE) B4 L LI HFED  BAkLAD 50
o 73.9~146.6 166.9~310.8 20.8~52.8 91.5~142.6 420.3~613.6 81.2
R (RE) MR B g gl Vet vB,!!
G 0.94 67.3 10.4 3.0 25.0 0.06
WY (RHE ) B (mg/100 mL) JsEA B-HHE hR© -2 2R R HEERE
e 42.7~347.1 23.3~43.8 0.14~0.47 0.41~1.03 5.8~19.4 0.02~0.64
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Bl E B RIR A, H i % A= 2 T e T 9
K8, BRIFR AL FEAPUE . B .
RAEEL [P . RS UM . bR S e SR E ], AR
Uiker iz .
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DPPH [ RET#: T Ve 458 . Xu 2504 116 Fif
AT TGRS B RO B S A T A
FE, SRR B IR A B TR B e LT
PE, HEZEAYIEHE SR ZH, JoH &k
M2 e (CQA) mMfiAY, #Hlin 5-CQA .
3,4-diCQA . 3,5-diCQA #il 4,5-diCQA ., Jung %'
RIH B g & 2y, K EZ 2 CQA AT
Wy, BA TR AP TE E BTSSP . Mu
45N i AB-8 KALM AR 2tk B Ent 2y, #4543
T 8 PR sy H Y B AR P A LM,
AT, HEmE S hR B, HyoE ke
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(B 7K P53 ok 30 TR T P ek S ]
FELGEE HEAS | Wz R AT 7 P R A S B T R
L o H I =Rk, Tshida 25T & B
S v 1 A P IR B T 4 T AR /N B
Fi IEL o B R 37 v 4 ot g B (R ROV
P R A LT 2 DHPM ( Bh4S s ERdHRH AR )
S PT LA /I B 5 i 240 B R 25 78 A5 35 A
23D, AT S 3 3 I A T e AR 28R, 1)
21 38 DHPM 46 Uy AT FHAE O 24 i s DR £t i 1
TR
1.3 Bein#E

o i) 26 M R L T/ R RS — g, T
PEARAR SRME K itk FSCERARE L D 2E /) M % 8 2 1
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WX o-F W R A7 TE S8 P VRG], L ICso
fEv 3k 7.6 pg/mL, Jeng 25 RO AR A S B
THAR BTS2 55 R I H SR HU T CQA X i 4
BB A AR VE T, HEA] LR SR 094 3 vy
IR o 2 USRI % B H 2 3 i T A5 R R AR/
BRI I, LD AT Al ek o Y R R S
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(7] 38 380 o) 552 56 0 258 e e X 11 M PR /)
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Table2 Effects of storage conditions on the fresh-keeping of sweet potato leaves

lae &0 R ER 275 3k
2 °C HE M R ®, R R KT H [34]
4T BB GE T B IR B O, A BT IR B SRR ) AR AR W RE R AR R, AR [35]

HIELGE T, KR A
T EDABEER GTAULY 48 h, BIRFRAR T H gy, ARl T M s B [39]
AT LA 280 ) 20 (g DR 8RR O S R R s R R T, RS . MDA &, PPO I [40]

4 CHREERE
4 °C+50 pL/L 7%

POD itk ETl, 5 SOD FI CAT ik, i mpyntaEah, ERICFHE 12d

6 °C W9 9 KIG Ve FITAE N ZEAS R0 1.7 mg/100 g F1 16.1 mg/100 g, AT LU I b 4k 152 55

Vi E i, BRI 16 d
10 °C+PE {fif

[36-37]

KA1 0.05 mm PE R 54 256 H 2t AHXT T LA 0.03 mm PE fRELBAEE AT DIEiF i 8 [38]

LU PR S A AR R AR, G RN A MBI, AR R S A SR

20 °C EMY g, SERERI I AELS

[34]
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FER AR, ER B L, e
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JERGTHIALY 48 h, H AL G AR MR AL T 13
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R WO BT, AR TR RS H T e
YA s R .
23 EREE

W I O E SR T 3 B 20, 50, 100 pL/L
I BEXF LM € 3 h, WX 1 h, BEHTE
LIRS, T 4 °CRIVHL, 45531 50 uL/L
20 T e AT R ) 21 5 I Y IV 5 B O A 2 T A
B0 BT, g R 9 % ( malondiadehyde,
MDA ) . L& ALl ( polyphenol oxidase,
PPO ) Flid & LM ( peroxidase, POD) itk -
-, 1B FEEAYIE LR (superoxide dismutase,
SOD ) it E AL & ( catalase, CAT ) JfiPE4E+s
BREma RS E, a8 12d, RE )
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FA T X IR A A PR AE , W5 AT Sk £n et
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IS it 55 25 R
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HE RS Ry, BT A7 Al LER B R AR
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WRIF Ry, LABIESE T4 J5 2O £ 3 A ) B
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LM KA MR S R AT R, B
SIS, ARG, MAERENT. XIS
WESE T 12 Tl Ak BT 2138 i o PRI — R RV T
MR S TR, IR REE 90 °C. R
BfE] 70 s BFFARM - POD JRPEER, MaRE A
B, BRSPS R AR POD Itk K E
AR R R, XPHCT AR A DR E B
X H AT e R v B B S, SEE
gh LRI 2 4%Eh s AL S B 77 i TR
17T 76 7 T A BN T S Y A ST — IR
SRR R T R,
32 &EEF

5 AR YL AU H S R T2 AT T
5%, GERFEH . DL NaHCO; NP OFIX 2 53
HEZr AT IR 95 °C . Bfl] 40 s (I, W]
P PPO WTE M, B b PR AF H 0 R
B, HERATEE TR 5 CCLURIE, 7ERHIN R
T R-30~ -35 CHYZAE T Bz HE 15~20 min,
ROREE . PMESEDTISR R 22 AN, fEIRSE
90~ 95 °C, MflA] 60~90 s & FikfTiEZ, H¥%
A R IR IR 4~5 °C, B EIA R
T EE N -32~ =36 °CHYAAF P HATH BRI, SR
Bt
33 mHEXRE

T A R L PRek . PR
T3, LR FEMLL 0.03% NayCO; Fl 0.05%
Ca(OH), MR & W E i vl B 4R H =l iy o
o AN, BERIRHRAN 0.1% CaCl, AT 42 i H
18 Je

T 75 A U P S A T o 20 2 I R I ) K R
AT R, RN T & A ERMEITBA R
JRU B 2T 2R okt o s A 2 0O i 1E A2 S
Bt H S ORG R TE Be R R TR Fe A T2
SR TIRE 0.02%, FIHTEE 0.04%, i
FREN 0.025%, % 35%, FrigiR 0.15%, SRR
0.2%, HIT4HE 0.02%, FFFESRMETESET MU
T SEBRAERE AR . R RPN R A
SLEEZEM MRS (1 :5), K3, & o-YE ki
Witk (18 U/g), mhEdl (15%BihE, 10%%

e ), BEREE (0.4% ) MBS (15% ) 78 pH
H 3.5 BT ABE S d e, 34 T 40 25
AR, G PTIUH o ROk, it R B
T EFEERY R E RN, A —-Enfi
@ fEH .

34 HEM&R

HEME & Z WAy I, AR H
TER M PCRRE A B aF W PR VR, BE RS Tl 2 1 2
B R SR o SC A SR oy ot oy
BE, AN Rk T SO E R, DR T
BRFEE . KRRL . B —aE R EERNaE
MRV E A YOR, I IE 2R A H ORI i
FERC T R LB 53% . Bkt 6.0% .
FFEETR 0.15% . B-AMIKG 0.6% . HIVHE 7.5%. 1
PR BN i ST AR T KRB I L B 3R
w . BARMERENE S YRR &, HIHSAER
Dol M REUE 30% ., FaiiT 50%. FaE 7
0.3%. HEWE 4%, 7K 15.7%,

AN, A E I R T — s H e E AR
ko B o 405 g e 17 1T 0 A e R A Pk
FHAC T b U AR E R I, A5 B e LRk
]l HZ B A TOLTER 10.0%. B-2AH]
K 2.5% . BUBENR 4.0% . ZZEWIKE 0.5%, TEdHfl
BC 5 T 0 7 R R R A ¥ 5] (0.2~
0.15mm), &&ZHMBEIRY TG, Bag—an
YU b Thae, R M. RARCOEm % 4
T2 0 H A o A ZZ 2RI . BRBRAR . -3
RIAE S5 IR 20 e B W I s R LR A T R L [R]
WK, A BUAE T o A ORI Ak UE K
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H S E I, BB S R AR A i
TR, SPOK MR G rE R A, DS, 26
I E AR ORHA A H R . Hith . 246
R,

35 HftEHEM~m

B B3R an Ak, HETH A A I
RWFFEIRP KB T ERE . F . DFFE SkpaERT
PLZLSE oy IR R S BRI 1 218 JEUR
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