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Comparison of Quality Characteristics and Taste of

Different Purple Sweet Potatoes
WU Qiaoyu, HE Tianjiu, DENG Renju
(Biological Technology Institute of Guizhou Academy of Agricultural Sciences, Guivang » Guizhou 550006 ,China)

Abstract: In order to screen out purple sweet potatoes with good quality and flavor, eight purpel
sweet potatoes were taken as materials to determine the physical and chemical properties, evaluate the
sensory after cooking, and to analyze the correlation, The results showed that the steamed and boiled
food had better taste in fresh-eating purple potatoes,dry matter rate and starch content was moderate ,
and high soluble sugar content were the main screening indicators for the evaluation of fresh-eating food.
‘Yuzi No. 2’ ranked first in taste, with dry matter rate of 22. 88 % and starch content of 16. 86% ,its
contents were moderate. The soluble sugar content was 306.77 mg * g ', which was suitable to be pro-
moted as fresh-eating purple sweet potatoes. High anthocyanidin content and dry matter rate could be
used as main selecting indexes of purple sweetpotato varieties of granules processing type. The
‘Japanese violet” contained highest anthocyanidin content ,with the anthocyanidin content of 30. 67mg
+ 100g" ' FW , dry matter rate of 31.01% ,which could be used as suitable granules processing varie-
ties. The correlation analysis of sensory evaluation showed that the overall taste was significantly related
to sweetness and fragrance. So the sugar content and fragrance in the sweet potato are important factors
affecting the overall taste.
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