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Research advances in health functions and food development of colored potatoes
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Abstract: This paper analyzed the health benefit of colored potatoes
and reviewed the advances in functional food development of colored
potatoes. On the basis, the development of functional food and the u-
tilization of colored potatoes were ahead, in order to provide a refer-
ence for their intensive processing.
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Table 1 Main varieties and planting situation of colored potatoes in different provinces
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