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Comparison of the content of main active components in sweet potato leaves,

purple potato tuber and purple potato leaves of different development stages
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Abstract;: The dynamic changes of the main active components in
purple potato leaves were studied. The optimal sampling period was
determined, and the content of main active components in purple po-
tato leaves, sweet potato leaves and purple potato tuber were com-
pared. The content of total polyphenols, flavonoids and anthocyanins
were determined by ultraviolet spectrophotometer, and chlorogenic
acid and rutin were determined by HPLC. The results showed that
the dynamic characteristics of active components in different varieties
of purple sweet potato leaves showed a similar trend, but the content
were not exactly consistent in different sampling time, and the con-
tent of active components in different varieties were significantly dif-
The content of active components in purple sweet potato

ferent.

leaves were higher than those in sweet potato leaves and purple
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potato tuber. The accumulation of several active components in the
purple potato leaves was the maximum in the 150 d harvesting
period, and the purple sweet potato leaves were abundant. The ex-
ploitation and research of purple potato leaves during the harvesting
of purple potato tuber are beneficial to the comprehensive utilization
of the purple potato resources.

Keywords: purple sweet potato; leaves; potato tuber; active compo-
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Table 1 Content of main active components in extracts by different extraction methods mg/g
PRIT7 IsEAL) T PR /NI BT
e Ge 4 B 55.8741.58" 83.4641.83" 0.4474-0.01° 5.460.08" 3.6224-0.04"
it 42 Bk 50.66+0.83¢ 76.83+1.26¢ 0.4540.02" 5.59+0.09" 2.9240.09¢
7 R R 62.68+1.81¢ 97.0742.08% 0.54+0.03% 6.040.14% 4.1840.03%
TR 4 Bk 57.35+0.90" 97.6741.35% 0.2140.01¢ 5.98+0.03¢ 4.0240.03%

T TS AR TR AN [ 3R 22 5 i # (P<<0.05)
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Figure 1  Content of total polyphenols in purple potato
leaves during different periods
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Figure 2 Content of total flavonoids in purple potato leaves
during different periods
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Figure 3 Content of anthocyanin in purple potato

leaves at different periods
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Figure 4 Content of chlorogenic acid in purple potato

leaves in different periods
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Figure 5 Content of rutin in purple potato leaves in

different periods
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Table 2 Content of main active components in purple potato leaves and sweet potato leaves mg/g
2 b B | wEtr ok IR T
g 35 71.2341.68" 107.3044.16" 0.5340.02¢ 7.70£0.19¢ 4,1040.08<
WL 75 62.68+1.81¢ 97.06+2.08b 0.54+0.02¢ 6.04+0.14¢ 4,1840.04¢
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Table 3 Content of main active components in purple potato leaves and purple potato tuber mg/g
i i 2 B JsE A eyl et ok 1R T
i 71.23+1.68 107.3044.16 0.530.02 7.70+0.19 4.1040.08
W3
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