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Effects of different pretreatment on the quality of sweet potato

leaves with heat pump drying
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Abstract: In order to explore the quality change characteristics of
sweet potato leaves during salinization, ultrasonic, and their
combined pretreatment, the physicochemical properties of sweet
potato leaves during heat pump drying under different pretreat-
ment processes were studied. The results showed that when the
POD enzyme after drying was low in suitability and strong in an-
tioxidant capacity, with 4% of salt concentration, Under the con-
trol of these conditions, the rehydration of sweet potato leaves was
generally higher than that of others. Moreover, the drying time was
the shortest and the comprehensive score was the highest.
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Figure 1  Effects of salinized pretreatment on physico-

chemical properties of sweet potato leaves
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moisture content in sweet potato leaves
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