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Nutritional value of proteins in sweet potatoes of different colors
SONG Yong kang"?, YU Hua"?, YAO Qing hua"? CAI Nartong’, LIU Zhong hua’, XU Yong qing’
(1. Central Laboratory, Fujian Academy of Agricultural Sciences, Fuzhou, Fujian 350003, China;
2. Fuyian Key Laboraotory of Precision Measurement of Agriculture, Fuzhou, Fujian 350003, China;

3. Institute of Crop Sciences, Fujian A cademy of Agricultural Sciences, Fuzhou, Fujian 350013, China)
Abstract: T en randomly selected samples of sweet potatoes of different colors (i e , red, yellow and purple) were
used for the evaluation. The amino acid composition and protein nutritional value of the sweet potatoes were evalua
ted by using the international standard methods The results indicated that the total essential amino acids in all sam-
ples were higher than the FAO/WHO standards recommended for human nutrition, but lower than egg All sweet
potatoes were rich in T yr, and had Met as their top limiting amino acid T he contents of protein and amino acids dif-
fered among the sweet potatoes of different flesh color, in the order of purple> red> yellow. But the order was in
reverse w here the balance of the essential amino acids was concerned
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Table 1  Strains of sweet potato with different flesh colors

7 1 75014 75118 F20- 21 04 90 51277 394
2 41 1 12 647 18 F215- 36 23 10
5 1 22 1 1 71 18 P21 26 67
1.5 4,
3 )
(CS) 2
(AAS) (RAA)
(RC) (SRC)
(EAAT) (BV) 3
(NI), SPSS 11. 5 Table 3 Composition of different colored sweet potatoes
EAA FAO/WHO
2 “E55H4 Ile 465 441 454 629 400
Leu 756 6 97 7 28 8 90 700
21 Met 075 08 L12 336 350+ Cys)
2, Phe+ Tyr 9 40 8 58 9 48 7 21 6 00
> > , T hr 5 57 523 5 34 512 4 00
Val 6 79 6 49 6 77 6 89 5 00
Lys 511 533 4 71 6 98 5 50
2 Total 3983 3787 3924 4470 35 00
Table 2 Protein/ amino acid contents of different colored
sweet potatoes : % - FN
po U %) 232 RAME HFALBLIER Hk
5 63a 4 5%
4 97a 4 11b , Lol
6 03b 5 1% ,
Q 05
22 (1) (RAA) =
3, 3 /
(2 (RC) = /
, FAO/
WHO
23 , RC 1 RC> 1,

231 RFppff LRI
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RC , 5 1:
1 [12]
(3) (SRC) = 100- CV x 3
100 : :
CV  RC ,CV= / ;
SRC :
., CV=0, SRC= 100 SRC ; :
.3
1
4

Table 4 Chemical and amino acid evaluation of different colored sweet potatoes

EAA
Ile 74 90 74. 64 74 14 116 23 110. 30 113 58
Leu 121 61 117. 99 118 51 182 10 174. 26 181 92
M et 12 03 14. 47 18 17
Met+ Cys 52 68 57. 09 71 74
Phet Tyr 275 70 251. 87 278 28
Tyr 51 51 45. 50 54 62
Phe 99 17 99. 60 99 93
Thr 89 73 88. 57 87 33 139 14 130. 87 133 56
Val 109 28 109. 79 110 56 136 81 130. 88 136 61
Lys 82 59 90. 26 7757 93 95 98 07 86 76
5 RAA RC SRC
Table 5 Comparison of RAA/RC/SRC for diff erent colored sweet potatoes
lle Leu Lys M et Phe Tyr T hr Val SRC
RAA 0 74 0 85 0 73 0 22 1 08 2 16 1 09 Q 99 43 61
RC Q0 76 0 87 Q75 0 23 1L 10 2 18 111 L 01
RAA Q70 0 78 Q 76 0 26 1 03 L 81 1. 02 Q 95 51 37
RC a 77 0 86 0 84 0 28 113 197 112 L 04
RAA 072 0 82 0 67 0 33 L 07 2 26 1 04 0 98 42 59
RC Q73 0 83 0 69 Q0 34 1 08 227 1 06 1 00
233 FARAAE HEERG RE RN EAAI 6
Table 6 Protein nutritional value of different colored sweet
EAAI 100, potatoes
) B 6 EAAT 82 27 82 24 86 27
) BV 7797 75 76 82 33
(EAAT) (BV) (NI): NI 465 4 01 5 20
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