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Various Cultivars of Sweet Potato
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Abstract

Antioxidative and antimicrobial activities of ethanol extracts from 2 colored sweet potatoes such as purple and
yellow, 5 pale yellow sweet potatoes, and 8 general cultivars of sweet potato were investigated. Colored sweet
potatoes showed the highest antioxidative activity, followed by Saengmi and Yeonmi, which were pale yellow
sweet potato cultivars, and Hwangmi, which was a general cultivar of sweet potato. Colored sweet potatoes
also showed distinctively lower mold and surface microbial number (cfu) than the pale yellow sweet potatoes
and the general cultivars of sweet potato. Although all sweet potatoes tested did not represent any antimicrobial
activity against yeast and mold, they exhibited strong antimicrobial activity against Streptococcus faecalis. Espe-
cially, purple and yellow sweet potatoes showed antimicrobial activity against wide range of bacteria.
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Table 1. Moisture and crude fiber content, and hardness
of various sweet potatoes

Sweet potatoes Moisture Crude fiber Hardness"

(%) (%) (kgy)
Mokpo #29 59.87 1.76 2.59
Mokpo #30 72.43 1.35 1.91
Sinyulmi 60.73 223 3.54
Zeungmi 62.50 2.00 3.32
Chungseung #100  66.65 2.45 3.22
Yulmi 69.95 2.28 3.52

Dexpressed as maximum strength at failure.
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Table 2. Antioxidative activities” of the extracts from
various sweet potatoes by different solvents

Sweet potatoes

Extraction
solvents Mokpo Mokpo Suwon Chungseung
#29 #30 #147 #100
Hexane 63 73 51 51
Chloroform 5 0 0 0
Ethyl acetate 46 18 13 14
Ethanol 90 87 55 44
Methano! 92 91 56 69
20% ethanol 46 44 73 19
Distilled water 12 15 6 12

DAntioxidant activity (%) was expressed as 100 X difference
of absorbance between reactant of extracts and control with
DPPH solution.
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Fig. 1. Antioxidative activities of ethanol extracts of various
cultivars of sweet potato.
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Fig. 2. Mold occurring rate of various cultivars of sweet
potato during storage. (A): colored sweet potatoes; (B):
pale yellow sweet potatoes; (C): general cultivars of sweet
potatoes
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Fig. 3. Surface bacterial number of various cultivars of
sweet potato during storage. (A): colored sweet potatoes;
(B): pale yellow sweet potatoes; (C): general cultivars of
sweet potatoes
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Fig. 4. Mold number of various cultivars of sweet potato
during storage. (A): colored sweet potatoes; (B): pale
yellow sweet potatoes; (C): general cultivars of sweet
potatoes

Table 3. Antimicrobial activities of ethanol extracts from
sweet potatoes

Clear zone (mm)

o Mo Mokpo Sin- Jin- CPURE o o,

B 25 "0 yuimi wung i BA
Bac. subtilis 230 - - - - - 13
E coli 20° 26° - - 10 14
Me. luteus 220 - - - - - 13
Pc. cerevisiae - - - - - — 12
S. yphimurium  19°  13° i - 11 - 13
Staphy. aureus  20°  14° - 28 - - 14
St. faecalis 28 36 27 27 30 30 12
C. albicans - - - - - - 12
Asp. flavus - — - - - - 13
Mucor - - - - - . 18

U3 g fr. wt. eq./disc of ethanol extract.
71 mg benzoic acid/disc.

®Blue coloration during incubation.

—~: No growth inhibition.
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