55174 5 15 ) B 2 4 o iR A A Vol. 17 No. 15
2026 - 8 f Journal of Food Safety & Quality Aug., 2026

DOI: 10.19812/j.cnki.jfsq11-5956/t5.20260109001
SIAHESR: T30, Zaam, TREAR, AF. T ERZLTER SO b IRAE 0 S AR IR — BRI T[], i 2e 4 o A
24, 2026, 17(15): 32-38.

Wang Wenlin, Li Zhiyuan, Zhang Chongmiao, et al. Consistency between plant-derived components and labeling of commercial

sweet potato starch and its products [J]. Journal of Food Safety & Quality, 2026, 17(15): 32-38. (in Chinese with English
abstract).

B EZLETE By B IR TR 4 bR — 2
VeSS

2 . 2t | wtrgazazl o opm |
, REH&RT, & B, opitdsds ), LER
5}

2S4S W B A SEIR SR, P 710065; 2. VLSRR R RS 5T
TAEZEPBE, PO 710055)

T

EXH!, BEiR

7T
(1. BRPYA 2y iR pt s be, BRPIA R

et

# E: B WO ELLETER SRR IR R SRR AL, Bk RENTE B . 4L
M 28 FIRY SAE S 77 0y, SR FHSEET 9856 38 & il 5% X S0 (polymerase chain reaction, PCR)J:, X412 A%,
EER R FORUEAE A AT MR, XS S AR IR — B T . SR MR L E R SO
LLEIRVE MG IR 30 57.14%, A 37.66%MIFE A 1 ARAR IR IEVE Ry, DL ORI S IR 55
Fo ZLEVER BRI — 0RO AG AR IR A A P IR ALY, TTEL S 22 FRY A5 0N 32 R A
R o AR S FR IR — R ECR 38.96%, H A ETEM MPR IR —BETRBON 43.59%, 215k 44
FU AR 34.21%, i T B L0 S IE R ST Sy IR 1L iAW TR 5 SEBR AT (4 o] R 22 4, il X
ST TE N FNLL B BE A T o b AR AR — BUR S 22 S A R, DURTFH TR SRR

KB LUBUER; LML RIS, MIEE Y, SER IO R A B N — BT

FE %S TS201.6 ERIRRIRE: A XEHS: 2095-0381(2026)15-0032-07

Consistency between plant-derived components and labeling of commercial
sweet potato starch and its products

WANG Wen-Lin', LI Zhi-Yuan®, ZHANG Chong-Miao®", LV Ou', HUYAN Ting-Ting', WU Hao-Nan'

(1. Shaanxi Key Laboratory of Food and Drug Safety Monitoring, Shaanxi Institute for Food and Drug Control, Xi’an
710065, China; 2. School of Environmental and Municipal Engineering, Xi’an University of Architecture and Technology,
Xi’an 710055, China)

ABSTRACT: Objective To investigate the compliance between the labeled and plant-derived components in
commercially available sweet potato starch and its products. Methods A total of 77 samples of sweet potato starch,
sweet potato vermicelli and noodles were collected. Detection of sweet potato, cassava, potato and corn-derived

ingredients was performed using real-time fluorescent polymerase chain reaction (PCR), and the labeling consistency of
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the products was evaluated. Results The detection rate of sweet potato-derived components in the commercially

available sweet potato starch and its products was 57.14%. Unlabeled plant-derived components were detected in

37.66% of the samples, primarily corn and cassava-derived components. The main labeling inconsistency in sweet

potato starch was the detection of unlabeled other plant-derived components, while for sweet potato vermicelli and

noodles, it was mainly the non-detection of sweet potato-derived components. The overall labeling consistency index for

all samples was 38.96%. Specifically, the labeling consistency index was 43.59% for sweet potato starch and 34.21% for

sweet potato vermicelli and noodles. Conclusion The discrepancy between the labeled and actual plant-derived

components in commercially available sweet potato starch and its products is prominent. It is recommended to

implement differentiated monitoring targeting the main inconsistencies found in sweet potato starch and its products to

enhance the overall compliance level within the industry.

KEY WORDS: sweet potato starch; sweet potato vermicelli and noodles; plant-derived components; real-time

fluorescent polymerase chain reaction; consistency evaluation
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Table 1 Primers and probe sequences for the identification of sweet potato, cassava, potato and corn components
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% FAM-TGCTGTTGCAACTGCTTAGG-TAMAR
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%4t FAM-TGAGGAGGTGCGAGGTAAATGGTGGTAG-TAMAR
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% FAM-CCGTTTTCTAGGGTCCTCTCCGGGAATCGAACC-TAMRA
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Fig.2 Occurrence of plant-derived ingredients in sweet potato starch and its products
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Table 2 Numbers of labeled and detected plant-derived ingredients in sweet potato starch and its products (pieces)
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Fig.4 Consistency evaluation of sweet potato starch and its
products
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