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Analysis of the Nutritional Functional Characteristics of Five Types
of Sweet Potato Stems and Leaves and the Development
of Hypoglycemic and Hypolipidemic Tablet Candies
WANG Xue, MENG Keke, ZHAN Qiping, CHEN Xiao, ZHAO Liyan’
(College of Food Science and Technology, Nanjing Agricultural University, Nanjing 211800, China)
Abstract: This study analyzed the differences in nutritional composition and functional activities of five types of sweet
potato stems and leaves, developed sweet potato leaf tablet candies, and conducted in vitro verification of their glucose and
lipid metabolic activities. The results indicated that the variety and part had significant effects on the nutritional compo-

nents and functional activities: compared with the leaves, the stems of different sweet potato varieties all showed higher
dietary fiber and soluble sugar contents, among which the stems of Ningcai 18-24 had the highest contents, reaching 54.51 g/
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100 g and 15.35 g/100 g respectively; while the protein level in sweet potato leaves was significantly higher than that in the
stem parts. In addition, the leaves of Ningcai 18-24, the leaves of Ningcai 3 and the stems of Guicai 12-557 had the highest

polyphenol, flavonoid and anthocyanin contents respectively. Further, Ningcai 18-24 leaves were selected as raw materials,

and the formula of the tablet candy was optimized through D-optimal mixture design (sweet potato leaf powder 76.52%,
starch 14.98%, maltodextrin 4.89%, talcum powder 1.48%, xylitol 0.92%, citric acid 1.20%). It was confirmed that the
tablet candy had excellent water-holding capacity, cholesterol adsorption capacity and glucose adsorption capacity, along

with significant regulatory effects on glucose and lipid metabolism (a-glucosidase inhibition ICy, was 0.25 mg/mL, and the

inhibition of cholesterol micelle formation was obvious). This study provided experimental basis and research foundation

for the high-value utilization of sweet potato stems and leaves and the development of functional foods.

Key words: sweet potato stems; sweet potato leaves; nutritional characteristics; in vitro functional activity; formula opti-

mization; tablet candy

H 2 (Ipomoea batatas L.) J&=4=FBREE- L R E LA
BEY, I T A A, R Oz )
FH, AR KR ZE 5 g Al 2 374, ANk a5 I8
YR, W T R =M, Rl AIsT 24 b ik
AR PTAE LT (AR 2R 83 N 3R), XThb |
TR CEM) B ER R o BEE XA ST 5Y
i H 25 FA, AT ARG H 2250 (SPL) FYE F=MY
{EANIIEENEER . SLPR I, SPL AR4FERT IR Z IR, &
FeEwE, HEFM S T2, B &2l

hE . EEEZEAG S FE MY T, AU R
B2 I 4 . P2 AN HoPE P T SE DO AR, 1k SRR T f
SPL i et B bl . RIRGINF 2548 IF & i
LR}, B IS R R = R EE5T .

AE) SRR B9 SPL 7878 352 A AR W) ih
JrHAATE R 2 22 50 BRI, HEntant s 3
SIS e T EEERR) N R] SR E], SEsgR ANt F Y Ve S
g, s et e S e R Ah, i 5
R o1 i) b 2 S et B S i LA s D
RN, A SR 4R b PR — SR el B e Sy
FZEPESTHT, T2 X SRR R0 RS LhES . 33X
HA T EDIReE T TE g J1 . Rk, ATsE B
TERGE LA [E s A . FRAE SPL I E FRlisy . 1%k
W5 RARS NI REIE P25 55, DARH S H 22501 A
AT LA AR

H AT, aBkhe S CHZE BRI ABRRRELY 2, b

BRI ZEELS (A i 1 2 IS TRIR BT 55 O
2 AUHE GRIps RN A P B W5 TS5 A P 500 i A2 0
JEEEPL, 53 B g BA AR T Re iy D R B
R H a3, #Esh Tz el Hr,
T2 v () 22 B R TG B 21 4 55 R SR W) o S S Y 1)
PR, A TREREBE LR AR DT 2 A 04 S A 453 DA S
FH B 355 R AR 5 BT i B, S m) 819 Be oA i
BN TE TR G . T R SR AR A Le T e
o7 AR W, IR E TR e . 5T
v SR, AR TR RS R S nAR e M, JhE S
Ve Hw G RbFE, AT AR SR G e AR 7
18 . AT DT B ke

ARMFFEXI AR A Y SPL 31T T REEeEs, B
TERSFR I E IR A TR . RSG5 T THT 22

5o [FIRRA D-3e IR G A GBI ALk
DA H g 3 6 BB & T 28, WI2E o Hote ik
SINETTHEIR RIS F1 . AR A A TESE SPL 19
DRty ShIT &, B 22N A R SR A Ay v B
DE =, fE = A & .
1 MREREE
1.1 MRS5S

AR SRR SPL: T3 35 (S1) . fE 18 %
(S2) . ##3% 7-8 5 (S3) . T3¢ 18-24 5 (S4) f:¢
12-557 5(S5)  HIHVLIRAE Bl Hu X () e s Rl B
2T T Orb [ ) 32 03E; o-VEM (5 U/mg) | o-Fi]
ZBETE (S50 U/mg) . AR (30 U/mg) . AR [ i
FgPifE (150 U/mg) . JFRERE FAF(250 U/mg) . B 2
(USP %%, 1:30000) . 22 ZEM04E . DEMY . I8 . ABE
B FPAEEIR (A A IR AE YR A BR
N WFFE T i T A AR S Al

AXLK1820-D 2li/k{X _IFFEE Bl PR
F]; DHG-9123A B PVEIRGIX T4 Bk 22 se
25 BN E]; PB 602-N HL TR b A e -
FER) LA PR F 5 TYL-CO22E FHBAL  IUARA
JUBABEAS A BR 2N 73 YTLG-10A BEL2S VR TR L
VR A R F] HWS28 75 Ha B VR K 1 40

iR R H .

1.2 XWFHE
1.2.1 HEEZE | nhIEARLI AL HOFP SPL Z83 0k . B
T T ERAC TR S Ry R 80 H 4. WiE 1 TR,
DA H S 28 S JROR A T8 SR B 2 . =% GB
5009.5-2016 B Z2 4= [FE ZEbn e b v 8 B i
RE YRR — YR BC o BRI AR P S I s 2%

K1 HEr RS
Fig.1 Diagram of SPL



478 % 15 T OE A RN R E SRR R AT B AR R R AT R -3

GB 5009.88-2014( & fvi &= [E R priE B i b G E LT
4 I E Y AT IEE A 4 SR E; 2% GB
5009.4-2016 & & % 4= [ SR AR B 5 T K 43l
RE ) 550 C RLeikii A7 IR 4 S B IE ; 2% SN/T
3926-2014H 2L, |, G28E M E AR S =0
RENE W AT ISR E A E s =%
NY/T 2742-2015 7K 5 F il & vl 3R I )3,5-
M FREIRAZIR e A T T R I R
1.2.2 IRENWTEY) T
1.2.2.1 HEZE i hZ2EamEiile S adpEt
T 7 kAT 2 Wy & B, TR & F IR s fE S
i £5 Fr HE 22 (0~30 mg/L, y=0.0154x+0.0097, R*=
0.9932), HEnf 255351 1 g IA 30 mL 80% 1
ZEERE R 40 min FEEZEZ WS 5T, B 1.0 mL $2H
W, I 2.5 mL 484K, IIA 2.5 mL 15% (1 Na,CO,
W, 7K ZE 10 mL, 40 °C F AR 60 min JEIRE %
YWEAE 778 nm AL . AR AR UE I 1 H AR I
(ENCRSE A T} 3530
= zi—\ll(;z)g £ (D

i, X FoR SPL B Z I & R (mg/g); C %
SR UE TR IR A v ) S 22 19 R B (mg/L) 5
n FEAR IR AA R A B EL A3 (10) 5 V 268 SPL H2HR
AR (mL); m FoRFiR(g) .
1.2.22 H2ZE NS EE FHAS TR
i AR v 22 (0~60 mg/L, y=0.0093x—0.015, R*=
0.9964). 435K 1.0 mL HZEH | ZEA982 K . 2 mL
LB RN 0.4 mL WARFRENIE IR G, A 0.4 mL
FE RV UR, F245], B8 6 min; Il 4% SUEALINIAE IR
4.0 mL, FH O ESERERZZIE, #5454, #HE 15 min.
LA & A AL R IS 25 FH . E 510 nm
A SGRE, MR YRV B LR T SRR A 1 T P B B )
PR, HUAR T IS AR5 i

c—Cy)X10xV

X = (mx)w A ()

o, X FRIRAE S R BT i (me/g) s ¢ Ron
T v R £ A5 1B R I ARE 5 7 TR S B R R 3 (mg/L) 5
Co FTNES H LB IEIRHE B (mg/L) 5 10 FEn 5K
FRREAEG m FoRFER B (g); V FORFR SRR
RFR(L); H o H 2L L k860 (%) -
1.2.2.3 HEZE e ESENE 2% NY/T
2640-2014 GHEP IR £ S P AETS 2R 08I - = S0
COFEEITATIE T EH S EWE .. AIFRE 0.1 g H 2
i 25, FH 10 mL 19ER1R - H B (viv=1%) TR TI0F
B, TR LRAE 24 h J5 43 BI7E 525 nm 1 657 nm
PRI I I R O G
=025 e

b, X SRR AEE 2% (mg/g);s DR 3R

X = xVxDRxM

AN RE LU B M R B 449(Cy-3-Glu AAX43F /&
)5 TN HE 29600(Glu TG HR L) ; m FoRAEN
T (g); V FoR 2B SARI(mL) .

1.2.3 IR

1.2.3.1 HEZ bRk I) . By Rk J1(WHC)
FHF 1 J1 (OHC) M %2 77 7% 2 25 Huang 551" (19 B
FRo HTHFREL 0.1 g HE | 255 10 mL Z51#/K/ R
EIREA TE OB (EREICN M), 25 C TitE T
1% . 4000 r/min &.Cr 20 min, Z5i5 FIEEFRE .

x4

o, m RORFES BT AL (g); M ROR 2L T
(g)s M, FoRBR LI S80S i (g) .
1.2.3.2 HHHZE | niIHE BT E 7 JIH [ EE R
(CAC)MIEZ=Z Wu ZEW Iy ik, o 0.05 g H 20t
Z905 8 mL AR EILWIR A, 25 C FHEFE 2 h,
5000 r/min &0 15 min. FEFBEREWR (0.4 mL, i
W VKEE®R=1:9) , 482K (0.2 mL, 1 mg/mL)Fl
IRETTR (4 mL, vKESFR FIRR, v/v=1:10)IR &, 5 &
10 min, 550 nm AZbMZE W CRE . PR FLRFHESS
P X B, ] A IE ] P s o o5 1 S A o it £k (o~
1.0 mg/mL, y=0.5568x+0.1041, R>=0.9957) ., Z=i{4&
BN AR FE B 0L 1. 2, 3. 4. 5 mL, #K¥%&Jm
AVKZTE 5.4.3. 2. 1. 0 mL, & INA 0.2 mL i
ROWEE, 4 mLIRATR, IR =RFHE 10 min J5
e G

M,-M
WHC/OHC(g/g) = IT

€=Coxv % (5)
o, C 2735 T TR W BT A JIEL ] v 2 (mgy/
mL); C, 375 ¥ W [ s A4 B 5k B2 (mg/mL) ;
V FoRERAARI(mL); M ZoRPa R (g) o
1.2.3.3 HEE2E | nizbEme st AR o il
RE S SR IE AN (77 1, FREL 50 mg H | 25
Sy 5T 8 mL MZEIR /K I A B A Wh, 37 “C
4 4 h, 5000 r/min B5.0> 20 min. AR AE
HEEHRERTZR (0~1.0 mg/mL, y=1.8887x, R>=0.9982),
R 3 - B PR U o R 2 i
1.2.4 F=EAECT T2k
1.2.4.1 D-FMRiREHE ML bR EC T A
5K D-Ie iR T HE i b Ik, #3538 1 s
BT HEEHATS R 2R 5K, SEPereEts . Aty 224
RIS . AHHES | AR A H B it A 751>
TR
1.2.4.2 FEFABOIECE S R A BER & B PR IR o
LA R 7 R R B S S PRI R R, A5 N
BEEHIA M, ) B F TGN e 3R
2 F APEHESE B: LM eaEZUul)  JBERU2) . HH
(U3) . FUBHIXUS (U4) P R 3, I ER4E U={U]1,
U2, U3, U4}; P EECAPE V1(95) . R V2(85). i1
V3(75) . 22 V4(65), tTFHrIFIELE V={VI1, V2, V3,

CAC(mg/g) =



c 4 - TR

2026 4F 8 A

#1 RGBSR KR 5KF

Table 1 Optimal mixture design experiment factors and levels
K
Gy R %

1] 1

A TEMVR N (%) 10 20

B BRI (%) 1.0 2.0

C FAWIREA N (%) 3 7

D ABEBER N (%) 0.6 12

E FAAEIRAS I (%) 0.6 12

F SEHTH BRI (%) 68.6 84.8
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R A ISR & it . [FRE, FETEAR ORI
2 g HZIE, AHFEEAE T I WA B Hp A T R
EMEEE. 2 HERNIE A/ A BG 4), It
R BER 0RO A RE T L NI IR R ) o A
ZOBEI GE 7 2% 1.2.3.3, I8 E Y B =%
1.2.5.2,

AR £k 45 & J1 W 22 = 2% Zheng 5500 (19 1 5%
J7 1, A it RE R A b v A o A R o R 2R (0.05~
0.3 mmol/L, y=0.3016x+0.015, R*>=0.9976) . H{—&
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PRFL(V ) A BRI A7 (0.1~0.5 mL), I FHZEME/K
SERZE 3 mL, 53N A 10 mg/mL 5 25 R IR
3 mL F1 0.01 molVL fYERIRIEW 1 mL, 7£ 37 °C N
kA 1 he BEJS A 0.1 mol/L BYE AL U VE Y
pH = 6.3, i A 10 mg/mL & HBFHAE K 4 mL, 7E
37 °C FEEABIREGHEL 1 he SR AFER SN
A 0.5 mmol/L - IHEZ £ 4 mL(V,), HIE /KB IR
% 1 h, 4000 r/min 25.0> 20 min, B 75, T 387 nm
AT R W G, F RERRUERRZ T P 2Rk AR R LR
FIEEM),
1.3 HIEAIE

BB AT P SPSS 22 it FdE L kR
W22 (SD) N B . X FiEgeAr a, SRAHRIN &
Tr 225 MritA T 2 Z A ST Ebds . 2835 Duncan's
ZIEBKI S, P AE/NT 0.05 Bk HA geit0
X, PAE/NT 0.01 BA Ry HAA K I 35 22 55, FEAS I
n=3,
2 BERSH
2.1 ARESWHEZ, HHOEKERESSHT

XFH B 2R RS XT EL AT, e anEe 3 Br
7N, AN P SERAUE SR AT . TIRETE 2= 5 2
ARSI, B 2SR o R E AT A R b
T, BUASRL, S4 ZEZE R A 2 o H R Er AT 4
BRI (A 40.12 /100 g, 254 54.51 g/100 g),
XHEIR S4 JRE AT 4R Ak B i A ERAER R . SS it
HF1(5.70 g/100 g) F125H1(15.36 2/100 ) FY AT R &
v, X RN T HAE ISR EHIRT T &7 T s o
BeAh, HE2E-S2 AR e s, 18 8.02 g/100 g.
B2, XU RS A 25 5O SPL SRR AN I T A
F B AL TR

SPL "My . BRSS9 FIAETT 2R C gk iE
SEHA ZFMR AR A rnE T, fdshrE . Buid
i . PURFIPOBEFRIR SSEAE R ANFEF Y SPL A
DIRetE o S A r e i 22 5. WiE 2 o, 1
it-S4, HEEnt-S1 MH 25 25-S5 Sr il e i £
1y, BEEAAILETT 28 & i, 1551 36.87, 11.28 1 6.32 mg/

2026 4F 8 A
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Fig.2 Differences in active substances in stems and leaves
of different varieties of sweet potatoes

e RN A AL, RE PR R R 2R
(P<0.05), & 3. K 8 [H,

g, R EAWAERIDTATETE, ATV AT AnRE
MUHEE DI BEHE = S IFoT 5 0T & i 5

22 TREIEMEHEZE. HERMAOER S

SLEGLERANE 3 P, Z280H B 2ERIPROK RE

T HEE R, X AT AR PO H R P AR BT R o R
=, A B A Az K et s A 2 1AL,
PRAKRE T AR . HH S 0E-S4 Kok i TH
ZE-S4, X Al BedE N O H 2 -S4 nI R R LT 4E
T, A KA M. SPL I RE I RERE A XL
M RS IO B B R g I U7, AT i 4 g H i
B, I B T SRR R AR . H R o
THEEZE, Xl RERE D H T 5 A 2 ) 25
TV, EA TR B RS AEE M RE S iR 1

3 AR HE RIS E IR Y RS (2/100 g)

Table 3 Nutrient differences in leaves and stems of different varieties of sweet potatoes (g/100 g)

20 5] LT 4 =101 W5y AR A AT
HEnt-s1 34.43+2.00™ 37.72+1.06° 1.67+0.11° 1.41£0.02° 3.63+0.85"
HEEnt-s2 22.06+1.53¢ 36.66+1.58" 1.78+0.16° 2.05+0.05° 3.06+0.62"
Hnt-s3 32.15+2.08° 35.33+0.37° 1.96+0.33" 2.000.06° 3.68+0.32°
-S4 40.12+1.53° 36.20+0.88" 1.69+0.25" 2.07+0.05° 2.51+0.44°
HE-Ss 35.98+2.08" 33.82+0.30¢ 2.06£0.01° 2.06+0.05" 5.70+0.57
GE =35 49.29+0.58" 5.15+0.16" 1.00£0.06* 0.22+0.02¢ 4.92+0.27°
HE=x-s2 47.48+1.53" 8.02+0.26" 1.08+0.06* 1.43£0.04° 15.361.42°
H24-S3 4535+1.15° 7.98+0.37° 1.26£0.23" 0.58+0.04° 7.66+0.61°
HEk-s4 54.51+3.61° 7.39+0.31° 1.16£0.24* 0.640.04¢ 15.35+1.88"
H24-Ss 45.55+1.53° 5.47+0.18° 1.18+0.08" 0.93+0.03° 15.36£1.17°

TE: 2RI A BT, RIS Rl SRR 22 57 135 (P<0.05) .
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Fig.3 Differences in adhesion forces of stems and leaves of different varieties of sweet potatoes

AHEAE, SR AG A B H S 2K i 2 B 5 B
58, AT REEB S H 225 vh & B & L AN R &
274k, HZFLIIREE ML T 83 R L AR BRI 22
EOLZ/B2il d R AVAS W ot N | S [ R D S E R e B T
A PN IR K- | $50 855 20 kR A0 RO 1 45795905 7
HEPVEFPY . ISR ES SR EH, H 2 iR I F [T B % 2 Bf
AE I = T H S 2L XTRB Ry H b &
W W B IR TS PR RS, X A REAS 5 R [ s
TR A1, DT i T = R 1000,

FH T2 v 1 22 1 R £ 2T 4 55 1 M B G Pl i o
R, TR0 PR H -S4 & A ELIE IR ANk
IMARTHRER T A HiA
2.3 ETEMEBEFITFNHITEHEMERERE SR

i FHIMACTE 7 M(A, +) BT, 456 PF 8 ) 5
(Z545R @ I m &) S=WFR, Z8H— kA5 B4 51
B, dnZ% 4 Fios, Hoh s 23 4955 s (83.727) 6
FIJH Design-Expert, LLZEE 1553 i v AE 047 9115
SyAIT, A5 R IR BT S S R L (P<
0.0001), —IHAUSHFEN: Y=70.16A—1171.16B+
37.67C—2952.40D—2263.01E+76.50F+1251.77AB+
79.31AC+3188.03AD+2584.15AE+15.83AF+
1433.62BC+5369.51BD+4055.91BE+1332.01 BF+
3135.56CD+2237.54CE+54.71CF+5007.80DE+
3137.08DF+2505.29EF, M H5E 2% R*=0.9662 (1%
IEJE R?,4=0.8986) , # W] 96.62% 7L 53 Al iy PRI
fiERE

I 5HT 3D A R S LR IE (F 4) BB, 4%
WY AE H AR 35 (GE R BRI ), S5 B A5 1E
W RAE . T D-EAGIRBIBSE TS 2 fe 2 le 7y
e VEHY 14.98% . A 1.49% ., 22 ZFHIIKS 4.89%.
AMEIE 0.92% . F7ER 1.20% . H 28y 76.52%.
24 HEMERERS=&STFN
241 BTEIE M KRGATEE AL BT TS AR R
10 A5 A RE R A I HE W& 7% (30 CFU/mL), K%

# 4 D-EAMRBHOT LRGP ME
Table 4 D-optimal mixture design and comprehensive
evaluation score

KEs A B C D E F ZiET
1 18.71 1.64 332 120 1.04 74.08 81.39
2 1638 200 7.00 120 0.60 72.82 79.60
3 10.00  1.00 635 0.60 120 80.85 77.76
4 2000 165 537 089 076 7133 79.94
5 1032 154 7.00 088 091 7935 80.82
6 18.19 1.75 518 089 1.20 72.79 82.54
7 20.00 2.00 3.00 060 120 73.20 77.36
8 16.76  1.65 494 120 0.60 74.85 80.08
9 16.84 168 3.00 0.60 0.60 77.28 77.33
10 1391 100 541 120 092 77.56 79.60
11 1443 143 7.00 120 120 7475 79.91
12 11.83 200 7.00 120 120 76.77 79.74
13 10.00 2.00 532 060 0.60 8148 78.20
14 10.00 1.65 3.00 0.60 1.06 83.69 80.79
15 2000 1.00 3.00 120 0.60 74.20 76.85
16 10.00  1.00 3.00 120 120 83.60 78.00
17 17.81 200 7.00 0.60 1.12 7147 78.47
18 10.00 1.53 341 120 0.60 83.26 79.17
19 20.00 1.00 7.00 120 120 69.60 78.54

20 1032 154 7.00 088 091 7935 80.83

21 1391 100 541 120 092 77.56 80.07
22 1292 200 3.00 091 092 80.26 81.04
23 1498 148 489 092 120 76.52 83.73
24 1233  1.00 540 0.60 0.60 80.06 78.90
25 10.00  1.00 3.00 0.68 0.61 84.71 76.90
26 1498 148 489 092 120 76.52 82.78
27 1733 1.00 7.00 0.60 0.60 73.47 79.18
28 1935 1.00 380 060 1.13 7412 80.93
29 1292 200 3.00 091 092 80.26 81.61
30 2000 165 537 089 076 7133 81.12
31 10.00 2.00 587 120 120 79.73 79.62

FRETER RS 10 15 10% 48 22 10° A YRR 329 R AG
H (<1 CFU/mL), 75 & FE bR, W™ 5 AR 2 FEH
VSR ER O TG Y, JEURRI A P i B AR A o

2.4.2 EHIRROTHBAEIEFO R BERE IR
Sr AN 5 s, ARYE B A S SRR I, SRt
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Fig.4 Contour lines of each factor and 3D surfaces

4E=6 g/100 g ] LIFR Ay ol sy & G 4T 4k R 45>k
W, BRI <3 g/100 g ARG ™ hh e 7 i b g
BLYES N 26.36 g/100 g, JE &84 2.60 g/100 g,
JEE SR AT HARAB a5 o

HEE I R B AR e s E R AR ETE A T R
AU R W T R 6 A5 R, A
FiK 10 4.59+0.16 g/g, W HIE LT 4ERELE S5
I8 K BERK, A Ry AR S S, AT
P VE R PO, W), 2.2120.50 g/g B9 1 4di
B RO SR BB VT, TE AN 2 W i 42 64, B2
U R THALII . 120 b R B R D EE, X AE
[E LA B A 955.5143.25 meg/g, A Bl TR IH[E
P W WA A i A 4 A 5 Xl 787 485 i 1%y W BFE T Ay
174.87+3.92 mg/g, W IEGEWH 4R UL, “F- 2245 )= I
Wesh o XL RS [ BT 2 S AR A U R T
R EOEZ/)ie S i
2.4.3 IRSMEARIEE SIS R R (K] S), H
I R B EE DR  A el B BRBE ) . DPPH H
L 15 5 R B E (0.5~2.5 mg/mL) M\ 15.28% Tt
Z 92.55%, T Ve BOR . ST ARH BT A R
W F A AE 1.0~5.0 mg/mL ¥ B 3G FEl N 8% hn =
68.53%, FEFRFHE A A FLVEFRJTHE, 0.2~1.0 g/mL A

#=5

I RN 45.77%~97.71%, s M R 20T Ve 7K
o SR, iR 28 [ R IR EL R R E
JH, JUIHXT DPPH FIFEEE H BHIEMTERRCRE S Ve A
2, BB R4 AR AL & e

2.4.4 IRSMEEMBEDIZE  SCYGgE RFR W], H ¥t %
JrbE LR W E N o-UE R BRI o= 260 W T TS R
(B 6). TEHE N 0.4 mg/mL B, a-TE R} A i %
5 51.43%; 7E 0.20~1.20 mg/mL Y& L, o-Fi45
PEEHEIT TR 40%, o RATFAYRERER: )1, 4
ZEPREY RCRLEAT IR e e B S g — 2R SE, e B
RENSE SAE AT B Y, iX T RS R
LTYE )R A SR E 71 BEAS IR DT N R S B,
T 22 1y ] 82338 15 100 1l A 08 IR St 1) 3 1 i — 25
SERARZHREC T o WeAb, B A 4RI e R A4
BEMSAE TS ALt A A B b BH A8 2 B 0D B, Vg
HWRGHRR, DT REARC IR UGB 4 308

2.4.5 IRSNEMARIRL RSP FTRVI(E 7), HEE
MBS (TC) 7E 0.2~1.2 mg/mL ¥ BETE N, X
IR 5 Tt 000 i) SR e o et i S 2 s, U RH G AT 5
S O o) T e R [ e ek L i 25 iR U TR WL
. BLHI T RERE B H B mli sy sa e 45 45 AR U g
BK LB YRR S G IE . [RIES TC ZH%F

JE AR E SR

Table 5 Nutritional components of tablet candy

WH  fERU/100g) HMAFK(g/100g) MEMi(2/100 g) BRKILEY (2100 g) REEL4E(g100g) H#i(mg/100g) i (mg/100g) 41(mg/100 g)
it 1341.02 29.34 2.60 31.48 26.36 195.10 156.24 2560.27
NRV(%) 15.96 48.90 4.33 10.50 105.44 9.76 52.08 128.01
6 HEMER BRI
Table 6 Adsorption capacity of sweet potato leaf pressed candy
ki (glg) Feih 71 (g/g) JiF [ B B (mg/g) HIEP 1 (mg/g)
4.59+0.16 2.21+£0.50 955.514+3.25 174.87+3.92
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Fig.5 Antioxidant activity of tablet candies in vitro
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Fig.6 Hypoglycemic activity of tablet candies in vitro
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Fig.7 Lipid-lowering activity of tablet candies in vitro
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Fig.8 Simulated in vitro digestion of tablet candies
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