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Resear ch progress of main bioactive componentsin sweet potato
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ABSTRACT: As a kind of important food crop in China, sweet potato has played an important role in resisting
famine and ensuring food security. In recent years, the role of sweet potato in China's food utilization has gradually
changed, and many novel foods that use sweet potato as a raw material have been developed. At the same time, more
and more researches on the nutrition and the health promotion effects of sweet potato have been carried out. It was
found that the root, stem and leaves of sweet potato contained many kinds of special bioactive substances, such as
glycoproteins, trypsin inhibitors, lectins, anthocyanins, caffeoylquinic acid, coumarins, carotenoids, efc. These
bioactive components had been shown to be able to scavenge free radicals and reactive oxygen, inhibit inflammation,
reduce blood sugar and lipid, improve immunity, reduce liver damage, and inhibit tumor cell proliferation and
infiltration as well as many other biological functions, so they might possibly play important roles in the prevention
and adjuvant treatment of many diseases. This paper reviewed the research status of the main bioactive components in
sweet potato and their biological activities as well, so as to facilitate the development of related researches.
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