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Advances on physiological activities and processing utilization of sweet
potato stems and leaves
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ABSTRACT: Sweet potato is a large-scale agricultural product in China, and its stems and leaves are often used as
feed or directly discarded. Current research shows that sweet potato stems and leaves are rich in nutrients, including
trace elements such as sugar, protein, vitamins, potassium, calcium and iron. In addition, it also contains various
physiological active ingredients such as flavonoids, chlorogenic acid and polysaccharides, and has various health care
functions, such as anti-cancer, blood sugar lowering, blood fat reduction, antibacterial and antiseptic effects.
Therefore, the development and utilization of sweet potato stem and leaf resources can not only improve the added
value of agriculture, but also provide consumers with healthy food. This paper detailedly discussed the active
constituents and physiological functions of sweet potato stems and leaves, briefly introduced the processing status of
sweet potato stems and leaves and proposed future research and development trends, so as to provide reference for
better utilization of sweet potato resources.
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