5124 5 10 B 2 4 T iR o Vol. 12 No. 10
2021 5 H Journal of Food Safety and Quality May, 2021

A RER, BEE, SRA B 9
(RG22 LR ARG, WURTE 150076)

B OB WERREEEOREEYZ—, AU, o BA 1M A H | P e F s i
M AF 25 A . 2P — M TR a Y, SEA . IR ANNEIEA BAE f A i T RS A ) I
HE R T 2R h B M — SRR AR a2, HA DR . brafe . Rl . 8 e 4
HEMIIE P o B S HE 2R Al AR T B e T AR K-, SR H A, R R T H S 2R T R AR
AN, S R AR B S RE PR IR B, BRI T H 35 WL i K AR SC R 1T AR [ A AN H S 2 Wl P K
X AT S AT R R, LAY i H S A 25 MR AL, O e P Rl 7 20 A1) P AR Rt H 8 S A HL A ] 4 Je )
FHBAI R

REE: HEZH WS A RE; MAME

Properties and exploitation of sweet potato polysaccharide
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ABSTRACT: Sweet potato is one of the main grain crops in China, which not only has edible value but also has
medicinal value for preventing cardiovascular diseases, diabetes and reducing cancer risk. Polysaccharides are a type
of complex high molecular carbohydrates, and it is one of 4 basic substances composed of life with proteins, nucleic
acids and lipids constitute. Sweet potato polysaccharide is a kind of polysaccharide with special biological activity
isolated from sweet potato fruit. It has biological activities such as anti-tumor, anti-oxidation, lowering blood sugar,
and regulating immunity. The basic health level of Chinese residents can be improved by intake the products that
containing sweet potato polysaccharides. However, development and utilization of sweet potato polysaccharides are
poor at present, resulting in huge waste of functional ingredients, which leads to limited development of the sweet
potato polysaccharide in industry. This paper reviewed the properties of sweet potato polysaccharides at home and
abroad in recent years, and prospected their development prospects and provided the theoretical basis in order to
improve the comprehensive utilization value of sweet potato and provide other possibilities for the development and
utilization of a large number of underutilized sweet potato in China.
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