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Development and quality analysis of | pomoea batatas leaves ultrafine powder
nutritional tablets
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ABSTRACT: Objective To develop |pomoea batatas leaf nutritional tablets that are convenient to consume and
have excellent flavor, taste, and nutrition, |pomoea batatas leaf were used as the main raw material, crushed and
screened to obtain |pomoea batatas leaf powder, and analyze its quality. Methods On the basis of single factor
experiments, the process parameters for preparing nutritional tablets were optimized through orthogonal experiments,
and finally sensory evaluation and quality analysis were conducted on the resulting nutritional tablet products.
Results The Ipomoea batatas leaf powder which were superfine crushed and through a 200-mesh sieve were best
for tableting, the best formula of nutrition tablets was: The |pomoea batatas leaf powder was 5%, the addition amount
of blueberry powder was 10% and milk powder was 15%, the adding ratio of rock sugar powder and vitamin C was

2.0:1, the addition amount of maltodextrin was 20%, the addition of stearin magnesium was 2.0%. With magnesium
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stearate as lubricants, the effect was better by powder direct compression technology: Non-stick punch in the course

of pressing tablet, |pomoea batatas leaf nutritional tablets were light purple, surface of tablets being clean and shiny,

sweet and sour taste, moderate hardness, and non-friable, and its piece weight variation, hardness, friability with all

the indicators up to the standards. Conclusion The development of nutrition tablets has guided a new direction for

the processing of the products of |pomoea batatas leaf and increasing the added value.

KEY WORDS: |pomoea batatas leaf powder; nutrition tablet; formula; process optimization; flaking
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Table 5 Physicochemical test results of | pomoea batatas leaf powder nutrition tablets
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