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Research progress of maltose changes during the cooked process of sweet-
potato storage roots and its affecting factors
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Abstract: Sweetpotato is a kind of important coarse grain crop in China. The fresh eating sweetpotato is one of the
main objectives of sweetpotato breeding. Sweetness is an important indicator for the selection and breeding of fresh eating
sweetpotato. The sweetness of sweetpotatoes after cooking depended on the maltose content. The change of maltose content
was not only regulated by B-amylase activity, but was also affected by starch gelatinization characteristics and cooking meth-
ods of sweetpotatoes. This paper mainly summarized the research progress on enzymes related to maltose synthesis during
cooking and the effects of starch gelatinization characteristics and cooking methods on maltose synthesis, so as to clarify the
influencing factors of maltose changes in sweetpotatoes during cooking, and provide a theoretical basis for fresh eating
sweetpotato breeding.
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