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Abstract: In this study, 54 orange-fleshed and 52 purple-fleshed sweetpotato germplasm resources from different
breeding units were selected as experimental materials. The contents of starch, soluble sugar, reducing sugar, crude pro-

tein, B-carotene and anthocyanins were determined. The

Y75 B H#A.2021-01-10 results showed that the contents of soluble sugar and
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cn content of purple-fleshed sweetpotatoes ranged from 15.0

and crude protein content was similar to that in purple-
fleshed sweetpotatoes. The B-carotene content of orange-
fleshed sweetpotatoes ranged from 0.4 pg/g to 280.7
ng/g, the highest B-carotene content of purple-fleshed
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pg/g to 20. 0 pwg/g . Correlation analysis results showed extremely significant negative correlation between starch content

and soluble sugar content or reducing sugar content. Based on the contents of six categories of nutrients, the varieties of or-

ange-fleshed sweetpotatoes and purple-fleshed sweetpotatoes were divided into five and four groups, respectively. The com-

prehensive quality of group II in both groups was better. The results provided theoretical reference and material basis for the

processing and utilization of these sweetpotato varieties and the subsequent improvement of high-quality varieties.
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Table 1 Name and source of 106 sweetpotato germplasm resources
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Table 2 The contents of starch, soluble sugar, reducing sugar, crude protein on dry basis and B-carotene on wet basis in 106 sweetpotato

germplasm resources, and the content of anthocyanins on wet basis in purple-fleshed sweetpotato germplasm resources

o) THEVEH AR R MER BB MR o) TR ATAVER R OMER BB MR EHT
(%) (%) (%) (%) (ng/'g) (%) (%) (%) (%) (n/g)  (pg/g)
1 62.54 11.47 1.91 8.69 103.8 54 64.96 12.19 4.64 7.98 61.6 NA
2 67.35 9.21 5.57 6.84 79.5 55 63.95 10.99 3.77 8.02 2.2 18.4
3 62.18 9.30 1.60 9.87 21.8 56 55.78 14.37 6.74 7.94 0.1 25.5
4 63.44 11.20 4.41 8.79 20.5 57 66.25 12.51 4.90 5.25 0 18.8
5 61.78 14.42 5.42 6.45 81.2 58 64.94 8.67 2.09 8.95 3.0 17.3
6 57.33 17.13 7.28 6.74 21.3 59 63.14 9.50 2.39 8.22 0 30.4
7 59.98 12.95 4.49 8.40 161.4 60 67.69 8.33 5.81 4.89 4.4 17.5
8 69.49 6.06 3.54 7.43 149.2 61 55.80 13.14 5.20 8.82 1.8 38.7
9 72.85 6.27 2.80 5.87 0.4 62 64.92 10.59 4.91 5.79 1.7 18.7
10 67.00 10.34 2.47 7.35 280.7 63 46.11 24.04 13.59 6.49 0.7 22.4
11 66.69 9.93 5.54 7.24 22.0 64 63.69 10.89 4.27 6.87 21.1 33.9
12 58.80 15.44 6.79 7.53 78.6 65 57.44 16.55 10.56 6.21 1.6 14.4
13 71.69 7.49 2.66 5.17 112.7 66 64.19 13.37 5.16 5.08 3.2 17.7
14 69.84 7.66 1.24 6.57 17.6 67 58.30 16.31 8.32 4.78 0.2 17.3
15 59.08 16.55 9.93 6.11 58.8 68 59.78 15.84 8.89 6.65 0.8 17.6
16 64.90 8.60 2.31 8.08 15.8 69 57.39 16.72 10.84 5.84 8.7 13.5
17 65.04 8.30 2.44 7.23 22.5 70 61.13 8.36 3.77 9.95 22.6 18.4
18 60.60 13.82 3.24 8.53 100.0 71 59.66 12.16 5.03 8.83 7.4 21.4
19 62.47 12.14 6.15 7.43 72.1 72 60.43 12.48 4.09 8.44 0.3 38.8
20 58.91 16.52 7.91 7.80 72.2 73 61.60 7.86 3.95 8.88 0.7 16.3
21 65.55 10.59 4.10 6.34 21.6 74 56.53 12.54 3.94 10.73 20.9 31.9
22 69.34 6.25 2.66 7.39 9.1 75 49.49 15.56 11.45 9.12 7.4 12.8
23 55.13 18.18 14.73 5.37 62.3 76 59.91 9.74 3.70 7.83 7.4 13.2
24 52.12 19.27 16.51 5.87 7.5 71 67.08 5.57 4.27 3.87 1.6 19.6
25 64.61 8.34 3.20 7.79 6.1 78 66.74 6.44 1.59 6.17 0.2 16.6
26 48.87 21.83 14.87 8.32 15.7 79 65.64 6.64 4.84 3.88 0.4 25.7
27 44.16 24.79 13.84 8.67 77.0 80 57.46 12.68 5.58 7.28 0.1 15.2
28 64.83 8.93 6.33 5.31 1.8 81 61.81 9.62 6.28 6.52 0.3 18.3
29 54.92 16.64 10.06 7.01 31.0 82 55.96 14.17 7.52 6.07 0.7 16.6
30 52.08 19.37 10.55 7.54 73.8 83 56.33 11.51 8.23 8.88 2.2 18.5
31 42.47 26.94 18.12 4.52 32.0 84 57.27 11.42 8.04 7.18 0.2 15.5
32 68.72 4.86 2.03 6.46 22.4 85 62.68 8.95 4.08 7.52 3.5 15.7
33 54.16 13.13 4.58 7.92 16.8 86 65.69 8.44 2.46 8.44 0.7 17.5
34 61.88 10.30 9.55 7.84 4.5 87 67.65 4.80 3.12 8.90 0.7 12.5
35 54.44 14.89 5.84 10.23 8.7 88 65.38 10.13 6.47 7.24 2.2 14.9
36 62.73 10.07 3.89 5.75 26.8 89 66.55 7.15 6.89 4.99 7.7 15.9
37 52.02 14.03 10.21 8.00 22.5 90 66.02 5.66 4.22 8.94 4.6 16.9
38 50.18 17.05 8.48 10.05 9.4 91 60.13 9.03 6.01 9.44 0.2 14.5
39 40.70 23.09 16.02 9.95 219.4 92 62.30 7.94 5.13 8.32 3.2 15.5
40 64.74 10.36 4.37 8.32 6.7 93 67.71 7.59 3.17 8.20 0 13.7
41 53.89 16.35 10.35 8.47 21.5 94 61.69 10.41 8.05 6.46 0.1 15.1
42 59.40 14.75 10.95 4.95 75.9 95 66.74 8.03 3.41 7.17 3.1 18.2
43 44.06 21.15 13.60 9.54 37.9 96 73.07 4.81 2.75 6.84 3.2 22.2
44 74.68 6.64 3.06 4.50 48.2 97 66.42 6.48 3.38 7.07 3.2 19.8
45 70.08 8.00 3.81 7.44 128.0 98 65.58 7.68 3.23 8.41 3.1 17.6
46 68.43 6.09 3.37 8.11 30.6 99 65.29 6.42 2.81 7.96 18.2 18.8
47 72.06 4.81 0.99 8.41 23.2 100 63.70 7.83 1.75 10.15 0.3 14.0
48 63.32 9.95 5.42 6.02 76.5 101 62.71 9.74 5.26 9.13 3.2 25.7
49 68.22 10.05 3.23 5.84 10.5 102 64.89 10.02 4.79 5.61 2.2 23.1
50 62.24 11.03 2.25 6.82 22.2 103 58.77 11.79 5.60 8.73 31.8 21.5
51 66.36 8.29 2.81 10.45 32.1 104 65.48 8.01 5.73 6.34 11.9 23.1
52 56.51 16.19 10.17 5.15 77.2 105 59.63 12.06 4.95 7.57 3.1 18.9
53 50.88 19.97 6.33 10.45 36.6 106 62.62 9.38 5.12 9.23 0.2 24.3
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Fig.1 The content distribution of starch, soluble sugar, reducing sugar and crude protein on dry basis and -carotene on wet basis of 106

sweetpotato germplasm resources, and content distribution of anthocyanins on wet basis of purple-fleshed sweetpotato germplasm

resources
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Table 3 Correlation analysis of starch, soluble sugar, reducing sugar and crude protein contents on dry basis and B-carotene content on wet

basis in 106 sweetpotato germplasm resources, and anthocyanins content on wet basis of purple-fleshed sweetpotato germplasm re-

sources

WA 2 EJNEE
TER A &5 KL TEH A A D HLE A B-#1E
IR -0.943 -0.836
TR -0.841* 0.874 -0.726 0.787**
HEH S -0.304 " 0.144 -0.070 -0.215 0.105 -0.274"
B-HIE NREE  -0.041 0.109 0.035 0.039 -0.073 -0.029 -0.073 0.248
HREGHE - - - - -0.098 0.117 -0.162 0.118 0.197
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Fig.2 Cluster analysis of 54 orange-fleshed sweetpotato germplasm resources based on five quality characters
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Fig.3 Cluster analysis of 52 purple-fleshed sweetpotato germplasm resources based on six quality characters
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