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Nutritional components of 5 potatoes in Anqging City in 2021
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ABSTRACT ; OBJECTIVE To analyze the nutrient composition and nutritional
value evaluation of 5 potatoes in Anging City. METHODS According o the
requirements of the Technical Manual for Food Composition Monitoring Projects, 5 types of
potato samples were collected from Anging City, Anhui Province. National standard
detection method were used to determine the nutritional components such as water, ash,

protein, fat, dietary fiber, sugar, minerals, vitamins, and amino acids in the samples.
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The index of nutritional quality ( INQ) method was used to evaluate proteins, vitamins,
and minerals, and the amino acid scoring standard mode { FAO/WHO mode ) was used to
evaluale the nutritional value of amino acids. RESULTS

purple potato had the highest protein (2. 3 g/100 g} and dietary fiber content { 3. 6 g/100

Among the 5 types of potatoes,

g). Sweet potato (red) had the highest carotene content (4003 pg/100 g) , sweet potato
{ white ) had the highest content of vitamin C ( 15.4 mg/100 g). Sugar in potatoes mainly
existed in three forms: fructose, glucose, and sucrose; Purple potatoes had the highest
levels of caleium (47 mg/100 g) and phosphorus (74 mg/100 g) , respectively. Polatoes
( white) had the highest content of potassium (401 mg /100 g), while sweet potatoes
(red) had the highest content of magnesium (31 mg/100 g}. Sodium (104, 0 mg/
100 g), iron (0.9 mg/100 g}, copper (0.17 mg/100 g}, and manganese (0.40 mg/
100 g) had the highest content in sweet potatoes ( white). The Na/K ratio range of the 5
polato varieties was (0. 003-0. 456, and the INQ of phosphorus, potassium, magnesium,
copper, and manganese were greater than 1. The detection result of 5 potatoes all contain
18 amino acids, and aspartic acid was the highest. The amino acid score ( AAS) was
0.29-1. 35, and the ratio coefficient { RC) was 0.47-1.69. CONCLUSION The 5
types of potatoes are rich in dietary fiber, vitamin C and minerals, and belong to the high
potassium and low sodium type of food. Potatoes can meet the daily needs of the human
hody for phosphorus, potassium, magnesium copper, and manganese elements. Lysine is
rich in content and can be used as a nutritional supplement for grains. The AAS score and
RC are close to 1, and the AAS evaluation mode is closer to the human amino acid
composition mode , which can meet the daily needs of the human body for this essential
amino acid.
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