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Abstract: The pH value, titratable acidity (TTA) value, and fermentation ability of purple sweet potato dough prepared with eight different
types of purple sweet potato powder were determined. The differences in the active component content, xanthine oxidase inhibitory activity,
antioxidant activity, and sensory quality of steamed buns prepared using the different purple sweet potato powders were analyzed. The intrinsic
relationships between the active component content and the xanthine oxidase inhibitory activity and antioxidant activity were elucidated.
Ultimately, the purple sweet potato powder capable of producing steamed buns with potential anti-hyperuricemic activity was selected for
further analysis. The results showed that the total flavonoid and anthocyanin contents of the steamed purple sweet potato buns produced with
Jihei No.1 purple sweet potato powder were 195.70 mg RE/100 g and 2.16 mg C3G/100 g, respectively, which were significantly higher than
those of the other buns. Meanwhile, for the same powder, the xanthine oxidase inhibitory activity (11.93 umol AE/100 g), superoxide anion
radical scavenging activity (29.07 mmol TE/100 g), and reducing power (2.69 mmol VE/100 g) were markedly higher than those of the other
seven variants of steamed purple sweet potato buns (P<0.05). Correlation analysis revealed that the total flavonoid and anthocyanin contents
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were the primary contributors to the differences in the xanthine oxidase inhibitory activity and antioxidant activity of different purple sweet
potato steamed buns. Moreover, the sensory scores of the steamed buns prepared using Jihei No.1 (86.56) or Jihei No.2 (88.22) purple sweet
potato powder were higher than those of the six counterparts. In summary, the steamed buns prepared using Jihei No.l purple sweet potato
powder had the best comprehensive quality. Hence, this powder is suitable for preparing steamed purple sweet potato buns with
anti-hyperuricemic activity. This study provides a theoretical foundation for further investigation of the anti-hyperuricemic activity of these buns
as well as their development and industrial production as a functional food.
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3 KEIBLEERSEE. RIRRENEIIEIEESENEEZ BIREX M
Table 3 Correlation among contents of active components, xanthine oxidase inhibitory activity and antioxidant activity of purple sweet

potato steamed bread

BT EBASE LEWASE SLEFS T H2RULEEPRIER BAMBET O GRFRER TR
EEBAE 1 0.359 0.542 -0.035 -0.002 0.604
BEEAAE 1 0.861%* 0.756* 0.879%* 0.895%*
Eeges 1 0.453 0.603 0.904%*
FZob BB T 1 0.804* 0.681
REA BT A bR FRER 1 0.641

ERA

1

E: *RTREMX (P<0.05), **RTHIFAE (P<0.01).

2.6 [ AR E 0 R EAR KT R

R VP AR S AP B 2 AR . AN
A SR RO R S T R 45 SR AR 4. 3R 4
WA, 8 MBI SLOEAE EER, LMETE
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LHERE, 23100 36.63 F137.65, UiHHIXPiFh&E e
SREEERGR, BONUISE, TGRS KR LA
SRR, AERR, LMEBIK. £EEK o
B p*ESTECHRMAAER, pH EBURK, 166
B IR B 7R AP, 246, 1M pH 8
mi, fEEH R A T, 2EAS, 8
PR E Bk a*(H 1T 6.90~16.58 Z [, AKX 263 K18
LI a*EERR, 4 16.58, WRER H T EZ M H] pH
EBAC, (2R L R, 8 P BBk p*E
fE 1.77~12.83 TEEIN, fFERLRES, HPhREE
SEREE pHMERIR, N 12.83, HEFHMMELA,
MEERE, ZREHE | SN 263 HEIEL TR
i, ALEHMEMBEEBOR, A e SR L5
E Yy RLYR

* 4 PRIMMEEMITEEIEL B ERFNT

Table 4 Effects of different varieties of purple sweet potato flour

on the colour of purple sweet potato steamed bread

BTy Su AP L* a* b*
FE 185 29.59+2.56°  9.12+0.69°  2.63+0.44°
AWE263 36.63+3.04°  16.58+1.42°  7.03+0.97°
FEE 1S 37658214 1543£0.85°  12.83+1.32°
P& s 31.99+1.50°  15.30+0.96°  6.44+0.40°
FE—% 26994206  6.90+0.71°  2.04+0.88%
FE % 27.68+2.108°  7.12+1.54°  1.77+0.75°
Bk 34.49+149°  14.87+0.81°  8.18+0.79°
¥y L 28.47+0.83%  824+0.53°  1.90+0.31%

i AP R AT HELERE; F—F B R T
ARRR A A A AR E £ R (P<0.05),
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Fig.6 Effects of different varieties of purple sweet potato

powder on the sensory quality of purple sweet potato steamed
bread
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