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Abstracts: In order to screen out potato tips with a higher antioxidant activity and provide a theoretical basis for the development and
utilization of potato tips, the contents of total phenolics and total flavonoids in the leaves, stem tips, stalks and stems of four varieties of sweet
potato tips (Fushu7-6, Fushul8, Ningcai and 7001) were compared in this study. Using DPPH: scavenging rate, total reducing power, -OH
scavenging capacity and superoxide anion radical scavenging capacity as indicators of antioxidant activity, the correlation between the
antioxidant activity of each part of the four varieties and its phenolic substance content was examined. Experiments showed that the total
phenolic contents of the four kinds of potato tips ranged from 4.42 to 98.15 mg GAE/g DW, with the total flavonoid content in the range of
0.97~36.17 mg RE/g DW, DPPH- scavenging rate in the range of 5.13~53.1 mg trolox/g, the total reducing power in the range of 5.65~115.00
mg Vc/g, the -OH scavenging capacity in the range of 0.04~0.06 (Vc mg/g), and the superoxide anion scavenging capacity in the range of
27.11%~54.50%. Among the four parts, the contents of phenolic substances and associate antioxidant activities in leaves and stem tips were
generally higher than those of other parts. Among the 4 kinds of potato tips, only the total flavonoid contents in Fushu 7-6 and Fushu 18 leaf
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samples were insignificantly different, and the -OH scavenging capacities of the stem tips and stalks of all varieties differed insignificantly; the

Modern Food Science and Technology 2021, Vol.37, No.3

contents of total phenolics and total flavonoids were positively correlated with the corresponding antioxidant activity. All in all, there were some
differences in the total phenolic content and total flavonoid content as well as their antioxidant activities of different varieties and different parts
of potato tips. After screening, it was concluded that the 7001 variety of potato tip had the highest phenolic content and antioxidant capacity,
which may be used as a resource of high-quality antioxidants.
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Table 1 The content of total polyphenols in different parts of
different varieties of sweet potatoes
% % ®4% (mg GAE/g DW )
i EX # ES
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Table 3 Correlation between total polyphenols and total flavonoids and antioxidant activity indicators

HEAALIEAT Ko EAH
MEAHK() REKF() MERI() BEKF()
DPPH- &R % 0.953 0.000%* 0.935 0.000%*
BERA 0.45 0.002** 0.45 0.002%*
OH FIRE8 7 0.613 0.011* 0.681 0.004**
RE BT A B AR 0.482 0.029* 0.462 0.072

E RERARRMERE, p<0.05; *FERTAXMALEFE, p<0.0l.
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