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Research Progress on Sweet Potato Puree as a Food for Dysphagia
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(Institute of Food Science and Technology, Chinese Academy of Agricultural Science; Key Laboratory of Agro-
Products Processing, Ministry of Agriculture and Rural Affairs, Beijing 100193, China)

Abstract: As a safe food for patients with dysphagia, texture-modified food has the characteristics such as soft texture
and safe swallowing, and meets the nutritional needs of patients. Different countries have different classifications of foods for
dysphagia, and most of them focus on the texture properties of the food itself. In recent years, the dietary safety of patients
with dysphagia has received much attention, and research on the development of foods for dysphagia has gradually increased.
Sweet potato puree a pureed food made from fresh sweet potatoes through a series of processing, and retains the majority
of the nutrients in sweet potatoes, and has the characteristics such as softness and high contents of nutrients, thereby being
considered as a high-quality raw material for texture modified foods suitable for patients with dysphagia. However, the
texture properties of sweet potato puree are influenced by various factors, such as raw materials for processing, processing
techniques, and storage conditions, which limit the application of sweet potato puree as a food for dysphagia in the food field.
This article review the classification of texture-modified foods, the processing of sweet potato puree, and the research on the
texture properties of sweet potato puree, aiming to provide a theoretical basis for the development and application of sweet
potato puree products suitable for patients with dysphagia.
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Table 1 Classification of food with dysphagia

£7 ARARE i

ALk

#i% (1~50 mPa's)
RF#EH (51~350 mPas ) 5
#FH (351~1 750 mPa-s) [2]
A T# (>1750 mPas)

NDD

Level 150 1&#4%! (95~200 mPa-s)
Level 400 ##% (260~550 mPa-s) [10]
Level 900 5442 (670~1 040 mPa's)

R A B SR

AR S
JSDR2013 ARIE R ALEL B An LST & B #UEM AR b0 h Z 4K, & [11]
------ A A5Z (mPa's) 50~150, LST (mm) 1& 36~43; AR FEE oo
AR IR S A IR (mPa's) 150~300, LST (mm) 14 32~36; SAEA £6/E (mPas)
FE+ R R 300~500, LST (mm) {& 30~32. [9]
""" BEASE 10mL M BAS 105 6t AE T4 A 4 5]
IDDSI (IDDSI 73 MK ) [12]
EA T BE (N/m’) 2.5%x10°~1 x 10*. ZEMH (J/m’)
<4 x10°. A4 0.2~0.6;
EA: #E (N/m®) 1 x10°~1.5 x 10", Z5H# (J/m’)
FOSDU <1x10°. MER 02-009; [13]
oy KA 28 (N/m®) 3x10°~2x10*. Z5MH (J/m’)
woem <1.5x10°.
IDDSI BT U R AR AR I BRI A S 0 A AT A [12]

B (4~THR) .

BRI RIER S R R S AMRA . AR Fa AR = A, Bt RARAHRI A SUE
SRR I B AT A 1
7Z: NDD: 4 [ [ 478 [ #F4k £ (National Dysphagia Diet) ; JSDR2013 : B A4&4 - A-B R E ¥4 2013 2 4.
IDDSI : FRAH AR AR AR 2462 71 4 (International Dysphagia Diet Standardisation Initiative ) ; FOSDU : B A “f4F sk IEA
FE RS ARSI T AR,
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Table 2 Methods and instruments for texture-modified foods
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Table 3 Measures to control browning in sweet potato processing
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Table 4 Application of food additives in sweet potato puree
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