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Contents and Viscosity Properties of Extracted Starches
from Different Parts of Fresh Sweet Potato Tubers
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Abstract: The distribution of starches in sweet potato (Ipomoea batatas L. ) tuber was studied. A
fresh sweet potato tuber was cut into six equivalent parts, and then the extraction contents and
viscosity properties of starches from different parts were determined. The results showed that the
extraction content of starch from the middle section of sweet potato was lower than that from the
head and the end section, and the extraction content from the inner layer was higher than that
from the outer layer. The extraction contents of starch from the inner-end part and the outer-
middle part of sweet potato were 16.2% and 10.3 %, respectively. The amylose content was rela-
tively higher in the middle section and outer layer of sweet potato tubers. The amylose contents
in the outer-middle part and the inner-end part of sweet potato tubers were 29. 5% and 26.7% re-
spectively. The viscosity properties of starches from different parts of sweet potato tubers were
different from each other. The peak viscosity and final viscosity of the starch from the head and
the end sections were similar and obviously higher than the middle section, and those from the in-
ner layer were higher than the outer layer. The composition and viscosity characteristics of starch
were significantly different among different parts of sweet potato, and sweet potato starch with
different characteristics and use could be produced by taking sub-site precision machining method.
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