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Sweet potato ([pomoea batatas L.) root is an
underutilized tuber crop which can be considered as a
low cost energy source. This study aims to make
available the data on proximate composition of five
sweet potato varieties consumed by Sri Lankans.
Determination of the proximate composition of CARI
426, Ranabima, Dhawala, Hordi Malee, and CARI 273
was carried out with flour of freshly boiled (home
cooked) sweet potatoes of the above varieties.
Determination of moisture, ash, crude protein, crude
fat, dietary fiber (soluble/insoluble) and digestible
carbohydrate were done by standard methods.

Table 1: Proximate composition of boiled sweet potato
Varieties on dry weight basis.

(mean+ SD)
Total starch % o ]
Vanay —\[‘% Dictary Fiber (DF)% |
’ Dllum'"‘ll Resistant | Fat % I,“;/l.c "] Ashe
starch - e ————— m—
3 Barch Insoluble | Soluble
CARl 426 , I, SIS
- 4.6+0.6 | 400.1 |5.0402° | 11.420.0 | 14100 ]
Mma e et e—————ree B——
- $34047 [3.0210 |4.1203 | 11.420.0 ’ 4.6£0.0°
hawaly — e SR + |
3 46204 | 3501 | 37209 |91+0.0 [06:00
Hordi i -
Malee 44443

145 [38202 | 2840.1 [3740.1 |10.120.0 |2.5:00
R weest—mtotb L 1 .
TT [37:09 [Z#e0[35a01 [T0100 25500 |
—L ]

In eac 5
¢h column, *for indicate significant differences
alP<g s

Total starch (digestible and resistant) was the
major macronutrient present in all the sweet potato
varieties which varied between 35.9% - 58.9%. Hordi
malee had the highest resistant starch content among
the five tested sweet potato varieties while Dhawala
was found to have the highest digestible starch content.
The resistant starch content of CARI 426 was
negligible compared to other varieties. Fat was the
second major macronutrient found in all the sweet
potato varieties while protein was the third. Fat content
of sweet potatoes varied between 3.7% - 5.3% with the
highest (p < 0.05) fat content found in Ranabima
variety. CARI 426 had significantly high ash content
(5%) indicating high mineral content. Total dietary
fiber content constituted aproximately 10% of the total
dry weight. Insoluble dietary fiber content provided
higher contribution to the total dietary fiber content
which ranged from 9.1- 11.4% while soluble dietary
fiber content ranged between 0.6- 4.6% among the five
varieties. Ranabima variety had the highest soluble,
insoluble and resistant starch content.
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