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Quantitative analysis of selected fatty acids in sweet potato (lpomoea batatas) tuber flour
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Almost all foods contain different fatty acids, including saturated, mono-unsaturated, poly-
unsaturated, and essential fatty acids. The amount of fatty acids varies, making it possible to change
the intake of fatty acids by changing foods. Sweet potato (lpomoea batatas L.) root is a tuber crop and
a low cost energy source, containing 4-5% of crude fat on dry weight basis. This study reports the
percentage of some selected fatty acids of boiled lpomoea batatas and dried flour of sweet potato
cultivars consumed by Sri Lankans. The analysis of fatty acids from sweet potato tuber flour was carried
out by extracting (n- hexane: isopropanol), hydrolyzing the lipids, methylating the fatty acids, and

subjecting them to the Gas Chromatography. Standard fatty acids were used for fatty acid
identification. GC column- Rtx-wax & Diode array detector was used for this analysis

Table 1: Selected fatty acids of sweet potato flour expressed as a % of fat content (W/W).
Variety (Boiled | Caproi | Capryli W‘ Capric Lauric ‘ Myristic Palmitic Stearic Oleic [ Unoleic |
[ & dried flour) cacd

cadd | acd acid | acid acid | acid acid | acid {
(C60) (C80) i (C10:0) (C12:0) | (C14°0) (C16:0) | (C18:0) (C18:1) | (C18:2)

Ama 443 013 [303 [898 [026 |2525 [797 [4189 |787
HordiMalee [ 002 | 006 | 182 Lsse |0 12928 |89 |44n3 [603
CARI9 002 |017 |374 Tl 1442 | 047 | 2720 |143 | 457 6.87 |
Dhawala 003 |026 [247 |1359 |o044 [ 2576 J 1081 |3824 |843 \
Ranabima 026 | 038 |311 1907 047 2219 [879 4010 [ 563 5
CARI426 003 002 |339 2275 | 041 | 1594 966 72 |607 ‘l
Gannoruwa 014 | 060 | 234 2299 | 390 2676 | 1070 | 2663 | 595 \
White |
Chithra 023 051 251 23.17 | 0.05 ‘ 2649 l 191 1‘ 3764 749 1
Wariyapola 059 |15 |087 1201 | 106 | 2918 | 1193 l 3589 | 692 |
White ‘ | |
Wariyapola 063 | 011 |080 948 | 037 3076 | 11.03 ‘l 3782 | 901 \
Red
CARI 273 0 015 | 156 8.00 } 052 [ 2945 | 1026 | 38838 | 1148

The most abundant fatty acid found in sweet potato was oleic acid (26-46%), with all varieties except
one having more than 35%, indicating that sweet potato flour is a good source of mono-unsaturated
fatty acids. Other major fatty acids found in sweet potato were palmitic (15-31%) and lauric (8-23%)
acids. Linoleic acid (6-12%), an essential fatty acid (omega-6) was also present in all varieties studied.
Sweet potato flour is a good source of saturated fatty acid, oleic acid, and linoleic acid.
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