Purple sweet potato

(lpomoea batatas) - Convolvulaceae
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Ingredient applications

Rich in carbohydrates, fibre and
vitamin A, as well as vitamin C, B2, B6
and E. A good source of potassium,
copper, manganese, iron and is
known to be an abundant source of
carotenoids - a vitamin A precursor.

Sweet potato extracts have been
shown to exhibit antibacterial and
antifungal activities, glycaemic control
functions, and carotenoids have been
shown to exhibit antioxidant activity.

Sweet potato extracts have been shown
to exhibit antibacterial and antifungal
activities, glycaemic control functions,
and carotenoids have been shown to
exhibit antioxidant activity.

Sweet potato was domesticated in Latin America
5,000 years ago and is now cultivated worldwide.
Purple Sweet Potato was recorded as being
cultivated on the Japanese Island of Okinawa in
the 1600s.
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Disclaimer: Information in this document is believed to be accurate and is offered in good
faith for the benefit of the customer. However, we cannot assume any guarantee against patent

infringement, liabilities or risks involved from the use of these products, formulas and information.

The information and / or opinions contained in this document may be changed at any time
without notice.
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