3 WIE 13 T4 A B AL B

Table 3 Comparative analysis of the main characteristics of purple-fleshed sweetpotato varieties derived from Zheshu 13

iR AR AL TR JemE BEME OETUR O ERTUE ETREE VA TENE
Group Typesof  No.of (%) (%) (kg/hm?)  (kg/hm?)  (kg/hm?)  (mg/100g FW) & (%)
varieties varieties DMC  SC FRY DRY SY AC (mg/100 g SSC (%)
(%) (%) (kg/hm?)  (kghm?)  (kg/hm?) FW)
Wi 13 AT RN TR 3 29. 19.3 240420 70479 46032 514 13.8
Varieties derived o
from Zheshu 13 HCPF
TaH%E 5 31.6 21.1 24902.1  7779.6 51855 224 9.9
EPF
15 8 30.8 20.4 24579.6 75052 4967.1 333 10.7
Average
Wi 13 ATEREE SRR 2 313 209 26808.0 81999 54286  54.1 13.8
I ¢ 462 5 i A £
Varieties derived HCPF
from Zheshu 13 with 4% | 31.5 21.0 27291.8 84059 55784 17.0 14.2
national registration gEpp
15 3 31.4 21.0 26969.3  8268.5 5478.6 41.7 14.0
Average
EE S Syl ElEE RS 7 319 213 248963  7898.9 52882 55.1 11.3
National registered 2
varieties HCPF
THEE 32 28.6 18.9 271146 77719 49312 23.6 142
EPF
1 39 29.2 19.6 267343 77937 5028.6 29.3 13.7
Average

FE:AC: fEH R EE; SSC: nETERE & & HCPF: Rifes & K, EPF: IS, Repil S B 452 i Fh 2 4 2005~2016
TR I 4 T S
Note: AC: Anthocyanin content; SSC: Soluble sugar content; HCPF: Purple-fleshed varieties with high anthocyanin content; EPF:

Edible purple-fleshed varieties; The national registered varieties mentioned in the table refer to the registered purple-fleshed varieties

in 2005~2016



