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INTRODUCTION
Sweet potato – Short duration crop
Cultivated – Tropics, sub-tropics & 

warm temperate regions
Tubers consumed –Vegetable
Snack – Boiled baked
Traditional varieties    – White, cream, yellow
Orange-fleshed sweet potatoes: β-carotene and 

anthocyanins
Sources of vitamin-A and antioxidants

To evaluate the Orange-fleshed sweet potatoes (OFSP) 
for tuber yield, total carotene and β-carotene content

OBJECTIVE
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METERIALS

Centres Clones

CTCRI, Trivandrum S-61,S-594,S-1156, 362-7, SV-98

CTCRI (RC), Bhubaneswar ST-14

CIP Regional Station CIPSWA-2, 187017-1, 440038, 440127, 420027

IGAU, Jagadalpur IGSP-15

Control Sree Kanaka

Experimental Design- RBD
Evaluation - 3 seasons (April-July, 

July-Nov, Oct-Jan)
Harvest - 90 days
Observations - Marketable and 

non-marketable yield data
Statistical analysis
Biochemical analysis-DM, Starch, Sugar, 
Total Carotene and β-carotene
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Evaluation of orange fleshed sweet potato
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3.974.790.936.18S-61

23.7323.4021.2626.53SV-98
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Pooled 
mean

Oct’05 –
Jan’06

July 05 –
Oct’ 05

April 05 -
July 05

Genotypes

Biochemical analysis of orange fleshed sweet potato
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7.499.853.2313.9923.82Sree Kanaka
10.5913.833.7715.0327.77ST-14
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Sree Kanaka
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362-7 High yield, mod. β-carotene, 
CIPSWA-2 Good cooking quality 
SV-98

ST-14 - High β-carotene, Sweet 
Sree Kanaka - High β-carotene, non-sweet

440038
441027 Mod. Yield, β-carotene & non-sweet

Conclusion
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Consumption of OFSP - cheap source of 
β-carotene.  Precursor of vitamin-A

A viable, long term, cost-effective, acceptable, 
self-reliant and sustainable food based 
approach to control vitamin-A deficiency


