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Abstract: In response to the national major Staple Potato Food Strategy during the 13th Five-Year Plan period, this article
describes the research of potato-food from three aspects of potato, nutrition, functional characteristics and potato food.
Furthermore, this article summarizes the current status of potato food research and application by domestic and foreign

scholars, in order to provide theoretical reference and technical support for the comprehensive utilization of potato.
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Table 1 The main nutrients content in different kinds of potatoes!'* "

LR FER (/100 g) A (/100 g) HLLT4E(2/100 g) Y FC(g/100 g) B (g/kg) B (mg/Kg) £ (mg/kg)
L0527-2 21.53 1.92 0.62 10 4.66 146 3.2
L0527-4 20.35 1.74 0.45 11 527 178 3.6
L1039-6 17.94 1.48 0.5 8.8 4.59 135 3.4

LY08104-12 19.28 2.74 0.67 10 535 159 33

bz 105 17.43 1.66 0.38 162 49 166 2.8
bz 115 17.75 3.11 0.51 132 4.14 113 22
P 125 20.93 1.73 0.63 9.4 5.37 179 32
b % 35 14.95 2.66 0.48 10.4 474 93 32
e 6= 16.39 2.1 0.63 16.7 4.47 164 35
b 75 194 2.13 0.46 16.7 5.06 191 3.4
P 85 21.59 225 0.54 115 5.88 204 3.6
b 95 16.34 247 0.48 10.7 4.7 101 26
HE T 20.25 1.77 0.5 13.8 5.14 161 29
KE 115 20.92 1.89 0.36 175 4.14 126 3.1
thig 1845 16.78 2.44 0.62 16.5 428 157 3.4
T 195 16.18 224 0.73 16.3 438 144 3

thig 215 16.9 2.06 0.67 175 4.69 136 3

R 9015 14.32 1.84 0.57 12.1 4.17 117 22
%35 20.05 2.66 0.45 12.4 5.24 120 3.1
B 14.17 2.57 1.39 0.0256 0.036 1.89 0.032
RSN 12.55 2.46 125 0.0261 0.0353 2.043 0.035
A 20.15 2.89 2.93 0.0201 0.0398 2.091 0.033
115 12.57 2.49 1.47 0.0227 0.0441 1.735 0.03

=603 18.6 2.18 135 0.0192 0.042 2.137 0.028

S 19.4 2.72 1.26 0.0221 0.0434 2.552 0.029
[E 11.78 2.69 1.34 0.0218 0.0499 2.171 0.042
JIFEH 10.4 1.48 1.1 0.0238 0.0369 1.778 ND
W 11.42 23 1.2 0.0243 0.0329 1.846 0.042
LB 16.6 2.24 0.93 0.0228 0.0319 1.962 0.021
R8T 9.54 2.64 0.88 0.0199 0.0315 1.781 0.029




- 422 - £ Tl B4

20214 5 H

2 DR EAEY EEE IR X (B 100 g)BY
Table 2 Main nutrient compositions content of four kinds of
grain crops (per 100 g)i2”

ey ik INAE Fek Tk
KA (g) 18.90 75.20 77.20 22.80
EH(g) 2.60 11.90 7.90 4.00
fE LYt (g) 1.10 10.80 0.60 2.90
Bl (g) 0.20 1.30 0.90 1.20
Hi/E 2 C(mg) 14.00 0.00 0.00 16.00
#rAZA(mg) 1.00 0.00 0.00 63.00
JHAR(mg) 1.10 4.00 2.00 1.80
A= FKE(mg) 0.34 1.82 0.43 0.46
44 %B1(mg) 0.10 0.40 0.15 0.16
44 %B2(mg) 0.02 0.10 0.04 0.11
#f(mg) 347.00 289.00 112.00 238.00
#(mg) 46.00 325.00 112.00 117.00
B (mg) 24.00 4.00 31.00 32.00
£ (mg) 7.00 34.00 8.00 1.00
#k(mg) 0.40 5.10 1.10 1.10
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Table 3  Physical and chemical indicators of three kinds of potato flour

§[48-50]

Sl KRG (%) TR S (%) M JEHE B (%) B VER & 1t (%) RS (%) B (%)
LR ETIES R <9.00 <4.00 <3.00 <7.00 10.52+0.03 0.410.02
ThESBEIGUR 4 6.00~8.00 <120 <2.00 <4.00 9.51+0.08 0.48+0.01

TS A <8.17 <2.80 3.03+0.01 <2.00 9.35+0.03 0.45+0.01
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