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Abstract
Introduction: Sweet potato leaves are traditional leafy vegetables, valuable as a food security crop rich
in nutrients and phytochemical components. Sweet potato leaves are popularly consumed vegetable in
the rural parts of South Africa. Conventionally the leaves are boiled before consumption, however the
impact of different cooking methods such as boiling, steaming, stir-frying, and microwaving on the
different phytochemical components, antioxidant capacities and colour properties are not known. Thus,
this research aims to analyse the effects of different cooking methods on the total phenolic (TPC), total
flavonoids, total carotenoids, total chlorophyll (TC), antioxidant activity (DPPH, ABTS and FRAP) in the
leaves of different varieties of sweet potatoes.
Material And Methods: Harvesting of leaves of six varieties of sweet potato took place at the
Agricultural Research Council (ARC-VIMP) by picking randomly young leaves (up to the fifth leaf from the
tip of the vines); 300 g were harvested of each leaf, with the process replicated three times. The samples
were cooked for 5 mins using four different cooking methods (boiling, steaming, stir-frying and
microwave); a raw sample was used for comparison purposes.
Results And Discussion: Steaming improved the total chlorophyll and total carotenoid content by
85.32% and 32.43% respectively in var. Bophelo. However, all four domestic cooking methods affected
the two lipophilic pigments negatively in varieties Beauregard, Monate, and Blesbok. All cooking
methods reduced the total phenol content in all four varieties. Additionally, steaming, compared to
other cooking methods, improved the FRAP DPPH and ABTS activities in Bophelo variety.
Conclusion: Thus, the leaves of var. Bophelo are best suited for cooking, and steaming is highly
recommended for domestic cooking to benefit the consumers.
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