
Table S2    Health benefits of bioactive compounds in sweet potato leaves (N/S not specified in the study). 

 

Cultivar 

Color 
Cultivar and Region Parts 

Sample 

Form 

Type 

of 

study 

Physiological function Related components Reference 

Purple 

Pin 375(IB2013-2014), (Taiwan 

province) 

Apical 

shoots 
Fresh in vitro 

Enhanced glucose uptake 

and antidiabetic potential 
Flavonoids [51] 

S-1467 (India) Leaf Fresh in vitro 

Antioxidant, 

antiproliferative against 

cancer cells 

Anthocyanins [5] 

Taoyuan District Agriculture 

Improvement Station (Taiwan 

province) 

Leaf N/S In vivo 

Boosted immunity, 

enhanced immune cell 

activity 

Polyphenol, β-Carotene [52] 

Pin 375 (Taiwan province) Leaf Fresh in vitro 

Improved metabolic 

health, reduces 

inflammation 

Flavonoid [53] 

Taiwan province Leaf Fresh 

In vitro 

and ex 

vivo 

Inhibited angiogenesis, 

suppressed vessel growth 
Polyphenol [54] 

Taiwan province Leaf Fresh in vivo 
Enhanced antioxidant, 

reduces DNA damage 
Polyphenol [55] 

Taiwan province Leaf Fresh in vivo 

Reduced inflammation, 

enhanced post-exercise 

recovery 

Polyphenols, flavonoids [56] 

Taiwan province Leaf Fresh in vivo 
Boosted immunity, 

elevated immune 
Polyphenols [57] 



responses 

Xuzi No.8 (China) Leaf Dried 

In vitro 

and in 

vivo 

Lowered uric acid, 

alleviated renal 

inflammation 

Polyphenols, caffeoylquinic acids [58] 

Taiwan province Leaf Dried In vitro 

Inhibited cell adhesion, 

suppressed vascular 

inflammation 

Cyanidin, quercetin [59] 

Malaysia Leaf Fresh In vivo 
Safe for use, no observed 

toxicity 
Lutein [60] 

Korea Leaf Dried In vivo 
Protected liver, reduced 

alcohol-induced injury 
Chlorogenic acid [61] 

Churakoi (Japan) Leaf Dried In vitro 

Inhibited adipogenic 

differentiation in stem 

cells 

Anthocyanins, caffeic acid, 

quercetin. 
[62] 

Antin-3(Indonesia) Leaf Dried In vivo 
Protected skin from UV 

damage for topical use 
Flavonoids antioxidants [63] 

Georgia Jet; TU-82-155; J6-66; 

W-308; N-31; Jewel (USA) 
Leaf Fresh 

In vitro 

and in 

vivo 

Antioxidant, 

anti-inflammatory, 

cardioprotective 

Carbohydrates, protein, amino acids, 

fiber, omega-3 fatty acids, vitamins, 

minerals, antioxidants 

[64] 

Suioh (USA) Leaf Fresh in vitro 

Antioxidant, 

antimutagenic, 

antidiabetic 

Anthocyanins, polyphenols, dietary 

fiber, polysaccharides; vitamins, 

minerals 

[8] 

Ayamurasaki (Indonesia) Leaf Fresh In vivo 

Promoted postpartum 

recovery, enhanced 

lactation 

Vitamins, iron [65] 

Indonesia Leaf Dried In vivo Hypoglycemic, Phenolic, Flavonoids, anthocyanins [66] 



alleviateed diabetic 

oxidative stress 

Indonesia Leaf Dried 

In vitro 

and in 

vivo 

Promoted hair growth, 

inhibited scalp fungi 

Pyropheophorbide A, hyperoside, 

flavonoids 
[67] 

Indonesia Leaf Dried In vivo 

Antihyperlipidemic, 

lowers cholesterol and 

MDA 

Flavonoids, anthocyanins [68] 

Maejo 341 (Thailand) Peel Dried In vitro 

Antioxidant, 

anti-inflammatory, 

anti-osteoporosis 

Cyanidin-3-O-glucoside, 

peonidin-3-O-glucoside, 

pelargonidin-3-O-glucoside, 

cyanidin, peonidin 

[69] 

Silk Sweet (Japan) 

Leaf 

and 

stems 

Dried In vitro 

Anti-inflammatory, 

regulated glucose and 

lipid 

- [70] 

Green 

1,389 genotypes worldwide (Japan) Leaf Dried In vitro 

Antioxidant, 

antimutagenic for cancer 

prevention 

Caffeoylquinic acid [71] 

Tainung 10, 57, 66, YSP (Taiwan 

province) 
Leaf Dried In vitro 

Strong antioxidant, 

protected skin cells 
Phenolics, flavonoids [72] 

Danjami, Hayanmi, Hogammi, 

Jinyulmi, Poongwonmi, and 

Yeonjami (Korea) 

Leaf, 

stem 
Dried In vitro 

Antioxidant, blanching 

reduced activity 
Phenolic acids, vitamin C [73] 

Koganesengan (Japan) Leaf Dried In vivo 
Anti-obesity, improved 

lipid metabolism 
Polyphenols, Dietary Fiber [74] 

Indonesia Leaf N/S In vitro Inhibited dengue virus Dehydroabietinol, Amino acids [75] 



protease, antiviral 

potential 

Naruto Kintoki, Suioh, Elegant 

Summer, Beni Azuma, Purple Sweet 

Road, Quick Sweet, Kogane Sengan, 

and Simon No. 1(Japan) 

Leaf Dried 

In vitro 

and in 

vivo 

Prevented LDL 

oxidation, 

cardioprotective 

Polyphenols [76] 

Tainung 57 (Taiwan province) Leaf Dried in vivo 
Lowers cholesterol, 

inhibited thrombosis 
Polyphenols, dietary fibers [77] 

Suioh (Japan) 

leaf 

and 

petiole 

N/S in vivo 
Anticancer, induced 

apoptosis in cancer cells 

Caffeic acid, 

3,4,5-tri-O-caffeoylquinic acid 
[78] 

Georgia Jet (Taiwan province) aerial Frozen in vitro 

Inhibited pancreatic 

cancer, promoted 

apoptosis 

16-amino-acid protein [79] 

Whatley/ 

Loretan (TU-155), (USA) 
Leaf Dried 

In vitro 

and in 

vivo 

Anticancer against 

prostate cancer, reduced 

tumor 

Quinic Acid, Caffeic Acid, 

Chlorogenic Acid, isochlorogenic 

acids 

[80] 

Whatley/ 

Loretan (TU-155), (USA) 
Leaf Dried 

In vitro 

and in 

vivo 

Induced apoptosis, 

inhibited cancer 

progression 

Polyphenols [81] 

Jishu No. 16 (China) Leaf Dried in vitro 

Antioxidant, 

hypoglycemic for 

diabetes care 

Phenethyl cinnamides, 

3,4,5-tricaffeoylquinic acid 
[82] 

Zhecaishu 726 (China) 

leaf 

and 

petiole 

Lyophilized in vitro 

High antioxidant, 

protected against 

oxidative stress 

Caffeoylquinic acids, Flavonoids [16] 



Bophelo, Beauregard, Blesbok, 

Ndou, 08.21p, Purple-purple (South 

Africa) 

Leaf Fresh in vitro 

Enhanced antioxidant, 

improved nutrient 

availability 

Carotenoids, Vitamin C, Phenolic [83] 

IRAD-tib1, IRAD-1112 Apical Dried in vivo 
Anti-hyperlipidemic, 

improved liver function 

Polyphenols, Flavonoids, 

Anthraquinones 
[84] 

Kenya Leaf Fresh vitro 
Rich in iron, relieved 

micronutrient deficiency 
Iron [85] 

China Leaf Dried In vitro 

Natural 

anti-inflammatory, for 

dietary use 

Polyphenols [86] 

Nanshu012, Nanshu016, Jishu26, 

Yanshu26, Xinxiang, Quanshu9, 

Guangshu87, Xiangshu, 

Chuanshu294, Longshu9, Nanshu99, 

Nanshu017, Yushu17 (China) 

Leaf Dried In vitro 
Potential anti-leukemia 

activity 
Flavonoids [87] 
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