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Application to Identification of Sweet Potatoes by
Solid Phase Micro Extraction (SPME)-GC/MS of
Their Low Volatile Components
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The volatile compounds from sweet potatoes were collected by solid phase micro extraction (SPME) and
were analyzed by gas-chromatography mass spectrometry (GC/MS). The difference in a peak pattern of
chromatograms was observed for various kinds of sweet potatoes. Possibility to identify a breed and a
production district of sweet potatoes by the chromatograms obtained by SPME-GC/MS was examined.
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Fig. 1. Reproducibility of the measurement method (three overwrites): a) Bogoru (heat-treated sweet potato) and b)

Ayamurasaki (raw sweet potato).
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Fig. 2. GC/MS chromatograms of heat-treated sweet potatoes: a) Ichikawa, b) Kyasei, ¢) Shiboru, d) Bogoru, and e)

Narutokintoki.
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Fig. 3. Comprise of the observed mass spectra for a) fr=20.8 min and b) t(g=22.5 min with the NIST reference data of

3-H-3a,7-methanoazulene and 1-H-cycloprelazulene.
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Fig. 4. GC/MS chromatograms of raw sweet potatoes: a)
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Ougonsenkan, and e) Roman.
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