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ABSTRACT

Plectranthus rotundifolius is a rare tuber and almost lost its cultivation in African Countries. This potato is
harvested in south Tamil Nadu during the month of January-March. This potato is also found to be a rich source of
carbohydrates, protein, fat and fiber content. This potato almost gives 400 calories/100g dry sample in the form of
boiling and frying.
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INTRODUCTION

Plectranthus rotundifolius is a perennial herbaceous plant of the mint famdlgive to topical AfricaP.rotundifolius
is called as Chinese potato, coleus potato or Hpotso. It is cultivated in Africa and south eésta for its edible
tubers.(lost crops of Africa).Flesh colour is whiteddish yellow dark brown and light grey[1].

Plectranthus rotundifolius is an erect, semi-succulent annual herb. It idpdom the base upto 30cm tall, has a
succulent stem and thick leaves. The flowers ane pinkish white or pale violet in a distal inflssence[2]. Plant

is highly tolerant of more drought and rainfallglows well in loose or sandy soil and direct sgimli The tubers
are harvested about four to five months after plgntiowering and aerial parts of plant have di@dbers of P.
rotundifolius can be used as edible potatoes in Tamil Nadu. fbisr is oval shaped and smaller than commercial
potatoes. They are usually cooked by baking anddryThe taste of potato is fairly bland than sweetato. This
potato leaves can be used as treatment for dysentry

P. rotundifolius contains high amount of carbohydrate, protein astdcontent. The main objective of study to find
out chemical constituents d®. rotundifolius variety of South Tamil Nadu.

EXPERIMENTAL SECTION

P.rotundifolius samples were collected from market during the imarft January - March season. The moisture
content of tuber and waste were determined acoptdistandard methods [3]. To determine the Asttert by 5 g

of potato sample and waste were kept in a mufileaince and ashed at a temperature ofG26r 6 hours. The ash
was then cooled in a dessicator and weighed. Theastent was recorded as 9 per 100 g. Fresh wégtdo g
Fw).

Citric acid content of tubers were measured byghieig 10 g of potato tuber and waste were mixeth @0 ml
distilled water, boiled for 1 hour, cooled andeittd.10 ml of filtrate was titrated with 0.1M Sonti hydroxide upto
PH 8.1 measured by pH meter. The results were sgpdeas % Citric acid [4].

Carbohydrate content of this potato tuber and wa&re analyzed by anthrone method[5]. The redusimggar

content in Chinese potato samples were determinedtiatively by using 8 dinitrosalicylic acid [6,7].Protein
content in potato tuber and waste were measurddbyy et.al[8].Crude fat was determined from Chi@gotato
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tubers and waste. The samples were put into a thimtwvered with fat free cotton and then put intxi8et
apparatus. The flask was filled with 150 cpetroleum ether and extration was done for 16 hisuwaterbath. The
samples were dried at 190G in oven for one hour, cooled and re-weighethe @ifference in weights give the fat
soluble materials present in the sample. Crudee fivas determined from the residue after the criade
determination [4]. Minerals like iron content oftpto present in tuber and waste were analyzed.

Table:- 1. Chemical constituents of P.rotundifolius per 100g.

SI.No Parameters Tuberpulp  Waste
1. Moisture content 61% 79%
2. Ash content 3.6% 0.2%
3. pH 35 5
4. Turbidity 300 668
5. Temperature 3C 38C
6. Vitamin C 10 mg 14 mg
7. Total Sugars 85% 76%
8. Reducing sugar 26 mg 21 mg
9. Non-reducing suga 8.24 mg 6.85 mg
10. Protein 13.6 mg 15.6m

“11. | Crude fat 1.2.% 0.9%
12. Crude fibre 1.6% 4.8%
13. Iron 8 mg. 6.4 mg,

RESULTS AND DISCUSSION

The pH of pulp and waste were found to be 3.5 andThis was due to the Presence of ascorbic adide
maximum turbidity was observed in waste sample8)66 he maximum temperature and turbidity alsoeobed
highly in waste (3&). The low amount of ash content was observe{Qid%) waste. Leung reported that
Srotundifolius tuber showed 4% of ash content[10].The biochentoaktituents oP.rotundifolius pulp and waste
were summarized in Table 1. The moisture contépulp was found to be higher (79%) than waste (B1%ung
2008 also reported th&irotundifolius showed 76% moisture content[10].

Tubers are rich source of carbohydrates. The maximonount of carbohydrate was observed in pulp sai(@d%)
when compared with waste (76%). Recent studiesutritional value ofP.esculentus in South Africa reported that
81% of Carbohydrates 13.5% Crude proteins 4% agH &mfat[9].P.rotundifolius pulp also contained high amount
of protein in waste (15.2mg/100g) than pulp (13.68rA9g). Thereforé®. rotundifolius also used as substrate for
fermentation process to yield ethanol.

The reducing sugar contentP.rotundifolius pulp showed maximum (26 mg/100g) When comparehd waste (21
mg/100g). The non —reducing sugar was found toidpeeh in pulp (8.24 mg/100g) than waste (6.85mgf)0The
crude fat and crude fibre was observed highly itp {@.2%) and in waste (4.8%). Allemann et.al mpad that
P.esculentus showed 1% crude fat and well endowed with egsemninoacids.Vitamin C also found to be higher
(14 mg) in waste than pulp[11] . Iron content &frotundifolius showed 8 mg in pulp than waste. The tuber
material contained vitamin A, thiamine, vitaminRhosphorus, Potassium, Calcium and Iron (9.9 nfg)j) [1

CONCLUSION

His work evaluated the physicochemical characessif P.rotundifolius pulp and waste. Maximum use of pulp
used for cooking purpose to yield 392 calories ¥ g. After cultivation of plant, soil is used ggsod organic
manure for cotton in South Tamil Nadu. ThBsotundifoliius is used as seasonal and traditional crop for
celebration of Farmer’s Festival of Tamil Nadu
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