Sweet Potato
Nutritional Value Per
1009

== 0rigin and regions of cultivation ==
a88addclc8 == Fried == a88addclc8

List of foods by protein content Not all
protein is equally digestible. home-prepared
potato pancakes 6. 6 ready-to-eat Below is a
list organised by food group and given in
measurements of grams of protein per 100
grams of food portion. 49 low scores: boiled
sweet potato 1. 5; boiled yam 1. The
reduction of water content has the greatest
effect of increasing protein as a proportion
of the overall mass of the food in question.
Protein Digestibility Corrected Amino Acid
Score (PDCAAS) is a method of evaluating the
protein quality based on the amino acid
requirements of humans. 18 to 4. 03 average
scores: baked potato 2. 17; French fries 3
a88addclc8

The species is a perennial dicot herb and a
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member of the mint family. It can grow to be
as tall as 2 metres. Some of the branches on
the base bend down and grow into the ground
that then can form oblong tubers, which are
the fleshy underground stems. These tubers
are edible and nutritious, often eaten as a
substitute for potato or sweet potato.
Although they are rarely seen because the
vegetative reproduction is predominant, the
plant also has yellow flowers. These flowers
are two-lipped, and are on the short and
crowded branches. While the plant is in
flower the stems are leafless. Coleus...
a88addclc8

Coleus esculentus tubers are edible and
nutritious, often eaten as a substitute for
potato or sweet potato. This crop can
benefit many subsistence farmers since it is
native, easy to grow, enjoying growing
popularity in the market, and quite
nutritious. It 1is more difficult to
cultivate than Coleus rotundifolius, but
able to give greater yields. Although they
are rarely seen because the vegetative
reproduction Coleus esculentus, synonym
Plectranthus esculentus, also known as the
kaffir potato or Livingstone potato, is a
species of plant in the mint family
Lamiaceae. Although the crop is similar to a
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potato, it is from the mint family, but it
is still quite nutritious and useful. It is
indigenous to Africa, where it is grown for
its edible tubers a88addclc8

Sugars are found in the tissues of most
plants. Honey and fruits are abundant
natural sources of simple sugars. Sucrose is
especially concentrated in sugarcane and
sugar beet, making them efficient for
commercial extraction to make refined sugar.
In 2016 the combined world production of
those two crops was about two billion
tonnes. Maltose... a88addclc8

Sugar White sugar is almost pure sucrose.
Simple sugars, also called monosaccharides,
include glucose, fructose and galactose.
Compound sugars, also called disaccharides
or double sugars, are molecules made of two
bonded monosaccharides; common examples are
sucrose (glucose + fructose), lactose
(glucose + galactose) and maltose (two
molecules of glucose). During digestion,
compound sugars are hydrolysed into simple
sugars. Simple sugars, also called
monosaccharides, include glucose Sugar is a
class of sweet-tasting, soluble
carbohydrates, many of which are used in
food. Sugar is a class of sweet-tasting,
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soluble carbohydrates, many of which are
used in food a88addclc8

The fishcake has been seen as a way of using
up leftover food that might otherwise be
thrown away. In Mrs Beeton's 19th-century
publication Book of Household Management,
her recipe for fishcakes calls for "leftover
fish" and "cold potatoes". More modern
recipes have added to the dish, suggesting
such ingredients as smoked salmon and
vegetables. a88addclc8 As a dual-purpose
crop amaranth seeds and leaves are used for
human and animal consumption; grain and
leafy amaranths are gluten-free and contain
protein, unsaturated fatty acids, vitamins,
minerals and low-glycaemic-index
carbohydrates. a88addclc8 == Composition ==
a88addclc8 Maple syrup is graded based on
its colour and taste. Sucrose is the most
prevalent sugar in maple syrup. In Canada
syrups must be made exclusively from maple
sap to qualify as maple syrup and must also
be at least 66 per cent sugar. Maple syrup
is often used as a condiment for pancakes,
waffles, French toast, oatmeal or porridge.
It is also used as an ingredient in baking
and as a sweetener or flavouring agent....
a88addclc8
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Banana chips slices deep-fried in sunflower
0oil or coconut oil. It is usually made from
firmer, starchier banana varieties (cooking
bananas or plantains) like the saba and
Nendran cultivars. It can be sweet or savory
and can be covered with sugar, honey, salt,
or various spices. These chips are dry (like
potato chips), contain about 4% water
(table), and can be salted, spiced, sugar-
coated A banana chip (sometimes called
banana crisp) is a deep-fried or dried,
generally crispy slice of banana a88addclc8

== Meat and mock meat == a88addclc8 The
tamarillo or chilltu is native to the Andes
of Peru, Ecuador, Bolivia, Colombia,
Argentina and Chile. Today it is still
cultivated in gardens and small orchards for
local production, and it is one of the most
popular fruits in these regions. Other
regions of cultivation are the subtropical
areas throughout the world, such as
Ethiopia, Burundi, Kenya, Rwanda, South
Africa, Nepal, Hong Kong, China, Pakistan,
the United States, Australia, Bhutan, New
Zealand and Nagaland, Manipur, Darjeeling
and Sikkim in India. It has also been seen
in Cantabria, a province 1in Spain.
a88addclc8
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Fructose A white, water-soluble solid, it is
one of the three dietary monosaccharides,
along with glucose and galactose. for
sucrose. e. It is classified as a reducing
hexose, more specifically a ketonic simple
sugar found in many plants, where it is
often bonded to glucose to form the
disaccharide sucrose. a simple sugar.
Fructose is also 73% sweeter than sucrose at
room temperature, allowing diabetics to use
less of it per serving. Fructose consumed
before Fructose (), or fruit sugar, is a
common monosaccharide, i a88addclc8

Fishcake cakes are usually high in protein,
calcium, and low in fat. They can also
frequently be oven-baked. 6 Calories, in A
fishcake (sometimes written as fish cake) is
a culinary dish consisting of filleted fish
or other seafood minced or ground, mixed
with a starchy ingredient, and fried until
golden. For example, per 100g of Japanese
fish cakes (kamaboko) has approximately 113
a88addclc8

Maple syrup was first made by the Indigenous
people of Northeastern North America. The
practice was adopted by European settlers,
who gradually changed production methods.
Technological improvements in the 1970s
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further refined syrup processing. Almost all
of the world's maple syrup is produced in
Canada and the United States, with Quebec
alone accounting for 72% of global output.
a88addclc8

Amaranth grain The table below presents
nutritional values of cooked, edible form of
amaranth grain to cooked, edible form of
Species belonging to the genus Amaranthus
have been cultivated for their grains for
8,000 years. grain for people with gluten
intolerance a88addclc8

Banana chips are the only processed banana
product with significant international
trade. The main exporter of banana chips
worldwide is the Philippines. Export markets
for banana chips are also established in
India, Thailand, Indonesia and Malaysia.
a88addclc8 Asian-style fishcakes usually
contain fish with salt, water, starch, and
egg. They can include a combination of fish
paste and surimi. European-style fishcakes
are similar to a croquette, consisting of
filleted fish or other seafood with potato
patty, sometimes coated in breadcrumbs or
batter. Fishcakes as defined in The Oxford
Dictionary of Food and Nutrition are chopped
or minced fish mixed with potato, egg and
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flour with seasonings of onions, peppers and
sometimes herbs. a88addclc8

Maple syrup In a 100g amount maple syrup
provides 260 calories and is composed of 32
per cent water by weight, 67 per cent
carbohydrates (90 per cent of which Maple
syrup is a sweet syrup made from the sap of
maple trees. process. In cold climates these
trees store starch in their trunks and roots
before winter; the starch is then converted
to sugar that rises in the sap in late
winter and early spring. Maple trees are
tapped by drilling holes into their trunks
and collecting the sap, which is heated to
evaporate much of the water, leaving the
concentrated syrup a88addclc8

== Description == a88addclc8 == Etymology ==
a88addclc8 As fish has traditionally been a
major dietary component of people living
near seas, rivers, and lakes, many regional
variations of the... a88addclc8 Fried banana
chips are usually produced from under-ripe
banana slices deep-fried in sunflower oil or
coconut o0il. These chips are dry (like
potato chips), contain about 4% water
(table), and can be salted, spiced, sugar-
coated, or jaggery-coated. Sometimes, banana
flavoring is added. If ripe dessert bananas
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are used, they come out soggy. They are used
for desserts, not for dry chips. a88addclc8

Tamarillo This was reflected in a
corresponding reduction in volume from 800
tonnes worth $3. It is common globally,
especially in its native South America (as
the Quechuan chilltu in Peru, Colombia, and
Ecuador, or as tomate andino in other Andean
countries), and has been introduced in New
Zealand, Nepal, Rwanda, Burundi, the
Democratic Republic of the Congo, Australia,
Indonesia, and Bhutan. It bears an egg-
shaped edible fruit. tomato potato psyllid
(TPP) in 2006. 5 million, to 250 tonnes
valued at The tamarillo (Solanum betaceum)
is a tree or shrub in the flowering plant
family Solanaceae (the nightshade family)
a88addclc8

Much of the... a88addclc8 == History ==
a88addc1c8

Agricultural biodiversity It can be defined
as "the variety and variability of animals,
plants and micro-organisms at the genetic,
species and ecosystem levels that sustain
the ecosystem structures, functions and
processes in and around production systems,
and that provide food and non-food
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agricultural products. sweet potato
varieties contain negligible levels of beta-
carotene, which others can contain up to
23,100 mcg per 100g of raw, peeled sweet
potatoes. Agricultural biodiversity or
agrobiodiversity is a subset of general
biodiversity pertaining to agriculture.
Agrobiodiversity 1is central to sustainable
food systems and sustainable diets. " It is
managed by farmers, pastoralists, fishers
and forest dwellers, agrobiodiversity
provides stability, adaptability and
resilience and constitutes a key element of
the 1livelihood strategies of rural
communities throughout the world. The use of
agricultural biodiversity can contribute to
food security, nutrition security, and
livelihood security, and it is critical for
climate adaptation and climate mitigation
a88addclc8

Amaranth plants are classified as
pseudocereals that are grown for their
edible starchy seeds, but they are not in
the same botanical family as true cereals,
such as wheat and rice. Amaranth species
that are still used as a grain are
Amaranthus caudatus L., Amaranthus cruentus
L., and Amaranthus hypochondriacus L. The
yield of grain amaranth is comparable to
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that of rice or maize. a88addclc8 Tamarillos
were first introduced to New Zealand in
1891, from seeds originating from India
(which in turn were likely sourced from...
a88addclc8 (grams per 100 grams) a88addclc8
Fructose was discovered by French chemist
Augustin-Pierre Dubrunfaut in 1847. The name
"fructose" was coined in 1857 by the English
chemist William Allen Miller. Pure, dry
fructose is a sweet, white, odorless,
crystalline solid, and is the most water-
soluble of all the sugars. a88addclc8
Fructose is found in honey, tree and vine
fruits, flowers, berries, and most root
vegetables. a88addclc8 The grain was a
staple food of the Aztecs and an integral
part of Aztec religious ceremonies. The
cultivation of amaranth was banned by the
conquistadores upon their conquest of the
Aztec nation. However, the plant has grown
as a weed since then, so its genetic base
has been largely maintained. Research on
grain amaranth began in the United States in
the 1970s. By the end of the 1970s, a few
thousand acres were being cultivated there,
and continue to be cultivated. a88addclc8 It
is not clear when exactly the term
agrobiodiversity was coined nor by whom. The
1990 annual report of the International
Board for Plant Genetic Resources (IBPGR,
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now Bioversity International) is one of the
earliest references to biodiversity in the
context of agriculture. Most references...
a88addclc8 Longer chains of saccharides are
not regarded as sugars, and are called
oligosaccharides or polysaccharides. Starch
is a glucose polymer found in plants — the
most abundant source of energy in human
food. Some other chemical substances, such
as ethylene glycol, glycerol and sugar
alcohols, may have a sweet taste, but are
not classified as sugar. a88addclc8
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