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Abstract: The introduction of the potato staple food strategy marks the recognition of potatoes as China's fourth
major staple crop; therefore, studies on potatoes with different functions hold great significance for potato product
processing. The objective of this study was to investigate the distribution of total zinc and organic zinc in different parts
of two zinc-rich potato varieties, 'Longshu 7' and 'Longshu 14', as well as a regular variety 'Qingshu 9', and to explore
the impact of cooking methods on total zinc content. Among the three potato varieties tested, the internal medulla and
outer medulla of 'Longshu 7' had the highest total zinc content in the main edible parts, reaching 18.7 ug/g DW, which
was 20.4% higher than that of '‘Qingshu 9'. The organic zinc content in the internal medulla of 'Longshu 7' was 10.7 pg/g
DW, which was 4.8% and 57.8% higher than that of 'Qingshu 9' and 'Longshu 14', respectively. Among the five cooking
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methods, baking had the least impact on the zinc content of the edible parts of zinc-rich potatoes. Steaming, boiling,

frying, and deep-frying all led to significant losses in zinc content of the edible parts for the three potato varieties, with

the order of loss being boiling > steaming > frying > deep- frying. The results showed that the internal medulla of

'‘Longshu 7' has abundant total zinc content as well as organic zinc content, making it suitable for use as a raw material

in the production of zinc-rich potato products. In the context of processing zinc-rich potatoes, the adoption of baking is

advised as much as possible to decrease the losses of zinc content.

Key Words: zinc-rich potato; zinc distribution; cooking; zinc supplement
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Figure 1 Comparison of the total zinc content of different parts of potato varieties
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Figure 2 Comparison of the protein content of different parts of potato varieties
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Figure 3 Comparison of the organic zinc content in different parts of potato varieties
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