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Changes of Nutritious Substance Content in Potato Under
Different Storage Conditions
ZHOU Changyan QIN Junhong WANG Zhaoxia ZANG Wentao MENG Meilian

( College of Agronomy, Inner Mongolia Agricultural University Hohhot, Inner Mongolia 010019, China )

Abstract: Changes of dry matter, starch, reducing sugar, vitamin C and soluble protein of potato tubers stored under
four different conditions were studied by using cv. Kexin 1 as the experimental material. Results showed that the change
pattern of dry matter, starch, reducing sugar, vitamin C and soluble protein were quite similar in the four different storage
conditions, but the change rate was different. The higher the mean temperature and the lower the mean air humidity in
storage, the more the content of dry matter, vitamin C and soluble protein in the tubers decreased and the less the content of
starch decreased and the content of reducing sugar increased; On the contrary, the lower the mean temperature and the
higher the mean air humidity in storage, the less the content of dry matter, vitamin C and soluble protein in tubers decreased
and the more the content of starch decreased and the content of reducing sugar increased.
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Table 1 The average of temperature and humidity in four different storage cellars
d  Days after storage Range
Cellar 0~30 30~60 60~90 90~120 120~150  150~180 180~210 0~210
A C Temperature 8.9 5.1 3 1.2 1.1 1.6 3.0 0.8~11.2
%RH  Humidity 98.0 100.0 100.0 100.0 100.0 100.0 100.0 98.0~100.0
B C Temperature 6.2 32 2.1 -0.2 -0.4 0.0 4.3 -0.4~9.2
9%RH  Humidity 99.7 100.0 100.0 100.0 100.0 100.0 88.4 88.4~100.0
C C Temperature 12.5 8.5 4.2 2.3 1.9 2.2 5.7 1.8~13.9
9%RH  Humidity 95.3 100.0 100.0 100.0 100.0 100.0 95.4 91.7~100
D C Temperature 11.4 94 8.1 84 8.1~114
%RH  Humidity 89.4 91.2 922 89.2 86.1~93.2
D 30d 150 d
30~150 d.

Note: The experiment was started on the 30" day after harvest in D storage cellars due to test limitations, and the tuber processing was finished

after 150 days. Sampling time, temperature and humidity record time were from 30 to 150 days.
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Figure 1 Change of dry matter content of potatoes under

four different storages
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Figure 2 Change of starch content of potatoes

under four different storage conditions
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Figure 3 Change of reducing sugar content of potatoes

under four different storage conditions
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Figure 4 Change of vitiamin C content of potatoes

under four different storages
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