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Yield and Vitamin C Content of Early Maturing Potato
Cultivars at Different Stages of Growth

Zhao Wei', Bai Yamei', Xu Xuepu?, Lu Wenhe!

(1. Northeast Agricultural University, Harbin, Heilongjiang 150030, China;

2. Daxinganling Agricultural Research Institute, Jiagedaqi, Heilongjiang 165000, China)

Abstract: Potato is rich in vitamin C, and is an important source of vitamin C for mankind. In this research,
two early maturing potato cultivars, Dongnong 303 and Jemseg, were investigated for their tuber yield and vitamin
C content at different stages of growth. The first sample was made in July 1, 2004, and thereafter samples were
taken continuously at an interval of one week. Three plants of each cultivar were taken when sampled, and totally
9 samples were made for each of cultivar. Compared with the cultivar Dongnong 303, Jemseg set fewer tubers,
averaging about 4 per plant. But for tuber yield, Dongnong 303 was higher than Jemseg after July 22. The change
in vitamin C content in tubers of Dongnong 303 was in the form of parabola, reaching maximal value at August 5,
and decreasing afterwards. Jemseg was much similar to Dongnong 303 for the change in vitamin C, except for the
date the peak value appeared. For Jemseg, the maximal value is at July 29. Dongnong 303 had advantage over
Jemseg for vitamin C content. The data in this experiment indicated that Dongnong 303 is a high yielding and
high vitamin C cultivar.
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(C)1994-2023 China Academic Journal Electronic Publishing House. All rights reserved.  http://www.cnki.net



