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Fig.1 Changes of rot rate of sweet potato during storage
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Fig.2 Changes of moisture content of sweet
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Fig.3 Changes of total fat content of sweet
potato during storage
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Fig. 6  Changes of total flavonoids content of sweet

potato during storage
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Fig. 7 Changes of total starch content, amylopectin content

and amylose content of sweet potato during storage

3 itipS%n

HEEAE 100 d AR TR] , m] o 4k oA A G 2
P 5 e A b T I A XK AR | A



H30 5 2

YRR H BRI 8 57 5 A AT TS 41

e THIGARITL —e— THEL T4
e PEIS A e ST
ek TSR —a 1AL

EFEREH(C g min™)

0 26 4b Gb 86 160
TR AL
o BTk
e IR —e— LS
ome TEIDARD2 —e— T4
ek TSN s A0

E:
&
B
=
g
0 20 40 60 80 100
T A i)
b. a-FER
o PEIE T —e— T IS AhTH
me TR —e— T TR
kPTG ANES e 1S40
P
g
T
2
@

Ve el
o. BT Al
8 Tk 03 6] H 2 M9 I o - A3 T S
B-TE A B 1 O AR Ak

Fig.8 Changes of amylase, a-amylase and B-amylase activ-

ity of sweet potato during storage
AP T HL I REE SR R ) Ab TR R R
B it IO G A 3k 5 AR AT A B S 4 e —
.o AR, HE R S KRR T SR S R
(ERIRESi s qRPsigeie % S o)
KGR H R R MIAR R T P R G 5

() B KM 5, R Y T S B K R B R
3 AR SRR AR RN 2y B gk
R 5 T P 2 S S I A G AR T IA R K Y
TS HEEAERE TS, S IR H 2 KR
P 7 C Mg, (H 6 H 25 1) B T8 R 0 o 2
T 7 CIE, PR A FE A R 52 ) 25 5 i R 10 32
BN F IR, & /KR BRI L

BEREH B E B ERY Rz —. W
B Nig NG T i o AN P
FROFEIR. BFFT RIS I ) 2 SO o
AR T 7K AT B FTE R FE , H 25 s OB A X
i S A IO ) T AR . AR 100 d 1Y
TP HA P, H 2 1 o i 34, 3R T UE R K
fif 5 | R JOME o B A . 25 TR R 1 H
i 7E 7K 40 ~ 60 d 318 B e K b, bb 7 C It
JEC H ST T 40 d A2 AT

VERY AL B TE R S |k, S A
FERYSE: B-TENEE S (A AT 5% & B FPH A o-
TR 93 it 56 A A D ) R 2 T BV A T 1 )
PR R R I A K R R S S A K S
ke 3 VR 0 O oD R TR A BT B .
FE 7 CCI ol & 2 TR b, Wb H 22 1 B R o
BB INEF N AR S B B 2 AL

“HEOR T 0 SRy R R e AR AR [ o 24
BEE AR JR TR R R, X sl Fsrss fe
WA/, 25 TR 7 CI 4 A AR va b B RE 3545
BAEMIROR , AR ST R B MR hFE B
NG oI H B E SR TR S AR, BT C
TP 3R 235 45 it 1 v A B AT AR H 2 S BRI o A

S 3k

[1] ZE[#E, BE FEERMREEMITELI]. M
R K224, 2005, 31(1) ; 103 — 106.

[2] fi3CiE, EME. AEMBaadfMprRs#EE ]
BRI T #BE4R , 2010, 29(2) ; 22 —25.

(3] #MEMR, XEH, FH, 25 MBORXH BN IL
PRI B TE M E [ J]. T VR AR 24, 2011, 26
(3): 14-19.

(4] EEZE, 29, T, & R S FH 2R
(IS B AR AL AL [ T ], Aolk TR 244, 2009, 25
(6):310-313.

[5] ZEM8Es, F4, SATEmN, . MR T WA H 20
mEAREFT [ T]. YTPEARL 4, 2009, 21(4): 73
~75.



42

BB ROR AR

2013 4F 4 H

(6]

[7]

(8]

(9]

[10]

[11]

A A R AL FIE RS, GB/T 5497—1985 L ikt
Kege ARkl S]. dbat. b EkRHEH AT, 1986.
rhte A RIEFIERDIES. GB/T 5512—1985 AEr Jivkt
Ko AL BE W %2 vk [ ST, db &t A [ b v AL,
1986.

THE, BXSTY, KRG, W BRSO T i AR AR
R HA SR AR O S EA ] W
JbAEY AR, 2011, 3(9) : 1793 — 1798.

HAE. Ak ae s (M) dent. hEgRE R
S RA:, 1996 26 —28.

B PEALEE, WO FESEAHLSIES R
R E[T]. P 2=, 2010, 30(6) .
1264 — 1270.

R, WTE, ERY, & OGRS

[12]

[13]

[14]

[15]

IR L 15 3 4% U A AR B8 T LR SG il TR PR T 5T
[J]. PEIbMEYIA4, 2010, 30(10) ; 1995 —2001.
A, PV, RIS, AR B AR AL S R S B
ARIM]. 6T SEEE H AL, 2000, 169 —172.
R, PR, WREHE, S HE RN IR E 5
T AL ST 1], P ERSE R, 2010, 26
(7): 64—67.

BEE PN, T 4. CaCl b FE X R LU 2 B 25
FJa sz ], AL R, 2006, 12 69 -
72.

WEE TP, IR E, . ARFEARZENF(R) PR
TEMFRERTSE [ 1], PAFED2E4, 2009, 30(12) .
1876 — 1882.

Studies on Changes for Nutrition and Physiology about

Two Breeds of Sweet Potato in Preservation

Al Yu-chun', WANG Wei’,

LI Peng-xia™ "
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HU Hua-li*, WANG Yu-ning’

(1. Intellectual Property Office, Jiangsu Academy of Agricultural Sciences, Nanjing 210014, China;

2. Institute of Agricultural Products Processing, Jiangsu Academy of Agricultural Sciences, Nanjing 210014, China)

Abstract: This study evaluated the storage effect of * Ningzi No. 1’ and ‘ Ning xuan No. 1’ sweet potato

during 100 days. The purpose of the research was to find a appropriate storage parameter and analyze the

variation of nutrition and physiology of sweet potato. The sweet potato treated with Sportak dipping (250

mg-L_l) was placed at 7 C at storage, and the sweet patato stored at room temperature was taken as

control (ck). The periodic detection of physical and chemical indicators was done. The results showed

that the Sportak dipping treatment at 7 °C could low the rot rate effectively, reduce the losses of soluble

proteint, total soluble sugars and total flavonoids. In addition, the a-amylase activities of two sweet pota-

to were higher than B-amylase activities during storage. The Sportak dipping treatment at 7 °C can im-

prove the storage quality of sweet potato, which could be applied in practice.

Key words: sweet potato; storage; nutrition; physiology

TG ML)



