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Study on Kexin No. 1 Potato Nutritional Quality Change under Different Storage Temperature
WANG Xi-zhuo, SUN Hai-ting* , SUN Jie et al
Abstract
and time was obtained. [ Method] Based on the testing of dry matter, starch, reducing sugar, protein, amylase activity and germination of

(Plannin and Design Institute of Ministry of Agriculture, Beijin 100125)

g g Ty g jing

[Ob'ective} The quality change of Kexin No. 1 potato under 4 different temperatures was studied, the optimal storage temperature
) q y g P P P g P

Kexin No. 1 when the potato were storage under different temperature as 1, 4, 10 and 16 C. [ Result] It was found that compared with being
storage under 10 and 16 °C | reducing sugar level were significant increasing when the potato were storage under 1 and 4 °C. There were no
chilling injury when the potato were storage under 1 “C. Kexin No. 1 potato begun to sprout after 30 days storage under the 16 °C. Compared
with other processing, the number and bud length was significantly increased germination, the water content decreased obviously under 16 °C.
The result showed no significant character changes when Kexin No. 1 storage under 1 and 4 C in 120 days. [ Conclusion] The study can pro-

vide theoretical basis and technical support for optimization of potato storage.
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