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Abstract
suitable for cultivation in Jinzhong area were used as experimental materials with Holland No. 15 as the control. Their quality parameters ( sin-

In order to determine the nutritional quality of the two color potato varieties Hongmeigui and Heijingang, two color potato varieties

gle potato weight, potato shape, skin color, flesh color, depth and number of bud eyes) and nutritional parameters ( contents of dry matter,
starch, soluble protein, anthocyanin, flavonoids and antioxidant capacity) were analyzed and evaluated. The results showed that the Hong-
meigui showed red skin and red meat, and the Heijingang showed purple skin and purple meat. The single tuber weight of both of them was
higher than that of Holland 15, and the number of bud eyes was less and the depth was shallow. The nutrient contents of the two potato varie-
ties were significantly higher than that of Holland 15, and the contents of starch, anthocyanin, flavonoids and antioxidant capacity of Heijinga-
ng were higher than those of Hongmeigui. According to the comprehensive comparison, the two varieties of color potato suitable for planting in
Jinzhong area had good quality and high nutritional value, and had a large space for development and utilization in enriching potato planting re-

sources in Jinzhong area.
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Table 1 Quality parameters of different potato varieties
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Fig.1 Dry matter content in different potato varieties
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Fig.4 Anthocyanin content in different potato varieties
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Fig.5 Flavonoid content in different potato varieties
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