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Abstract: To understand the nutritional quality, texture characteristics and processing suitability of 8 varieties of potatoes which mainly
cultivated in Bashang area of northwest Hebei, five main nutritional indexes (the contents of starch, crude protein, vitamin C, dry matter,
reducing sugar) and four main texture indexes (cortical hardness, endodermal hardness, flesh skin brittleness, area of compactness) were
determined. Besides, the comprehensive evaluation of nutritional quality and texture characteristics were analyzed respectively by the
subordinate function method. The results showed that the main nutritional and texture indexes varied significantly (p<0.05) in different varieties
of potatoes. Among the five main nutritional indexs of different varieties of potatoes, the coefficient of variation of reducing sugar content was
49.23%, and that of starch content was 17.09%; among the four main texture indexs, the coefficient of variation of compactness area was
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28.55%, and that of meat brittleness was 19.56%. With the analysis of the membership function, the order of the nutritional quality of different
varieties of potatoes was Atlantic>Burbank>Shapoti>Jizhangshu No.8>Heijingang>Jizhangshu No.12>Jizhangshu No.5>Red Beauty, and the
corresponding order of the texture characteristics was Atlantic>Jizhangshu No. 12>Burbank>Heijingang>Shapoti>Jizhangshu No.8>Red
Beauty>Jizhangshu No.5. Consequently, the processing suitability of the 8 varieties of potatoes was also obtained. In conclusion, this study
provided not only a scientific basis for the application of the different varieties of potatoes mainly cultivated in Bashang area of northwest Hebei,

but also a theoretical reference for their deep processing in the future.
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Table 1 Comparative analysis of nutritional quality of different potato varieties

A T8 /(g/100 g) &8 R/(g/100 g) Y4 % Clmg/100 g) FH /% & JRAE Y%

X &# 16.25£0.91° 1.81+0.28° 7.28+1.15° 17.25+0.26° 0.18+0.0029"

Bk% 14.69+1.17% 1.7740.57° 22.71+0.87° 17.58+0.50 0.199+0.0014°

UEA 11.99+1.07° 1.42+0.64° 34.36+1.90° 14.63+0.52° 0.341+0.00138

E AR 12.10£1.22° 2.03+0.17™ 2238+2.01° 14.78+0.33° 0.242+0.0021¢

i RIYLE, 18.34+0.55° 1.58+0.85" 15.39+0.46° 25.67+0.91° 0.613+0.0028"

¥RESF 13.70+£1.37° 1.45+0.42° 11.68+0.58 20.52+1.15° 0.265+0.0050¢

HkE 125 12.16£1.24° 1.7120.52° 15.23+0.68° 17.80£0.92¢ 0.218+0.0064°

HKRES 5 12.02+0.92° 1.14+0.35 15.12+1.16° 17.2140.65¢ 0.232+0.0078°
FHME 13.91 1.61 18.02 18.18 0.29
LR FHCV/% 17.03 17.09 46.27 19.51 49.23

Z: RIAIRR NS FEHERTE 005 KFEREE, RIFIRRAXEFHERTE00 KFEFEE, TR,

PP RIRE, DRERLNTWERAR, X
LR P TR R SRS S AR . 9 anie st
TSR AL R IR A BAE 18.00% L BT
s EFRIN T AR B SR D84 2 R R 2R
TR I, EELR IO JFHE & 8= 7E 0.30%LL T,
Fe i T L [ B e s S i 21920 4hin 1
A A% B SR Ty e 28 SR T4 0 B A S
B, HEAR S B R RS B R m R ERP >,

AR HTEE R A, 8 MR KRR
P (IR R S BART 0.20%, 38 Bk (0 1 2 4%
JESE R RSN s A RPEVER S & T 18.00%,
HHEEFERESEET 0.60%, &HEIHMTIEms D4
RPN BBERI, 35KE 8 5. K= 12 SH

HIKE S SHLERE S EINT 0.30%, & EEHT K
MRIE %, AT, ARANSEERCEEST
34mg/100 g, EEEEE; KRFAFFMEREFIEORY
=T 1.70 /100 g TR EEST 17.00%, Hik
JEFE S RART 0.20%, EEATSRESMIN T, &
MARGERPROHEEEZE . I AR S E
BN TS 5 E RS T fe g e — 8.
0T AN [ T 2% 8 it P 75 il 5T 23 BT ARV P 9 i
ERD, REEER, EEslT, #E R, wh
258 s PR EAEP S B a0 X . HR
SETE. 7R 2k F IR B AW SR X AR R 48 2 s
T IEEAT 1 AT S VAN, Horh 2 PSR ST A AR W,
SEPERE AR PUPERVERS . TR, 5. A

81



MK EmBHL

Modern Food Science and Technology

2020, Vol.36, No.10

iz C SRR E TR IS B T AR e 4
R ARG AN, SRR SRR E TR A
WAAEZE S . X PEILIL XA i e 8
FRERI AT SN WARIE, AL Jin Z2IRHA b
DX =i i SH RS AP R L A RIS AR R VR
FCHE LIRS AT 7T, GORERY, RPGHE
EREN 472 mgkg, M/RITENEERIN 34.45
mg/kg: B PR DA SR
PRIERAN EAEVEIREEAT T 0. Aulie AMR%N 7

ZHL X AR ST AR 2 1, T B AN A 4
T TR R E R bR 4
2.12 AR BAZE A E R EE LE S
il

B 2.1.1 el SRR EE S
A IS TR AT RN . RV . Ak, ik
FXT 256 5 F7 i B B I sERT . B T
W JFERES EONTRNN, RO SR8 pR A IR
HIRATLR AV, S55R 5K 2 PR

* 2 T EImMRERHE
Table 2 The membership function value of different varieties

& S H/(2/100g) Eak/g100g)  FTHR/I%  ERESEY% PHEERIMA He4
K 0.67 0.75 0.25 1.00 0.67 1
Bk 0.43 0.71 0.23 0.95 0.58 3
UEA 0.00 031 0.038 0.63 0.25 8
2 AR 0.017 1.00 0.00 0.86 0.47 5

A RYES, 1.00 0.50 1.00 0.00 0.62 2
BERERF 0.27 0.35 0.58 0.80 0.50 4
HREDF 0.027 0.63 0.24 091 0.45 6
HikE 55 0.51 0.00 0.73 0.88 0.28 7

2 2 ATAL, SR 8 N DR E A, ER
AR (X>0.66) [ RO KIGRE; R
JR AR (0.66>X>0.46) [ T84 2 S IR AT /R T 7
BH. BikE 5. BENIFIRKE 125; EFH/M
JREEZE (X<0.28) MIHRZERMKICHFETKE S S5
EN. LGEaa, 8 MSREBRE MM EE
B IR R MRBI BRI A KPR YT >
F>FkE 8 S>REN>HEKE 12 S>FkE 5 5>
aEN.

H A AN [ B 84 2 5t P8 77 o R B A T %2
EEP —E IR BRI S T o 5V, WnESREE
POI% 10 Fh 8 AR SR TSR, &
R, 4 C A, B SRS RS BT T
ST, HEREH], AGRICO-5 &S tehE & T
Hofth 9 ANERAY, EEBHT IR, #oR L
T X E S AN [ S R R 2R R TS R AT T L
BT HAFESSEGT 19 AR DA I E R
BEAT 1500, GEREKM, B 8 S SR T
REESTHTSR, mEEESEEERTHE
anbls (AR BRENERNREREZ AN, NTHE
BMHPHN TR S, R 2 s SR in T 45 S
PR, IR EGRAE . SCE  ER F JR e A y
TR 25 P LU X SRS SRR 14 AN R
H PR E TR TLR G T ik, ABFARAMY
BT B FRIRAREEAT T 00T, I S5 8 pR 0%

82

Xt 8 M b I A E FRIEAR AT TR AV, N5
PHARIIN L3 X 5 B 2 A 4 R 5 R de f
R

22 FR &R B FE A& AT 5N

22.1 RE) SuAt B4 E A du S 48 AT4E R

KH TAXT.Plus YRR, TR iR o
. KPGFE. BEN. AN HikE 55, ®mikE
8 S FIBLTKEE 12 Foprfif By oy AT o R, W
SES RN R . PR JEERE . R R
SEEEERY, HAE R E 3 fion.

M 3 mIAL, 8 P A E It R
1270.75 g, 85 R2HON 21.42%, Hi KPGRERISNY 2
WERE IR, TR NSNS ZEEE /s N 2P
FE791019.17 g, 85 RECN 22.14%, HAKTGHH
R JERERE AR, SE5KSE 12 S A KRR B A
JEIEYEN 20.63, AR5 RECN 19.56%, HA EeNIH
KPGPERTAJE e e s, 39K S 5 (1P R M P SRk
SN 655.80 grsec, AR5 RN 28.55%,
HAskE 12 50RSSREMARK, BERI R

/e SR AI R SRR AR B S A R A 4
AN E AN E A AR R A R O, AT
DU B S8 S () s 1) PRI P P — e P B S
W S B R ST TAN T T AL S A A ) 4
SRR, W DL T I SUE S



MK EmBHL

Modern Food Science and Technology

2020, Vol.36, No.10

* 3 EmMBAHERR DT

Table 3 Texture index analysis of varieties
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Table 4 The membership function value of different varieties
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