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Study on the Storage Technique of Xinjiang Seed Potatoes
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Abstract: In this paper, the storage conditions of Xinjiang seed potatoes were studied and the contents of dry matter, starch, protein,
reducing sugar and Vc in seed potatoes during storage were analysized. The results showed that the lowest weight loss rate, rotting rate and
burgeon rate were obtained by putting the seed potatoes into bags and storing them at 3~5 °C. The content of V¢ gradually decreased with
increasing the storage time, and the protein and dry matter contents showed little changes. The content of starch decreased at the initial storage

period, and then slightly increased at the last storage period. The change of reducing sugar content was in accordance with the reversible

starch-reducing sugar-starch dynamic balance.
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Table 1 The change of loss weight rate, putridness rate and
burgeon rate under different storage conditions

A BRVA BRI RER% RFEY%

15 0 1.2 0

KB A
30 15 2.1 0

3-5 C R
] 45 2.7 2.8 1

2R

6.0 40 4.0 2
15 05 1.8 0

AR AAF
30 2.0 2.3 1

5~8 C R
i 45 35 39 1

2R

6.0 5.0 52 2
15 0 1 0

KB AAF
30 1.0 15 0

3~5 CAm
] 45 2.1 2.4 0

BRAE
6.0 35 32 0
B AE 15 0 1.4 0
5.8 C 30 1.8 2.1 0
Al 45 29 35 0
6.0 43 47 1
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Table 2 The change of aspiratory rate with time under different
storage conditions

B A /A R E/ (mgCOyh-kg)
15 16.51+0.05
KB A 3~5C 3.0 5.25+0.04
RER 45 3.57+0.06
6.0 2.85+0.03
T s 17924004 )
KB4 5~8 C 3.0 6.18+0.05
FER 45 4.10+0.07
6.0 3.21+0.02
T s 1510:008 )
iR AAF 35 C 3.0 4.95+0.09
PRSP 45 3.07+0.04
6.0 2.15+0.08
S s 1715:003 )
KB At 58 °C 30 5.9640.05
An B ARAL 45 3.90+0.09
6.0 2.97+0.10
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Fig.1 The change of reducing sugar content during storage
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Fig.2 The change of V¢ content during storage
MBI 2 B, BEERGE e, DBt
% C iM%, HEE M 27 mg PR3] 8 mg /&
Ay PERIRAE AN 41.7%~65.6%. U Z7EI 50
(VYK SEREAT A6 & T AL B B)), B IR BRI K
DA EHE R C SRS R R E MG, T 6

M, 4R C HUR T HiL 54.7%.
223 DREMEEULE R A A RN
Xof DU A 2 7 U 5 % A AR T e R b i 2
FR S S AT TIE, SEIgE R 3.
* 3 DREMEMEIEEARSENTL
Table 3 The change of protein content during storage

e F A E%
B Cc D

35 2.94 2.95 2.95 2.98

70 2.97 2.98 2.97 2.96

105 2.95 2.94 297 2.95

140 2.98 2.95 2.94 2.96

175 2.94 2.95 2.95 2.94

HI3% 3 HOZE R AT A, AR E) 2 BT A
WAL, BB & AR A BRIk, B
i SR . BT I, IR A D e
A — MR R E 1 ah TR AR o
224  DREMEEULE T A AR

Xof DU A 2 77 2 1 % A AR T A P
Yl S R AT T, S5 R WA,

*4 DREMENEIETYRSENTL
Table 4 The change of dry matter content during storage

e a8 /d TR E%
B C D
35 17 18 18 17
70 17 18 18 18
105 18 19 17 18
140 18 19 18 18
175 17 19 19 18
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Fig.3 The change of starch content during storage
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