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Abstract

The difference of glycoalkaloids content on various parts of May Queen and Irish Cobbler potatoes was
determined. «-Chaconine and e-solanine were isolated from the glycoalkaloids by use of high performance li-
quid chromatography. It was found that the 99% of the total glycoalkaloids was existent in cortex part of all
varieties. Glycoalkaloids content was higher in apical or basal part than the middle part. «-Chaconine content

of the cortex showed no differences among parts of the potato in both varieties. a-Solanine was not detected
in medulla part. The potatoes were classified into 4 groups depending on the weight and the glycoalkaloids
content of the middle part. As the weight of the potato decreased the glycoalkaloids content of cortex part in-
creased. Glycoalkaloids content was lower in medulla part and no constant tendency was observed.
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Longitudinal section of the individual
potato of May Queen and Irish Cobbler
A: the apical part, B: the middle part,
C: the basal par'.

B - AR

LR EEL R

leosil NH,, 10um (Nagel 48) 2 FIH3 stainless %
o columng MWt = BEEEHZA KT tetr-
aphydrofuran: phosphate buffer: acetoritrile® {§K]
ot RS BN SPD-2A% [FHslo] ks
£ 0.01~0.042 @REZ BKE 208amol 4 WE st W

EL 38 whestglet

Glycoalkaloid 2| T8

o] glycoalkaloid®] T8 Al 2ol BRai e
Lt a#ERgkLz o)
Eadsel Kall st 1 ZERI peakel Eojo
RS HEY Rl Rt ool X 1005 o
A B BS pgr gt

a-chaconine, % o-solanine &

= R

BERE ¥ BB Glycoalkaloid2 58S

L-%12 May Queen % BEE Fig. 1o #3378 u}
L& (A), 8 (B), THC)2 Jrel &
o KRH W BEEHY o-chaconine?} a-solanine 9
EHES MEdch Fig. 2+ May Queen®l riifel
R o BEE Aol A glycoalkaloid & fhiHslod, &
fefkagole 2ol e @St agolEndlect K
HOBES 25 UV 208nm2 o2 peak”} #ifiE

(

o 3ol

Coriex part Medulla part

o 5 10

Retention time (min)

Retention time (min)>
Fig. 2. High performance liquid chromatogram of
glycoalkaloids in cortex part and medulla
part extracted from central part of large
sized May Queen
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Fig.3. High performance liquid chromatogram of
glycoalkaloids in cortex part and medulla
part extracted from middle part of large
sized Irish Cobbler
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Table 1. Glycoalkaloid content on various parts of large sized May Queen and Irish Cobbler

(19/100g fresh weight)

Upper part

Medium part Basal part

a-Chaconine  a-Solanine

a-Chaconine

a- Solanine a-Chaconine a-Solanine

May Queen
Cortex part 7412. 86 3594. 47 429457 2440.73 8579. 37 4536. 25
2 54. 81 1 40. 06 +32.09 + 8.01 +36. 72 1112, 17
Medulla part 12. 06 N. D 17. 60 N.D 11. 32 N.D
©0.33 ] t0.21
Isish Cobbler
Cortex part 1847. 51 1441. 42 1694, 25 1247. 61 1780. 71 1547, 41
=25.386 t 68. 45 © R’ 62 <26, 42 + 45. 00 +44. 61
Medulla part 190. 55 5. 15 %76 N. D 44. 20 N.D
co409 - 0.80 [T} t 1,07
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Table 2. Glycoalkaloids content in May Queen and Irish Cobbler of different weight (ug/100g fresh

(1g/100g fresh weight)

Large size Midde size Small size Smallest size
a-Chaconine ¢-Solanine ¢-Chaconine a-Solanine «-Chaconine a-Solanine a-Chaconine a-Solanine
May Queen
Cortex part 4294. 57 2440. 73 6458. 15 3076. 65 8178. 59 4188. 01 7820. 16 4560. 47
+32.09 > 8.01 = 57.30 +34. 13 +37.52 = 208. 95 + 2.82 +15.73
Medulla part 17. 60 N.D 6.20 N.D 6. 28 N.D 5. 46 N.D
0 0. 54 T 0. 41 + 0.22
Irish Cobbler
Cortex part 1699. 25 1247. 61 2176. 61 1617. 06 2349, 30 1704. 88 4872.92 3539. 93
+ 8.62 +26. 42 =28 41 = 96.29 17414 +80.63 +22.39 = 63.01
Medulla part 8.76 N.D 15. 32 N.D 17. 11 N. D 9.53 N.D
+ 1. 14 1. 31 0. 42 +0 .25
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