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Abstract

The purpose of this report was to investigate change in glycoalkaloid content (a-chaconine, ¢-solanine)
which contained in the cortex and medulla part during storage of two varieties of potato, Irish Cobbler and
May Queen at 1 ° and 20 °C. The tubers of both varities stored at 20 °C showed sprouting and a-chaconine and
a-solanine contained in cortex part increased, particularly the extent of increase was more noticeable in May
Queen than in Irish Cobbler. The content of glycoalkaloid in tubers stored at 1 °C also increased continuously.
A small amount of a-chaconine was detected in the medulla part of both varieties, but e-solanine was not
detected at all.
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Table 1. Changes in glycoalkaloid content of Irish Cobbler during storage(ug/100g fresh wt)
Storage Cortex part Medulla part
temp. Days a-Chaconine a-solanine S a-Chaconine a-Solanine
0 1699. 25+ 8.62 1247.611.26. 42 8.76+ 1. 14 N.D
30 1616. 082 4. 31 1377. 841 10. 92 12.96+ 0.65 N.D
1T 60 1603. 05+45. 16 1011. 42+ 30. 28 7.491% 0.43 N. D
90 2932. 5628, 22 2277.21x26. 39 19.63+ 2.98 N. D
110 5600. 851+ 12. 93 3815. 56+ 18. 17 222.62% 6.56 N.D
0 1699. 25t 8. 65 1247. 61+ 26. 42’7 ) 8.76+ 1. 14 N.D
30 1611. 341 10. 63 1265. 79 21. 84 570+ 0.71 N.D
2T 60 2803. 70 15. 54 1777. 56+ 8.0l 7.581 0.98 N.D
90 4985, 26=208. 85 3585. 391 67. 44 22.561t 0.29 N.D
110 14244. 951 2840 7116. 321 42.3Y 76+ 6.23 N.D

226.

* N.D. :Not detected
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Table 2. Changes in glycoalkloid content of May Oueen during storage(ug/100g fresh wt)

otelets glycolkaloid®l 4 Arpk &

el sl
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St.orage Days . Cortex part ' : Medulla part :

timp. a-Chaconine a- Solanine a~Chaconine a-Solanine

0 4294, 57+32. 09 2440. 731 8.01 17. 60+0. N.D

30 4581.50+97. 14 2649. 011:42. 07 23.13£1.92 N. D

1T 60 4551. 74+ 19. 21 2580. 05:40. 96 28.88+0. 35 N.D

90 4177.04%17. 24 2810. 191:12. 11 50.99+3. 02 N. D

110 9713. 27+ 14. 20 5584.00%:24. 22 25.2310. 64 N.D

0 4294. 57+32. 09 2440. 73+ 8.01 17. 60£0. N.D

30 5555. 27+39. 54 3267.451 3.03 46. 18+ 1. 71 N.D

20T 60 6536. 09+31. 02 3888.24127.76 24.9110. N.D

90 12342. 15+ 1.73 5887. 19+:75. 41 54.74+1.85 N.D

110 14245. 721+46. 88 8442, 62184. 79 37. 87+%0. N.D

* N.D. Not detected
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