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Abstract

Three potato cultivars were prepared as slices and stored for 4 weeks at 5C. Changes in Vitamin C content

and other quality factors, such as color, pH, soluble solid and protein content were determined. Vitamin

C content and L value decreased in three potato cultivars. Initial Vitamin C contents of three potato cultivars
varied from 49.27 mg% in Sumi to 5640 mg% in Namjak. Changes in L value showed that the tendency
of browning in Daejima was slower than Sumi and Namjak. Changes in pH were small. Soluble solids and
protein content increased and varied by cultivar. From the correlation analysis, correlation between browning
degree and Vitamin C content was low in three potato cultivars.
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Table 1. Changes in physicochemical attributes of
potato slices during storage at 5C for 4 weeks

Sumi*  Daejima**  Namjak™*
Storage Vitamin C (mg%)
weeks
0 49.27 56.41 56.40
1 47.16 56.12 51.35
2 41.93 51.39 38.29
3 28.72 47.77 34.12
4 26.46 35.29 25.47
Color (lightness, L vaue)
0 37.05 42.98 46.58
1 18.52 38.68 44.54
2 33.46 35.10 35.01
3 2247 36.04 35.83
4 28.44 33.64 27.79
pH
0 6.05 6.08 5.95
1 6.39 5.84 5.78
2 5.79 6.37 521
3 6.32 6.47 6.36
4 5.69 6.04 524
soluble solids (°Brix)

0 13 1.0 1.0
1 18 11 17
2 2.1 1.5 20
3 2.1 1.7 2.1
4 2.3 1.3 2.2

proteins (mg/g fresh weight)
0 6.83 3.94 7.72
1 11.86 8.05 15.44
2 1841 9.96 11.13
3 27.52 9.56 16.91
4 10.92 9.75 19.73

*$<0.01, **$<0.05
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Fig. 1. Changes in vitamin C content of potato slices
with different cultivars during cold storage.
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Fig. 2. Changes in L value of potato slices with diffe-
rent cultivars during cold storage.
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