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Abstract

The water content, respiration rate, solid, and starch contents in the potate tuber of May Queen and
Namjak stored at 5C and 20C were determined during 27 week period. Changes in appearance of the
surface and internal tissues also were observed. The dormancy period of May Queen stored at 5C and
20C was 12 weeks, but Namjak at 5C and 20C were 9 weeks and 21 weeks, respectively. Greening
developed from 12 weeks in the tuber of May Queen at 5C and browning of Namjak stored at 5C was
observed from 6 weeks. In both potatoes stored at 20C, the rates of respiration were higher than t-
hose stored at SC, and the rates increased continuously after sprouting at 20C but maintained at the
low level at 5C. Solid and starch contents of Namjak were always higher than those of May Queen d-
uring 27 weeks, but the levels did not change significantly with time. Solid and starch contents at 20T

maintained at higher level than at 5C.
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stored at 5C for 27 weeks.
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Fig. 1. Changes in appearance and .nternal tissues of May Queen and Namjak potatoes
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Fig. 2. Changes in appearance and internal tissues of May Queen and Namjak potatoes

stored at 20C for 27 weeks
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Table 1. Water contents in potatoes stored at

5C and 20T for 27 weeks (%)
Storage Temperature
time 5% 2T
(week) May Queen Namjak May Queen  Namjak

0  83.70+0.17 79.8610.37 83.70x0.17 79.86%0.37
83.80£0.79 81.84+0.39 §3.59+0.16 81.22+0.37
82.93+0.10 82.48%0.63 82.33t .17 81.18%0.17
83.72+0.63 81.10+0.36 83.2710.22 79.12%0.35
83.89+0.20 82.31%0.37 82.63+0.42 81.12+0.31
12 84.00£0.51 81.61£0.30 81.661+0.54 82.22+0.47
15  81.18£0.57 81.66+0.31 83.50%0.36 81.75+0.34
18 85. 7£0.46 81.34+0.14 83.17+0.30 83.31+1.06
21 83.21+0.32 81.17+0.29 83.37£0.48 79.95+0.21
24 84.73+0.61 81.15+0.41 83.10+0.25 81.16+0.24
27 83.31+0.08 80.94%0. 16 83.73+0.16 79.63£0.33
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Fig. 3. Changes in rate of respiration of May Queen

and Namjak potatoes stored at 5T and 20T

for 27 weeks
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potatoes stored 5C and 20C for 27weeks.
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Table 2.Regression eguation between storage
time (2)and solid and stach content (y)in
the tuber of May Queen and Namjak
stored at 5C and 20T

Temperature Cultivar Regression Signi-
(T) equation ficance
e May Queen §=0,0432+10, 91
Solid Namjak §=0.0432+15. 34
content 0 May Queen y—~0, 0232+14.55

Namjak §=--0.0152116.87

s May Queen ¥=0,020x+9. 48

Starch Namjak $=0.0332+12.52
content oy My Queen §:=—0.013c+13.09
Namjak § =—0.0212+15.39
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