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Study the Characteristics of Storage and Sweet
Potato Variety

Hsin-chen Lee
Chiayi AES, TARI, COA, Executive Yuan

Abstract

Storage temperature and the length of storage period of sweet potato affected variations in
quality by potato varieties. But for the storage temperatures, TNG 57, 66, 73, will have chilling
injuring occurred at 5°C. Treatment by 5°C, 10°C the soluble sugar contents will higher than 15°C,
20°C and 4~8 weeks storage periods the soluble sugar contents increased. At 20°C storage
although there will be germination in 6 to 8 weeks, but still higher than at room temperature for
improved and also to maintain a better appearance of skin wounds. The disease (Lasiodiplodia) more

serious during storage of sweet potato.
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