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Studies on the Storage and Utilization of Sweetpotatoes

() Gamma-Irradiation and Storage of Sweetpotatoes
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SUMMARY

The effects of $Co-r radiation on the change
of composition and susceptibility to soft rot during
the storage of sweetpototoes and the radioresistance
of spores of the soft rot fungus were investigated
and the following results were obtained.

1) Gamma-irradiation of sweetpotatoes caused
the inerease in water-soluble sugar content and the
decrease in ascorbic acid content during the storage.

2) The rate of oxygen uptake in sweetpotato
slices becomes higher as the dose increases. But the
oxygen uptake in slices irradiated with higher doses
decreases along with the color change as the time
passes.

3) Irradiation with high doses (above 2.5x10°
rad) brought about the increased susceptibility to
soft rot decay as the chilling injury did in the
storage of sweetpotatoes.

4) Average lethal dose for the spores of Rhizopus
nigricans was 3.0x 10° rad and the complete death
required the level of 1,25x 108 rad.
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Figure 1. Changes in moisture content of gamma-irradiated sweetpotatoes during storage
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Table 2. Effect of gamma-irradiation on the

Table 1. Osygen uptake of sweetpotatoes after susceptibility of sweetpotatoes to soft rot
i gamma-irradiation during storage at 15-18°C
Irradiation dose (Sl?ggglesu}? tgi(sixe) tIif)rxingiigs-e Fer censttoilzlzsgc: p(t;l,)élélt{);)durmg
(rad) During 1 hour During 2 hours (rad) 0 1 1 J 2 ‘ 3 { 4 l 5
0 54.9 120.2 0 0 10 20 10, 20 20
5x103 55.1 121.5 5x10% 0 10 20 10 20| 20
1x104 64.3 161.1 1x104 0 0 20 10 10 20
5x 10 64.8 162.0 5% 104 0 o 20 10 2 30
1x10°% 67.4 154.9 1x10° 0 10 10 30 20] 40
2x10° 72.8 142.0 2x10° 40 60 60 60 & 90
5x10% 74.4 130.2 5x10° 60 90 90| - 100 100; 100




‘Table 3. Effect of gamma-irradiation on the
susceptibility of sweetpotatoes to soft rot
during storage at 3-5°C

Per cent susceptibility during

] é;‘:g‘;‘e storage (weeks)
(ad) | o | 1 | 2 | 3 ] 4] s

0 0 30 80 100, 100] 100
5%x10% 0 20 90 100 100 100
1x104 0 30 70] 100} 100 100
5x104 0 60 70, 100 100 100
1x10° 0] 100; 100/ 100, 100; 100
2x10° 40, 100|° 100; 100, 100 100
5x10° 600 100 100; 100 100 100
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