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Abstract

The purpose of this study was to examine how potato glycoalkaloid(PGA) contents changed as storing
temperatures and periods changed for potatoes(Superior) cultivated in Korea. Some potatoes were stored at 5T for
80 days, and others were stored at 20 for 40 days. PGA contents were measured every 20 days for the potatoes
stored at 5°C and 10 days for those stored at 20°C. The results can be summarized as follows. The amounts of
a-chaconine and a-solanine measured on the first day of storage were 54.22 mg/100 g and 26.57 mg/100 g,
respectively. Thus, the a-chaconine content was almost twice as much as the a-solanine content. The sprouts of
potatoes stored at 5°C grew by 0.4 cm in 20 days, 1 cm in 40 days, 1.8 cm in 60 days, and 5.2 cm in 80 days.
Furthermore, the PGA content increased by 3.5% in 20 days, 11.6% in 40 days, 23.4% in 60 days, and 41.4% in
80 days, compared to the PGA content on the first day. The sprouts of potatoes stored at 20 grew by 0.5 cm in
10 days, 2.3 cm in 20 days, and 7.4 cm in 40 days. Furthermore, PGA content increased by 12.5% in 10 days,
36.6% in 20 days, 44.8% in 30 days and 48.4% in 40 days, compared to the PGA content on the first day. Thus,
we determined that potatoes stored at 20C showed faster sprout growths and faster increases in PGA content than

those stored at 5C.
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Fig. 1. Sections divided for glycoalkaloid determination of
the potato tubers
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Fig. 3. HPLC chromatograms of standard a-chaconine and a
-solanine (A) and glycoalkaloids extracted from the peel of

“Superior” potato(B)
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Table 2. Glycoalkaloid contents in Superior potato during

Table 3. Glycoalkaloid contents in Superior potato during

the storage at 5T (Mean"+SD)(mg/100g) the storage at 20C (Mean"+SD)(mg/100g)
Stored time Part a-chaconine  a-solanine Total Stored time  Part a-chaconine  a-solanine Total
.. Peel 54224026 26.57+0.26 80.79 .. Peel 54224026  26.57+0.26 80.79
Ini
tial day Cortex nd nd nd Tnitial day Cortex nd nd nd
20 da Peel 55.81+2.46 27.82+0.75 83.63 10da Peel 60.86+1.90  30.0210.78 90.88
ys Cortex nd nd nd ¥s Cortex nd nd. nd
Peel 62.23+1.52 27.97+2.11 90.20 Peel 7421+£3.65 36.11+£1.87 110.32
4
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Peel 70.11£1.74 29.57+2.28 99.68 Peel 78.63+3.49  38.37+2.08 117.0
60 days Cortex nd nd nd 30days Cortex nd nd nd
Peel 79.47+3.80 34.73+2.50 114.2 Peel 77.70+2.04  42.19+1.63 119.89
80 days Cortex nd nd nd 40days Cortex n.d nd nd

Y Values are mean of three replicate
n.d=not detected
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