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Potato Quality Changes in Two Storage Conditions in Liupanshui Area

YANG Sheng' . HE Teng-bing'** ,LU Shu-ming®
(1. College of Life Science,Guizhou University, Guiyang 550025, China; 2. College of Agriculture,
Guizhou University , Guiyang 550025, China; 3. Agricultural Committee of Liupanshui, Liupanshui 553001, China)

Abstract: This paper deals with the potato quality changes in two storage conditions in Liupan-
shui city. Two kinds of potato varieties, weiyu-3 and hui-2, were selected in agricultural produc-
tion. They are cultivated in Liupanshui area of the high, medium and low elevation and then stored
at home or directly in the field respectively. The amount of dry matters,starch and reducing sugar
were determined as well as breathing intensity regularly. Results showed that during the storage
period, the third month is the critical point. The same variety stored in the high altitude was bet-
ter than in the medium altitude,and the medium is better than in the low. Moreover,in the same
elevation, potatoes remained in the field had a better quality than the ones stored at home. In addi-
tion,starch content and sugar content are at a dynamic balancing state.
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