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Table 1. Yield, shoot number and average shoot weight of one crop for leafy sweet potato ‘Taoyuan No.2’
under different fertilization.

Year Treatment’ Yield Shoot number Shoot weight
(g/plot) (No./plot) (g/shoot)
CF 1669.6™ 486.7% 3.8°
OF 2000.7 563.7% 3.6
2009 1/2-OF 1859.7% 544.3% 3.5°
Pre-OF 1647.6° 451.0° 3.4°
CF 2672.7% 497.0° 5.5°
2010 OF 2925.0*‘b 515.7% 5.8°
1/2-OF 2710.3 522.3% 5.0°
Pre-OF 2364.7° 457.3% 5.4°

“ CF: Full-quantity chemical fertilization, OF: Full-quantity organic fertilization, 1/2 OF: Half-quantity organic
fertilization, Pre-OF: Pre-planting organic fertilization.
¥: Means with the same letter within each column indicates no significant difference at 5% level by LSD test.
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Table 2. Yield, shoot number and average shoot weight of one crop for leafy sweet potato ‘Tainung No.71’
under different fertilization.

Year Treatment” Yield Shoot number Shoot weight
(g/plot) (No./plot) (g/shoot)
CF 2506.3* 554.0° 4.6"
2009 OF 2566.7* 572.7° 4.4
1/2-OF 2380.3* 536.3" 4.6"
Pre-OF 2373.0* 520.0° 4.4°
CF 2929.3* 481.7% 6.3"
2010 OF 3206.0* 509.3* 6.5°
1/2-OF 3146.3* 490.7* 6.6"
Pre-OF 2577.7° 449.3% 5.8

“. See the Table 1.
¥: Means with the same letter within each column indicates no significant difference at 5% level by LSD test.
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Table 3. Average antioxidant capacity FRAP value, scanvenging DPPH free radical ability and total phenolics
of leafy sweet potato ‘Taoyuan No.2” under different fertilization.

FRAP Scanvenging Total phenolics
Year Treatment” (mg Vitamin C DPPH ability (mg Gallic acid
/g DW.) (mg Trolox/g DW.) /g DW.)
CF 52.7% 55.4% 25.6°
OF 53.5 48.4° 23.7°
2009 1/2-OF 56.4° 60.9° 29.4°
Pre-OF 59.9° 61.1° 49 4°
CF 10.9° 6.3° 6.0°
OF 9.6" 6.5 6.6™
2010 1/2-OF 11.5° 10.2° 6.8
Pre-OF 12.2° 12.3 8.4

“ See the Table 1.
¥: Means with the same letter within each column indicates no significant difference at 5% level by LSD test.
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Table 4. Average antioxidant capacity FRAP value, scanvenging DPPH free radical ability and total phenolics
of leafy sweet potato ‘Tainung No.71’ under different fertilization.

FRAP Scanvenging Total phenolics
Year Treatment” (mg Vitamin C DPPH ability (mg Gallic acid
/g DW.) (mg Trolox/g DW.) /g DW.)
CF 49.9> 48.1° 24.3°
OF 44.7° 40.0° 25.7°
2009 1/2-OF 52.2° 48.2° 28.4%
Pre-OF 63.3° 50.8* 32.3°
CF 9.4* 7.4° 5.7°
OF 9.2 7.3 5.2
2010 1/2-OF 9.8" 7.5" 6.6"
Pre-OF 9.7% 7.8° 6.0°

“: See the Table 1.
¥: Means with the same letter within each column indicates no significant difference at 5% level by LSD test.
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Table 5. Change of antioxidant capacity FRAP value, scanvenging DPPH free radical ability and total phenolics
of leafy sweet potato ‘Taoyuan No.2’ under different fertilization after storage at 5°C for 7 days.

Scanvenging

FRAP - Total phenolics

Treatment* (Mg Vitamin C/g DW.) (m’;l;l; gfbélgw.) (mg Gallic acid/g DW.)
Before After Before After Before After

storage storage storage storage storage storage
CF 33.6% 31.2° 54.2° 35.5° 20.1° 17.8°
OF 28.2% 27.1° 65.0° 39.2¢ 18.8° 14.3
1/2-OF 40.6" 30.0° 70.3° 37.8° 21.3° 19.2¢
Pre-OF 40.2° 31.1° 70.9% 38.4° 21.8° 21.2¢

“ See the Table 1.
¥: Means with the same letter within each column indicates no significant difference at 5% level by LSD test.
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Table 6. Change of antioxidant capacity FRAP value, scanvenging DPPH free radical ability and total phenolics
of leafy sweet potato ‘Tainung No.71” under different fertilization after storage at 5°C for 7 days.

FRAP S;alilgeﬁi?é Total phenolics

Treatment® (mg Vitamin C/g DW.) (mg Trolox/g DW.) (mg Gallic acid/g DW.)
Before After Before After Before After

storage storage storage storage storage storage
CF 18.9° 18.2° 38.6° 20.8° 19.9° 8.8
OF 15.5° 13.5° 32.7° 19.7* 25.9° 7.0°
1/2-OF 21.9% 19.3* 46.1* 21.9% 26.0* 9.1*
Pre-OF 25.8% 19.1% 47.8% 23.2% 25.9% 11.2%

“ See the Table 1.
¥: Means with the same letter within each column indicates no significant difference at 5% level by LSD test.
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