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PG (polygala-cturonase)

de-esteri fied galacturonic acid units (glyco-side linkage)
Penicillium expansum PG
(Conway et al., 1988; Hardenburg and Aderson, 1981; Sams and Conway, 1984)
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Fig. 1. Influence of calcium chloride on the
percentage of rotting of yam tubers,

: 10
Table. 1. Influence of calcium chloride on the weight loss of "Shou-Feng' tubers stored at 10
CaCl, Weeks after storage
1 2 | 3 | 4
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ofweightloss*

1.55+0.10 (3.72+0.14 |3.72+0.17 |5.07+£0.14

0.10+0.14 2.87+0.17 |3.12+0.20 |4.36+0.14

0
2
4 ]0.99+0.10|2.47+0.10 3.29+0.10 |4.28+0.10
6 |1.07+0.10|1.95+0.10|3.02+0.10 4.38+0.14

*Vaues are means of 20 samplestS.E.
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2. Influence of package on the percentage of rotting and weight
loss of ‘Shou-Feng' tubers stored at5°C .
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Fig. 3. Influence of storage time on polyphencl
oxidase activity of ‘Shou-Feng tubers.
Plotted values are the means ' S.E.
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Fig. 4. Influence of citric acid and ascorbic acid on the
percentage of rotting for prepeeling tubers with
vacuum packaging stored at 5 C for 30 days.
CKO : no dipping CK : H20
C1: 0.01M citric acid C2 : 0.03M citric acid
C3 : D.O5M citric acid A1 : 0.01M ascorbic acid
A2 : 0.03M ascorbic acid
A3 : 0.05M ascorbic acid
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Flg 5. Inﬁuence .:-r citric acid on the extent of browning
for prepeeling yam tubers stored at 5 G
color grade 0 : fresh and excellent quality
3 : dark brown and nonsalabile
CHKO : no dipping CK : H2O
C1 - 0.041M citric acid CZ : 0.03M citric acid
C3 : 0.05M citric acid

inE |,-_"r_.\l_|l.~ | |2l '“ l._ _I-. Sl '51:'] ey o

I-'-'ng 6. Inﬂuen:e of mtn{: acid on the extent of hmwn:ng for

prepeeling yam tubers stored at 5 C for 30 days

CK : PE film * no dipping and vacuum packaging
« H20 and vacuum packaging

C1 : 0.01M citric acid

C2 : D.03M citric acid

C3 : 0.05M citric acid
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(quinones) (monophenols)
(diphenols)
(brown pigments)( ,1990)
()
3.26 A420/min/ml/g.D.W. 12.8
A420/min/ml/g.D.W. 50.8 A420/min/ml/g.D.W. 71
A420/min/ml/g.D.W. 25 50
(Murr and Morris, 1974)
(Ohta and Sugawara, 1987)
Cystein
pH
( , 1993; Quattrucci and Masci, 1992) 0.01
0.05M (CK) 100
9167 0.01IM 0.03M
25 0.05M
0.01M 91.67 0.03M 75
0.05M 18.18
0.01M
0.03M 0.05M 5 25 10
15
5 30
(CK) PE
0.05M
5 30
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