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Fig. 1. Influence of various storage temperatures on the weight loss of yam tubers.
Vertical bars represent LSD (P<0.05).
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2. ARAMFEBREN UBRKFHFFERHEFRECEER
Table 2. Influence of various storage temperatures on the percentage of sprouted

tubers and length of sprout in yam.

Temperature Days after storage

(‘c) 14 28 42 56 70 84 08 164 164

9% of Length of
sprouted tubers® sprout (cm)

'Tsu—Cheng’

10 0 0 0 0 0 0 0 17.5 0.7

15 0 0 0 0 0 0 0 22.5 1.7

20 0 0 0 0 0 0 0 20.0 Ji

"Coconut-Lisbon’

10 0 0 0 0 0 0 0 0 0

15 0 0 0 0 0 0

20 0 0 0 0 0 17.5 7.5 95.0 64.1

* 95 of sprouted tubers = (No. of sprouted tubers/ No.of investigated tubers) X 100 24 °
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