ANH HUONG CUA PHUONG PHAP TON TR(* KHOAI LANG TiM DEN SU’ TON THAT SAU THU HOACH
THE EFFECTS OF STORAGE METHODS ON THE LOSSES OF POST-HARVEST PURPLE SWEET POTATO

Téac gia: Ta Thi T6 Quyén* Huynh Thi Kim Cuc, Nguyén Thi Thuy Thdy, Truong Thi Minh Hanh, Pao Hung
Cuong

Tém tét bang tiéng Viét:

Bai bao nay trinh bay két qua khao sat su ton thét clia khoai lang tim sau thu hoach khi ton trir bang mét sé
phwong phap théng dung nhw: do dong tw nhién, chira dwng trong thing giay va ton trir lanh. Két qua la khoai
lang tim d6 thanh dong & dieu kién nhiét do thuwdng sw ton that xay ra manh: sau 6 tuan khoi lwgng con 75,74%,
tinh bot con 77,11%, dwéng khir con 67,94% va anthocyanin con 51,67%, dong thdi khoai lang tim bi moc mam,
thdi hdng va khod héo lam mét gia tri st dung; khoai lang tim chira trong thung gidy sw tén that sau thu hoach it
hon so v&i phwong phap dé dbng tw nhién: sau 6 tuan khdi lwong con 85,67%, tinh bot con 84,32%, dwdng khir
con 72,45%, anthocyanln con 61,65%; khoai lang tim dwoc ton trik lanh & 5-8°C trong céc bao PE c¢6 duc 16 gidm
dwoc dang ké sy ton that sau thu hoach: sau 6 tuan khéi lwong con 96,07%, tinh bét 97,43%, dwdng khir dat
105,06%, anthocyanin con 90,96% va khoai lang tim khéng bi théi héng va moc mam.

Ttr khéa: Anthocyanin; khoai lang tim; sau thu hoach; ton trir ton thét.

Tém tét bang tiéng Anh:

This article presents the results of an investigation of post-harvest losses of purple sweet potato (PSP) when
stored by some common methods such as natural dumping, being contained in cardboard boxes and cold storage.
When PSP is dumped at room temperatures, after six weeks, its weight, its content of starch, of reduced sugar
and of anthocyanins is reduced to 75.74%, 77.11%, 67.94% and 51.67%, respectively. Simultaneously, PSP
germinates, withers, spoils and its value in use decreases.PSP which is contained in perforated cardboard boxes
has post -harvest losses less than by natural dumping method: After six weeks, its weight,its content of starch, of
reduced sugar and of anthocyanin are 85.67, 84.32%, 72.45% and 61.65%, respectively. PSP which is preserved
in cold storage at 5-8°C in perforated PE bags has post-harvest losses: after 6 weeks reduced significantly. Then,
its weight,its content of starch, of reduced sugar and of anthocyanin are 96.07%, 97.43%, 105.06%, 90.96% %
respectively and PSP neither spoils nor germinates.
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