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Abstract  

Thechal噌einbrtliscst】SCePtibilityofpotatoesduringstoragewasinvestigated  

usingapotatochippI・OCeSSingvariety，Nori一一ichigoforabout3months・Thel⊃】ack－  

spot bruise susceptibility of potat｛）eS WaS high at harvest，followed by a gradual  

decrease，buしincreascd after sprouting．Alinear re】ationship between peTletration  

force to potato skinalldbruiserating wasfound；thc significantrelation（p＜0．O5）  

indicatedthatthepeneしra抽〕Tlforceisapredictorofpotatobruislng．  

1ieywords：Nourin－ichigopotatocs，StOrage，bruisesusceptibility，Pel－etrationforce  

withstorageduration．Thepropensitytobruise  

ordiscolorfolIowingstoragehasnotbeenclearly  

defined．   

1nthissLudy■，Lhechallgeinl〕1acksl〕OLl〕ruise  

s11SCePtibiLjtyofpotatotubersduring5．tOrageWaS  

investigatedforabout3months．  

MATERIALS ANl）AIET上IOl）S   

Snur亡eandtuberstorag｛！   

NT）rinichigo potatoes wereharvesteJoll  
Sep．30．199l．After harvesting．those potatoes  

（IneanⅥ7eight】～1tlg）Ⅵ7erCPlacedilltOaCOl11111er－  

Cialstoragebinandsuberizedfor14daysat15JC  

（90％RH）．′1、herea托er，thepotatoesllrereStOred  

atllしCfor rough】y3nlO†11llS．  

Br11islng  

Blackspot bruising was produced‖by drop－  

Plllg a100gweight70cm through a cylirldrical  

亡ube o11tO the tuber stlrface at the stemend  

一■should（汀り．  

INTR（）DUCTION  

Discoloration ofraw potatoes，atlabnormal  

phy5．iological亡Ondition which occ11rS When  

potatoes arebruised，is one of the most scrious  

andcost】ypr（〕1〕1cmsaffetingthepotat（〕illdustry．  

Tf the mechanisrn responsible fol‾this type of  

discoIoration could be clearly defined，Perhaps  

methods of control】ing or preveI山11g djscolora－  

tionITlightl）e〔‡evelupedり．  

Blacksr）OtbI■uise eva】ua【ions aremost oftell  

conducted at harvestin order to determine huw  

llarVe5tillg aIldllandlillg OPerations or cultural  

PraCticeshaveinfluencedthjsdisorder．Suscepti  

bility to blackspot at the time whenlubers are  

removedfromstoIage，paI’ticu】arlyifthepotat〔）eS  

areforafreshmarket，Shou】da】sobeevaluatedコ）．  

Shippers（1971）3）indicatedthatbruisesusceptibil  

ity decreased slowlyin storage．However，  

MondYetal．（1960）1】indiぐatedLhat discoIoraしion  

asalTleaSure Of bl、uise susceptibilifYincreased  

】l）eparLn】enLofBi〔）ZLeSOurCeChemistry．Obihiroしnivel．Si亡yofAgricultureandVeterinaryMedici【le．ObihirDO80，  

JAPAN  

一誌5一   



K．HIRONAXA，K．1sHl迅ASIllandK．ONO  ‡賂   

POtatOeS during st（）rage．Asillustr且tedin the  

figpre，mOisture content remained almost con－  

stantoverstorageduration 

Atharvesttime，thepercentoftubersiniured  

was high，but declined gradl】ally with stor8ge  

（Fig．3れ nowever，itincreased after専routi喝  

（aroundday850fstorage）．AIso，thet）rui昏巳rate  

fり11owedthesametrendasthepercentoftubers  

injured（Fig．3b） 

A8組yS  

御地両局岬   
Five鱒mpleswerewejghedbeforeandafter  

StOrage．  

肋虚血re  

Fivepotatotuberswerewashed，peeled  

and dicedinto approximate】y 5 mm ctlbes．  

Moistureofthesamples（10g）ⅥraSdeterminedby  

predryingat7げCfor24hoursanddryingat70O  

Cinavacuum ovenfor2h（）urS引．  

βr甚ね¢αβgeggⅣ几f  

Thesizeandgray－blackcolorintensityofthe  

resultingblackspotbruiseswererated48hrafter  

bruislng aCCOrding to the followlng SCale．  

modifiedfromSchippers（1971）3）：  

0＝nOdjscoloration   

l二V℃rySmaLIspotsorvaguelydefined  

2＝dianleter3to5mm，COIorgrayorbrown－  

ish  

3＝diameter5tolO汀1m，depthless than5  

m，COlorgrayorblack  

4＝diameter5tolOmm，dep也greaterthan  

5mm，COloTgrayOrblack  

5＝diameter greater thanlO mm，depth  

greaterthan5mm，CO王orblaclく  

Amean wascalculated forlO tubers．  

β帥㈲抽出翫朋′山鳩  
Fdlowingtheprocedureof九†ohsenin（1963）6），  

compression tests were condueted on potatoes  

uslIlga2mmdiameterloadingplunger．Tuber  

sampleswerecompressedatarateof20cmpcr  

rninute．Only maxjmum penetration force was  

usedinthjsstudy．  

A mean was calculated for10ttlbers，  

REStTI．TS  

FigurelshひWSt上1e We蝮htloss nfpotat｛）eS  

duringstorage．Asshowninthisfigure．weight  

loss increased graduaIly wjth storage time．  

Potatoessproutedaroundday850fstorage．after  

Whkhwe短htlossincreasedrapidly．  

Figl汀e 2 shows the moisture co王1tent Of  
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Fig．3Bruisesusceptibil－tyOfpot∂tOeSdurhgstoYage  
atll⊃C  

（a）Blackspotp（Dbability  
（b）Blackspotintensity   

Tt－epOtatOSkiTIWaSfir＝1aしゎarvest山ne・t〕tlt  

penetra［ionforcedtx；reaSedgradua】1yo－1further  

stora那・（下ig∴l）．   

lJigtlrビ5shov膏SとISlgl－ifjcantlil－eal－relatiolユ  

shjp（p＜0．05）betwee11petletration force aLld  
bruiserating．Thissu官営eststhatthepenetration  

f（〕rCe COtlld be used as a properindicaLor fur  

bruisesusceptibil恒「．  

DISCt7日SI（）Ⅳ  

TしIber firnllleSS、Which jsillfluellCed b）・thビ  

turgiditYandcellulat－Strし1Cttu・eOfthetubermarkr  
edlyillflue－廿⊂e苧damagewitlll11aVariety・（融er  

aL】〉′・gr州7ingcol】（1itiorlS、＼心chi】1CreaSetur糾1吋’  

a】1dcel】te】lSjn】1j【1仁hetしIberiIICreaSeSし】SCeP仙iト  

itytostァucturalcellwa11モailtlTedlユTi11ginlpaCt・   
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Yamada arld th母Staff of the TokachiFotato  

Re鱒arChCeflter，C為1beeP（〉tat（）Inc．brtheirkind  

helpin this storage experiment．We alst］  

acknowLed酢CalbeePotatolne．forprovidingthe 

potatoesし】Sedinthiswork．  
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貯蔵馬鈴薯の内部損傷の変化  

弘中和憲ユ．石橋憲一1．小野宏二L  

1帯広畜産大学牛物資源化学科  

（北海道帯広市相田町）  

和 文 摘 要  

貯蔵馬鈴薯の内部頒傷の変化を：うケ月間にわたっ  

て研究した。農林1号は，収穫時にもっとも損傷を  

受けやすく，貯蔵中は徐々に減少したが，発芽時に  

再び上昇した。貯蔵馬鈴嘗のプランジャーによる質  

入力と内部員傷の損傷程度との間には，イ］‘惹な直線  

関係が見られ，質入力測定は，貯蔵馬鈴薯の内部損  

傷の損傷程度を予測する有効な手段であった。  

キーワード：農林1号，貯蔵，内部損傷，宮入力  
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