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1

Table 1. Effect of antioxidant on the color of cut surface and quality of yam.
2)

Color difference on storage

L (%) a b Y
. Browning  Panel test
Antioxidant
Lo Li 3 & by by (%)
Before After Before After Before After
storage  storage storage  storage storage  storage
a
Natural drying 57.61 46.95 3.38 6.35 11.61 14.53 135 4.00
0,
3% .C . 55.22 35.50 3.78 3.10 10.36 2.80 77 1.75>
3% ascorbic acid
0,
3% o 53.29 32.58 3.04 7.80 9.03 6.43 83 1.50™
3% citric acid
3% c
2% sodium chloride 54.13 45.60 3.02 2.30 11.07 1.83 87 1.00
Dry with dipping 57.22 45.87 3.91 5.93 15.47 6.95 32 2.25°
alcohol
5%

Means followed by the same letter are not significantly (p=0.05) different by the Duncan's multiple range test.
7L a b
L means brightness, a means redness, b means yellowness.
) 4 - 3 - 2 -
1 -
Score of panel test: 4 means very good, no disorder; 3 means good, no disorder; 2 means not good, still no disorder; 1
means very bad, disorder.

2 3% C 3%
3%
3% PE
5-20 % 20-40 %
40-50 %
PE
12.5 5 25
80 % 90 % 12.5
25 6% 5 11% 5

(©)

2.
Table 2. Effect of antioxidant, package and storage temperature on water loss of yam stored for three months.

Treatment Package item Antioxidant
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3% C
3% ascorbic
acid
43.32% 36.12% 37.69°
Newspaper
37.87° 33.19% 22.97%
Charcoal
31.80° 32.30% 20.28%
Ethylene scrubber
Package 40.56% 38.51% 24.01®
Wood chips
PE 14.13° 20.90° 10.56"
PE bag
4.812 7.56° 12.18°
Vacuum
25 25.17° 28.19% 20.57°
Storage temperature 125 25.24%® 21.92° 17.58°
5 35.832 34.17° 25.70%

5%

Means followed by the same letter are not significantly (p=0.05) different by the Duncan's multiple range test.

3%

PE

PE
40-50 % 3%
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3.
Table 3. Effect of antioxidant, package and storage temperature on getting mold at the surface of yam stored for three
months.
Antioxidant
Treatment Package item 3% _C 3%_ . . .
3% ascorbic 3% citric acid Dry with dipping
acid alcohol
33.33% 46.67% 30.00°
Newspaper
46.67% 46.67* 4333
Charcoal
46.672 50.007 43332
Ethylene scrubber
Package 36.672 40.00® 26.67%
Wood chips
PE 43332 33.33% 26.67°
PE bag
40.00* 23.33° 0.00°
Vacuum
25 50.00° 28.33° 21.67°
12,5 38.33° 43.33% 35.00°
Storage temperature 35.00° 4833° 28.33"

5%
Means followed by the same letter are not significantly (p=0.05) different by the Duncan's multiple range test.

12.5 3% 3% C
5 125

PE
(MA )
125
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4.
Table 4. Effect of antioxidant, package and storage temperature on quality of yam stored for three months, measured by
panel test.
2)
Panel test
. 3% C 3%
Treatment Packageitem o ascorbicacid  3%ditricacid  Dry with dipping
alcohol
4.00° 4.00° 4.00°
Check
1.67™ 2.67™ 3.33°
Newspaper
1.67™ 2.00™ 3.332
Charcoal
2.67% 2.67™ 3.67°
Package Ethylene scrubber
3.00® 2.00™ 2.67%
Wood chips
PE 3.50% 3.00% 3.00%
PE bag
1.50° 1.50° 3.00°?
Vacuum
25 2.57° 2.00° 2.86°
Storage temperature 125 2.80° 2.80% 3.60°
5 2.43° 3.00% 3.57°

5%
Means followed by the same letter are not significantly (p=0.05) different by the Duncan's multiple range test.
2) 1
Score of panel test described astable 1.

25-30 30-40 90-100 %
25 70%
1,000 9 59 10-12.5 60-70 %
10
1. 1996 98 pp.
2. 1999 p.14
3. 1994 p.166-172
4, 1996 p.1-31
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5. 1998 p.1-89
6.Kader, Adel A. 1992. Postharvest technology of horticultural crops. 2nd edition University of California. p.18-20.

Studies on the Post-harvest Handling and Storage
of Yam (Dioscorea alata L .)

Tsan-Ru Chang

Summary

In order to study the storage ability of yam (Dioscorea alata L.) and to decrease its browning on the cut
surface, the experiments were designed with treating antioxidants and packing materials, the storage temperature
was aso considered. The results showed that the least browning percentage was obtained from drying with dipping
alcohol on the cut surface, followed by treated with 3% ascorbic acid and 3% citric acid. The highest browning
percentage was obtained from treated 3% sodium chloride. The best quality in panel test was packed with
newspaper or corrugated paper box containing ethylene scrubber, the second one was corrugated box containing
charcoal or wood chips. There were disorder in packing with PE bag sealed and vacuum packing. The best storage
temperature was 12.5 , it could get better quality than 25 , while there was chilling injury in 5 . Yam was

handled well and storedin 12.5 , it could keep good quality for six months and meet the market needs.

Key words. yam (Dioscorea alata L.), post-harvest handling, package, storage.



