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ABSTRACT

This study examined the qualitative characteristics of Mibaeg,

Jahwang cultivar, all of which are bred varieties Gangwon Province

Oryun, Pungnong and

by storage periods

’

and temperatures after the harvest of them, The weight loss by cropping patterns was

highest in summer cultivation, and it by varieties was highest for Jahwang cultivar and

lowest for Pungnong cultivar, The sprout production rate tends to be higher in spring

cultivation, The sprout production rate of Pungnogn cultivar was as low as 47% in spring

cultivation and 9% in summer cultivation 90 days after the storage of it, indicating the

superior storage, Although there were no differences in free sugars among varieties at the

storage temperature of 4C, they were lower for Mibaeg, Oryun and Pungnong cultivar

and higher for Superior and Jahwang cultivar at the storage temperature of 10C. There

were also no differences in the rates of a—solanine/a—chaconine, glycoalkaloids(solanine),

among varieties, with the rates ranging from 1:2 to 1:10, a—solanine slightly existed in

the fresh of Saeal, Ook, Pungnong, Superior

and Atlantic cultivar but was not detected,

Since solanine is affected by a variety of factors including varieties' genetic characterization,

growing periods, harvest and post—harvest management, it was impossible to verify the

correlation between harvest time 90, 100 and 110 days) and glycoalkaloids content,
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(MM R oA MES diF o8 = FEEY 81
A D 271 3 2= w2 Fd 54 H3)
] S 5EES FolRAE 909 B ARl AEES 2ARE AIHE D), HEE Hele
Aew 4CYd o 1.4% ~ 2.8%0|3 10CY w 2.5% ~ 9.7 ERuEct o=

CEFAE Ao by

A7gE o] st

H 1 OME7|Zt Y 250 G2 Z2E (S %)
NE2E 4T 10C
NEIEE =Ll LD =L G
MAS(Y) 30 60 90 30 60 90 30 60 90 30 60 90
)l 055 132 158 114 166 184 125 347 463 165 285 5.27
25 0.65 140 159 030 200 188 030 199 297 199 223 4728
El 066 159 139 106 151 185 042 167 252 190 304 3.67
25} 0.67 136 169 127 222 282 199 356 507 323 1754 974
Z=u) 065 172 205 080 183 227 160 298 435 243 388 5.13
ZApe] Wolge AR AINE 2), AT 10CoAqt Wolrp wrystn AujztgHEz o SA)
v SAffol A =2 o] UEtT FFEE v A4 60Y o|do A & 2 A%
. O

60 o] 5ol 100%9] "Yores KA T&2 A% 60Y o|FFE Worl WAYste] AYHo] 4
SFRAT.
H 2 M7t H 20 OHE Yots (EH: %)
MNE2E 10°C
LIRSS it L
HAS(Y) 30 60 90 30 60 90
L 74 100 - 27 100 -
2F 0 39 100 0 0.5 62
=5 0 0 47 0 0 9
A3t 0 65 100 0 62 100
=] 41 74 100 13 49 92
eldel sucrose, glucose, fructose AA2E 4CoA ZFH=Z EBA3 A3H(x 3) {29
3o Aol glgloth A47Izke] Lol el Tt sucrosedHS ZolET glucose, fructosedHeHE

7ok ARRE 10CqgA=( 4) ¥, o2&, F59 Fd3 FTTFS 45.86mg/100g~
137.85mg/100g =&Fo 2 ItAmt $n] 222 110,54mg/100g~1314,32mg/100g2 w2 73S
Bk =S Aol web FAEiet A5 B Aole itk dAAe 5, AHEA,
Ao Soll wet feY dF 2449 ApolE Hole AeR oAXI (Lee et al., 2009).
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B3 HESE(C)Ol 02 XMHYYY ST W
XNE=E 4C
= x _ MHiES = il G
= e Mxty|7+ | Sucrose glucose fructose  Z&E | sucrose glucose fructose ST
°~ '~ 1(mg/100g) (mg/100g) (mg/100g) (mg/100g)|(mg/100g) (mg/100g) (mg/100g) (mg/100g)
0¥ 50,42 ND ND 50,42 93.48 ND ND 93.48
e 304 1622.89 347.55 212.58 2183.02 652.78 84.32 84.96 822.06
o 60Y 663.99 304.92 218.75 1187.66 929.55 383.61 335.49 1648.65
90¢ 553.2 301.26 254.28 1108.74 613.13 392.24 351.89 1357.26
0¥ 61.09 ND ND 61.09 73.89 ND ND 73.89
o= 30¥ 1166.57 364,85 296.69 182811 952,18 119.29 81.62 1153.09
= 60 104222 323.45 266,66 1632.33 763.91 676.54 559.06 199951
90¢ 994,52 357.08 294,28 1645,88 655,15 648.56 660,41 1964, 12
oY 88.83 ND ND 88.83 45,86 ND ND 45,86
= 30¢ 1600.72 ND 115,30 1716.02 | 1305.98 ND 73.75 1379.73
o 60¢ 1257.10 240,50 160.19 1657.79 | 1275.82 526,13 413.39 2215.34
90 928,32 298.22 184,28 1410,82 | 1120.53 590,64 482,69 2193.86
0d 74.99 ND ND 74,99 957.86 ND ND 957.86
s 304 1212.33 707.98 626.72 2547.03 883.63 277.19 210.11 1370.93
T 60Y 596.91 289.75 419.14 1305.80 477.26 900.76 778.16 2156.18
90¢ 499.85 041.60 341.39 1382.84 458.95 722.53 641.61 1823.09
0¥ 912.29 201,88 200.15 1314,32 169.65 ND 76.77 246,42
P 30¥ 104417 631.05 520.55 2195.77 962,28 196.66 140,42 1299.36
° 60 702.33 443,08 425,09 1570.50 817.15 642.54 58.30 1517.99
90 685,15 481,51 441,98 1608,64 726,82 599,16 100,81 1426.79
H 4 NE2Z(10C)o OE MufEyE Fetd Hel
ME2E 10C
= z WS = il _ G _
XE7|7H sucrose glucose fructose  &&Zf | sucrose glucose fructose  Eelzf
" = |(mg/100g) (mg/100g) (mg/100g) (mg/100g)|(mg/100g) (mg/100g) (mg/100g) (mg/100g)
0¥ 50,42 ND ND 50,42 93.48 ND ND 93.48
e 30¥ 84,06 ND ND 84.06 88.33 ND ND 88.33
o 60 39.86 ND ND 39.86 61,30 ND 52.14 113.44
90¢ 38.58 33.19 19,44 91.21 57.95 29.45 50,45 137.85
oY 61.09 ND ND 61.09 73.89 ND ND 73.89
o 30¢ 103.47 ND ND 103.47 74.43 ND ND 74,43
= 604 92.95 ND ND 92.95 62.16 ND ND 62.16
90¢ 71.26 ND ND 71.26 58.25 ND ND 58.25
0¥ 88.83 ND ND 88.83 45.86 ND ND 45.86
S 304 91.43 ND ND 91.43 77.64 ND ND 77.64
7 60Y 84.46 ND ND 84.46 60.48 ND ND 60.48
90¢ 68.94 ND ND 68.94 54.26 ND ND 54.26
0¥ 74.99 35.55 ND 110,54 957.86 ND ND 957.86
s 30¥ 196.05 100,47 94,28 390.8 200,13 81.32 75.68 357.13
” 60 80.42 110,40 88.65 279,47 88.29 185,41 137.64 411,34
90¢ 76.66 152,65 97.87 327.18 80.95 200.55 148,36 429.86
0d 912.29 201,88 200,15 1314,32 169,65 ND 76.77 246,42
2} 30¢ 278,30 65.99 84.18 428.47 139.77 ND 96,91 196.68
° 604 183.49 142,01 87.64 413.14 117,35 ND 58.30 175.65
90¢ 198.23 158.12 90,68 447.03 110,89 45,12 62.47 218.48
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