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Sweetness of Jerusalem artichoke tubers after storage at different
durations
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ABSTRACT: Study of influencing of different storage duration at 5°C on total soluble solid of
Jerusalem artichoke tubers had an objective to study the change of total soluble solid of Jerusalem
artichoke tubers during storage at 5°C for 7 months. The experiment was carried out in 4 x 8 Factorial
in CRD with 4 replications. Factor A consisting of four Jerusalem artichoke varieties, and 8 storage
durations between 0 — 7 months were assigned as factor B. Total soluble solid of the tubers were
collected every month after storage. The study was done in the greenhouse of Department of Plant
Production Technology, Faculty of Agriculture and Natural Resources, Rajamangala University
of Technology Tawan-ok, Sriracha, Chon buri. The results showed that increasing of total soluble
solid was found after storage comparing to before storage (at harvest date). However, the reduction
occurred after long storage from 5 — 6 months. In addition, there were differences in responses to time
storages among Jerusalem artichoke yarietjes.
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Table 1 Mean squares of eight storage durations and four varieties of Jerusalem artichoke for total

soluble solid
SOV df Total soluble solid (°Brix)
Storage duration (S) 7 49.96**
Varieties (V) 3 9.02"™
SxV 21 8.66™
Error 93

" ** Non significant and significant at P < 0.01 probability level, respectively.
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Table 2 Total soluble solid of four Jerusalem artichokes after storage at 5°C in different durations \

Storage duration

Total soluble solid (°Brix)

After harvest (0 month) 19.7cd
1 month 21.1b
2 month 21.0b
3 month 22.8a
4 month 23.5a
5 month 23.6a
6 month 20.0bcd
7 month 19.0d
F-test >
CV (%) 9.0

** Treatments significantly different at P<0.01

Means within columns with different letters are significantly different (P<0.05)
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Figure 1 Trend of total solution solid (°Brix) of Jerusalem artichokes at different storage durations
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Figure 2 Total soluble solid (°Brix) for each Jerusalem artichoke variety include JA 89, HEL 65,

CN52867 and

JA 102 x JA 89 (8) in different storage durations
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