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ABSTRACT: The work aims to study the effects of natural cold source and mechanical refrigeration on physiological
indexes of sweet potato storage and the feasibility of storage. Taking the ordinary cellar as the control group, the experi-
ment tested the changes of temperature and humidity as well as the physiological indexes such as water content, hardness,
starch content, MDA content and soluble solids content of sweet potato (content in mass fraction). When stored for 100
days, sweet potatoes in the bidirectional storage were superior to those in the common cellar, with water content
of 72.18%, hardness of 677.263 N/cm?, soluble solid content of 15.32%, MDA content of 4.25 pmol/g and starch content
of 16.05%. Compared with common cellar storage, natural cold source and mechanical refrigeration can maintain the re-
quired temperature and humidity of sweet potato storage, maintain the hardness, and content of water, starch and soluble
solids of sweet potato, reduce the loss of sweet potato storage, and play a significant role in the storage of sweet potato.
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Tab.2 Main reagents and drugs needed for the experiment
T RE BT /24 o 44 FLAG AR
1 BRI T KEBFEL 7]
2 =R Ak KEP LB YA R AW
3 PAE Ry T KEBFLA 7
4 N (MDA) MlEiX7 & (TBA %) 100 /96 Ff T R AR ) TR 5 T A BR A )
5 VEM B I 50 45 /48 K R A ) TR 5 A BR A

o “100 /96 BE” Fmiki & nT LA RE 100 AR5,

Forb 4 DMERPRREEAT, T4 96 AN BUIRREM ;50 /48 BE7 R B £l

VIUZE 50 efh, Horb 2 ME AR, FlAx 48 Dok sk i Al



- 20 - 1 %% T %

2021 41 A

1.3 LI AHE

YL — I I M DR T IR PR A
T B ] — P R 0 20 m oAb, 4% R LTS R

W, 5 25 d HUREDEFa A 1 IR, BRI HE W 3 3,
1.4 X EahI#ERE

254 0 2 M X PR BT T D R 41 B LY
TR, X F ARV R AL ¥ KL1a) [ Sl )46 1) O fief
W, BTN B W 1o X JEAT 3T 76 38 X2
AT , D SR SR LT R0 P e A oy S a4 2 e
FEAR, PEARR A 8350 mmx3450 mmx3450 mm ( }x
Taxw ), PENZHE—A TR E N 5.95 kW R XL,
FRIEATHLR G 5 %% —& Kamh 3675 m’/h AYfil
TLRHIL, 65 7 R P A B R4 TR A2 PN 1 7
%o TERE NG 2RI LSS, Gi— ¥R 1L 5
H st hilAeE, I T EiC S AL B, FEE R DL & =
AN B2 AT AL B, T IR A AR R A
RN B AR, B RSk LR TR BERL PLC A3l
BRI R, HFICS A 0 R R A, IR
Xif R VA TR FIAILA ] ¥4 10 0 i) B 48 o 7 JER 100 14 A 368 KL
i FURGE , Ry Bl 1k PR A AR TR AR 5 8 4 5 1 A R4
FHIRIRZS SO0 2 P 2 s i i K UAA 3 5E5 |
G JBR PN AT R AL B, A 3 A T S A

FEN . B XUXIESZ 3] PLC H shisthl R g p i,
24 TR W 00 28] JE 2 MR 24 3K 3 T e (B R, F
A7 288 JRURU IR A I B I 45 o
15 SREHERUET S
1.5.1 BKE
W P K Sl s RSP KRS
Wi 2 i E 5w, st (1):
‘zkﬁ;f%iglxum% (1)
Ao my M LLANK G G AT AR B 21 SRR AR
JE S my A AL AN K A BT AU PR EAR i i
B fRELFmAFORNS 1 g, FIFHLI
IRATAIATASCIN R 5 7K i, B AILIEE 3~5 A1 A A 5
USRS, AL EEIE 3K, A HAE A bR
YE%% o
152 mWE
A B P00 3 FHASGRS oA, (T AR A 2 mm
FIFE IR SL (P2) AT il ae, B4 0 I 3 h4r
BT R 2 TR B RELN L b, T
3 AERAE I HOM A, RIAE A 412 3R AT 9 4 ik
B, HAL I 3 K o TR TR AR A0 HE 2T A SR R
RRERE | SRR R MR R SR

0y

®3 REXERH

Tab.3 Preservation experiment schedule
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Fig.1 Schematic diagram of operation principle of bidirectional automatic switching storage
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Fig.2 Variation diagram of available time of
natural cold source
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Fig.5 Water content variation with storage time
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Fig.6 Hardness variation with storage time
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