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ABSTRACT

Sodium oleate, sodium carboxymethyl cellulose, and chitosan were used as coating agents and
isopropyl N-(3-chlorophenyl) carbamate (CIPC) was applied as a sprout-inhibitor for TN66 sweet
potatoes. The application of CIPC delayed the sprouting of TN66 sweet potatoes for at least 20
days. Sodium oleate effectively prevented weight loss and improved luster, odor, and acceptability
of TN66 sweet potatoes. The sweet potatoes, treated with sodium oleate and/or CIPC, had less
moisture loss compared to the control group. There were no significant changes in crude fat and
protein contents.  The content of beta-carotene slightly increased by increasing the storage time. A

vicissitude occurred between the starch and total sugar contents. Generally speaking, the coating
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agent and sprouting-inhibitor used in this study delayed the sprouting of TN66 sweet potatoes and

caused no significant changes in the contents of major components of TN66 sweet potatoes.

Key Words: sweet potato, sprouting-inhibition, sodium oleate, isopropyl N-(3-chlorophenyl)

carbamate
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i



97

66
CIPC 7 CIPC+CMC 11 10
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1 TNG66
Days

Treatment 12/15(18|21|24|27|33|39|45|55|65|70
Check ® ® ® ®
Sodium oleate ® ® ® ® ®
CMC ® ® ® ®
Chitosan ® ® ® ®
CIPC ® ® ®
CIPC + sodium oleate ® ® ® ®
CIPC + CMC ® ® ®
CIPC + chitosan ® ®

104 9 —e— CIPC
102 A —O— CMC
—w— chitosan
100 1 & —— sodium oleate
\ —=— CIPC + CMC
< 984 —— CIPC + chitosan
E\/ —&— CIPC + sodium oleate
2 96
Ry
() i
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x
88 -
86
84
82 T T T T T T
0 10 20 40 50 60
Storage time (day)
1. TN66
CMC
[17] CMC
(23]
CIPC
1 TNG66
TN66 21-25
40 1
CMC chitosan
CIPC
20-30 1 CIPC
[22] CcMC
chitosan CIPC CIPC
2 TN66
CMC
chitosan

The first ® in each treatment denotes the days for the sweet potato

sample beginning to sprout.

2. TNG66
Treatment Luster Odor Acceptability
Check 454° 5.77 5.46%
Sodium oleate 6.38° 5.08% 5.62%
Sodiumoleate + CIPC ~ 5.92% 5.62° 6.08°
CMC 5.92% 5.85° 5.46%
CMC + CIPC 5.69% 5.00% 5.31%¢
Chitosan 4.69° 3.62° 4.38™
chitosan + CIPC 4.62° 3.85° 3.92°
CIPC 4.38° 5.00% 4,62

The data bearing with different letters in the same column are
significantly different (p<0.05).
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