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Anthocyanin content as cultivation days of purple-flesh sweetpotato go by
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Table. 1.

harvesting times change by.

Color value of anthocyanin content of purple-flesh sweetpotato as cutting and

No. of storage

Storage root

Color value of

Cutting Hravesting time ; .
time (Days after cutting) root over 50g yield anthocyanin
Y & per m’ (ton/ha) (E 10%, lcm)
80 8 a 38 a 7.5
Apr. 16 100 11 ab 73 b 57
(P.E. film mulching
. 120 15 b 158 ¢ 83
Cultivation)
140 16 b 208 d 9.7
80 8§ a 38 a 8.1
May. 16 100 11 ab 105 b 9.8
(No mulching
. 120 11 ab 159 ¢ 6.1
cultivation)
140 13 b 19.1 d 11.8
80 6 a 40 a 94
Jun. 16 100 2 b 112 b 59
(No muliching
cultivation) 120 19 ¢ 16.0 ¢ 11.7
140 16 ¢ 182 d 9.8
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