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ABSTRACT

To give some information on the harvest and storage of Chinese yam (Dioscorea opposita), the
experiment was done to examine the effect of its harvesting date and storage method on tuber weight, tuber-
related characters during the storage or at the end of storage. The yam tubers harvested 4 times at 20 days interval
from Oct. 15 were stored with different storage methods (pit, room and cold temperature) and on Mar. 15,
all the characters were measured. Fresh weight of the tuber harvested after Nov. 5 and stored were greater
than that done on Oct. 15 while dry tuber weight did not have any difference between the harvesting dates.
The fresh weight done directly from the ficld on Mar. 15 was higher compared to the other harvesting dates
owing to its higher moisture content. The rate of sound tuber stored at room or cold temperature condition
was higher than that at the field at which the rate was greater at the harvests after late Nov. compared to
the earlier harvests. Although the two storages were similar at sound tuber rates and marketable yield, the
tuber weight was more reduced when stored at room temperature than when done at cold temperature.
Brightness and value ‘b’ of chromaticity related to the tuber coloring and sugar content were higher but moisture
content was lower when harvested on Oct. 15 than the other harvesting dates. All the characteristics related
to the marketability after storage were nearly same when stored at room and cold temperature. Value 'a’ of
chromaticity and sugar content were higher when harvested on Mar. 15 than when harvested before Dec. 15
but the ‘b’ value and moisture content were reverse results.
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Table 1. Root tuber characteristics of Chinese yam as affected by different harvesting dates before storage.

Harvesting Root tuber Tuber Moisture Dry tuber
date Length Diameter Weight yield content weight
------ cm ------ - g/plant- - ke/10a - - % -- - ke/10a -

Oct. 15 25.3a' 5.1b 255a 2,078b 78.5b 432.2a
Nov. 5 24.9a 5.2b 2606a 2.251ab 79.8ab 433.8a
Nov. 25 24.7a 5.1b 281a 2,250ab 79.0b 460.9a
Dec. 15 26.4a 4.9b 266a 2.133ab 79.1b 427.3a
Mar. 15 249a 5.8a 289a 2,341a 81.4a 420.1a

"For comparison of the same column. Values followed by the same letter are not significantly different by DMRT

(P = 0.05).
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Table 2. Yield and yield-related characteristics of Chinese yam as affected by storage conditions and different harvesting

dates after storage.

Storage Harvesting ~ Sound Decayed root tuber Weight- Yield Market-
root after able
condition date tuber <30 30~60 > 60 foss storage yield
% kg/10a
Pit Oct. 15 34.5¢" 24.4a 35.5a 16.7a 10.5a 1,723b 826¢
Nov. 5 70.1b 13.3ab 4.4b l.1b -3.8b 2,167a 2,042b
Nov. 25 91.1a 7.8b 1.1b 0.0b -1.4b 2,141a 2,118a
Dec. 15 92.2a 6.7b 1.1b 0.0b -4.3b 2,153a 2,131a
Mar. 15 94 .8a 2.9b 2.3b 0.0b 0.0b 2,292a 2,238a
Room Oct. 15 96.7a 3.3a 0.0b 0.0b 10.8a 1.963b 1.963b
Nov. § 98.8a 1.2a 0.0b 0.0b 7.4b 2,164ab 2,164ab
Nov. 25 98.3a 1.7a 0.0b 0.0b 7.8b 2,160ab 2,160ab
Dec. 15 96.8a 3.2a 0.0b 0.0b 7.9b 2,015b 2,015ab
Mar. 15 94.6a 3.7a 1.2a 0.5a 0.0¢ 2.365a 2,319a
Mean 97.1A 2.6A 0.2A 0.1A 6.8A 2,124A 2,133A
~ Cold  Oct. 15 95.8a 3.2ab I.0a 0.0b 9.9a 1,952b 1,951b
5C) Nov. § 98.7a 1.3ab 0.0b 0.0b 6.3¢ 2,191ab 2,190ab
Nov. 25 95.3a 4.7a 0.0b 0.0b 7.2b 2,174ab 2,174ab
Dec. 15 99.5a 0.5b 0.0b 0.0b 6.2¢ 2,047ab 2,047ab
Mar. 15 94.6a 3.7ab 1.2a 0.5a 0.0d 2.365a 2,319a
Mean 96.8A 27A 0.4A 0.1A 59B 2,136A 2,136A

"For comparison of means of harvesting date (small letters) within the same storage condition or means of the storage
condition (capital letters). Values followed by the same letter are not significantly different by DMRT (P = 0.05).
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Fig. 1. Changes of weight-loss as affected by harvesting date and storage temperature. Vertical or no-vertical bars
represent LSD at P = 0.05 or non-significance for two storage conditions within the same day.
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Table 3. Quality-related characteristics of Chinese yam root tuber as affected by different storage condition after storage.

Chromaticity

Storage Harvesting s Sugar Moisture Hardness
condition date L" i b _content content

°Bx - - % -- kg/@5mm

Pit Oct. 15 83.0b™ -1.3a +13.0a 4,7;1 86b 0.67ab
Nov. 3 84.0a -1.3a +10.9b 3.9b 87ab 0.65b

Nov. 25 83.9ab -1.4a +10.0b 42ab 88a 0.65ab

Dec. i5 83.6ab -1.6a +11.2b 4.3ab 87ab 0.66ab

Mar. 15 83.6ab -1.6a +10.7b 4. 4ab 89a 0.68a

Room Oct. 15 84.2a +0.7a +10.4b 7.5a 74b 0.69abc
Nov. 5 84.3a +0.8a +10.6ab 7.9a 75b 0.70ab

Nov. 25 84.4a +0.7a +10.4b 8.la 74b 0.71a

Dec. 15 83.¥a +0.8a +11.0a 8.0a 75b 0.68bc

Mar. 15 83.6a -0.1b +11.1a 6.8b 79a 0.67¢

Mean 84.1A +.6A +10.7A 7.7A 75A 0.69A

Cold Oct. 15 84.4a +0.8a +10.5ab 7.8a 73b 0.66¢
(5¢C) Nov. § 84.44 +0.8a +10.6ab 7.9a 74b 0.70a
Nov. 25 84.2a +0.6a +10.9ab 8.0a 74b 0.69ab

Dec. 15 84.4a +0.4ab +10.4b 8.1a 75b 0.69ab

Mar. 15 83.8a -0.1b +11.1a 6.8b 79a 0.67bc

Mean 84.2A +0.5A +10.7A 7.7A 75A 0.68A

UL, brightness; a, + red ~ - green; b, + yellow ~ - blue.

*For comparison of means of harvesting date (small letters) within the same storage condition or means of the storage condition
(capital letters). Values followed by the same letter are not significantly different by DMRT (P = 0.03).

Table 4. Relationship between quality-related characteristics and marketable or reduced yield of Chinese yam as affected
by different storage condition.

Chromaticity
Parameter PSR" PWL L b SC MC HA
a
Correlation coetficient
RAS® 0.061 -0.383%* -0.000 -0.800%* 0.841** -0.480** 0.529%*  -0.587**
MY 0.378** -0.247+* 0.078 -0.611** 0.702** -0.244* 0.299**  .(0.437%*
" PSR, percent sound root tuber: PWL, percent weight-loss: Chromaticity: L. brigntness; a, + red ~ - green;

b. + yellow ~ - blue: SC, sugar content: MC, moisture content; HA. hardness: RAS, root tuber wt. after storage;
MY, marketable yield.
*, **Significant at 0.05 and 0.01 probahility, respectively.
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