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Abstract

Comparisons of the physico-chemical characteristics between white Atlantic potatoes and violet Bora Valley potatoes were
performed. According to the results, Bora Valley had 7% higher moisture content than Atlantic, but there were no differences
in crude fat and crude ash contents. Bora Valley, however, had about 3% less crude protein content than Atlantic. In a
vitamin C analysis by HPLC, the Atlantic and Bora Valley potatoes contained 14% and 39% vitamin C, respectively,
indicating that Bora Valley contained about twice as much of the vitamin as Atlantic. In a vitamin C analysis by HPLC,
the Atlantic and Bora Valley potatoes contained 14% and 39% vitamin C, respectively, The dietary fiber content of Bora
Valley was 3.12 g per 100 g higher than that of the Atlantic variety. While Atlantic contained neither glucose nor fructose,
both sugars were measured in the Bora Valley potatoes, and there was no difference in sucrose content between the cultivar.
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Table 1. Operating conditions of HPLC for analysis
vitamin C of Atlantic and Bora Valley

Items Conditions

Instrument Young-Rin Associates

/¢ -Bondapak Cig (3.9%300 mm)

Mobile phase Acetonitrile: 0.5% phospholic acid in water=60:40(v/v)
UV 245 nn

0.8 mé/min

Column

Detector

Flow rate
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Table 2. Operating conditions of HPLC for analysis
free sugars of Atlantic and Bora Valley

Items Conditions
Detector RI 750 F Refractive Index Detector
Column /z-BondapakTM Cis 10 1m(3.9x300 mm, Ireland)
Mobile phase  Acetonitrile : Water(v/v : 75/25)
Flow rate 1.0 m¢/min

Injector volumn 10 £
Column temp 35T
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Table 4. Total dietary fiber and vitamin C contents of

Valley (%) Atlantic and Bora Valley
Crude Crude Total dietary fiber Vitamin C
. . Ash Moisture
protein lipid g mg%
Atlantic 12.5+0.01*  0.8+0.02*  4.240.02** 80.1+0.03%* Atlantic 6.20+0.05+* 14.2240.07**
Bora Valley 9.2+0.03** 0.7+0.01** 4.840.01* 87.7+0.02* Bora Valley 9.32+0.04* 35.91+0.04*

Each value is meantS.D, Different alphabets in each values show
statistically difference at p<0.05 by Duncan's multiple range test.

Each value is meantS.D, Different alphabets in each values show
statistically difference at p<0.05 by Duncan's multiple range test.
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Table 5. Free sugar contents of Atlantic and Bora

Valley (%)
Glucose Fructose Sucrose
Atlantic ND" N.D 0.41£0,02%%
Bora Valley 1.5840.02 0.96+0.01 0.64:+0.01*

Each value is mean+S.D, Different alphabets in each values show
statistically difference at p<0.05 by Duncan's multiple range test,
Y N.D: Not detected.
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