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Fresh-cut Vegetable Yam and Iron Stick Yam
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Laboratory of Fruit, Vegetable and Agricultural Products Preservation and Processing, Beijing 100097, China)

Abstract: In this study, the effects of storage at 4 °C for 0, 30 and 60 d on the phenolic content and browning key enzyme
activities of fresh-cut yam during shelf life were investigated using 'Changshan fine hair yam' vegetable yam and 'Henan
Wenxian' iron stick yam as test materials. The results showed that the browning index of both fresh-cut yams increased with
the extension of shelf life, but with the extension of storage period, the browning index of vegetable yam was lower, while
the browning index of iron stick yam was higher. At the 8th day of shelf period, the browning index of fresh-cut vegetable
yam stored for 30 d was only 4.6% lower than that stored for 60 days, with no significant difference, while the browning
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index of fresh-cut iron stick yam for the same period was 8.4% lower than that stored for 60 days, and the difference was

significant (P<0.05). Increase in respiration rate, ethylene release, lignin content, phenolics, chlorogenic acid, and browning

key enzyme activities during the shelf life of fresh-cut iron stick yam as storage period and shelf life increased. However,

the respiration rate and lignin content of fresh-cut yam decreased with the prolongation of storage period, the browning key

enzyme activity showed a rising and then decreasing trend with the prolongation of storage period, and the phenolic

substances increased in the late shelf stage, and other indicators were more consistent with the change pattern of iron stick

yam. Further correlation analysis showed that the phenolic substances and enzyme activities in iron stick yam varied more

with the storage time and were positively correlated with the browning index, while the browning index of vegetable yam

varied with the storage time and was only positively correlated with the enzyme activity. In conclusion, vegetable yam was

more suitable for fresh-cut processing, and the shelf-life of fresh-cut products can reach 8 days after 60 days of storage,

while the shelf-life of fresh-cut product of iron stick yam was only 4 days after 60 d of storage.

Key words: yam; storage period; fresh cut; browning; shelf life
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NIRRT L 25 AR [R] B8 A4S R 2 o 5 ik (mg/kg)
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Table 1
ETR= eSS [ja€=aina] 124 D 0
0d gy 2.425+0.210°
TS 2.403+0.085"
gy 2.296+0.198°
. as

1 BET0 30d .
LTI 3.744+0.032"
c0d EAE] 3.345+0.090°
LTI 5.417+0.018"
0d Filizy 1.35620.051°
LTI 2.578+0.069°
EAlES] 1.603+0.049"
2 JIER 30d o ,
TS 2.491£0.171°
c0d Flizy 2.018+0.194°
TS 2.315+0.026°
0d Hlizy 4.157+0.923"
HmILZg 1.451£0.021°
3 S 204 Sz 3.992+0.657
ML 3.147+0.078"
sy 4.04240.209°

60 d

BeAeil2y

5.633+0.124*

1.993+0.067
2.579+0.120°
2.531+0.303°
3.780+0.055"
3.609+0.097°
5.392+0.245°
1.564+0.064°
2.176+0.019*
1.870+0.057°
2.822+0.089*
1.340+0.145"
2.103+0.065"
2.124+0.391°
3.413+0.099°
4.441+0.326"
4.465+0.122°
3.803+0.300°
5.889:0.110°

2.347+0.167"
4.501+0.417°
1.752+0.240°
3.757+0.291°
4.344+0.105"
5.768+0.306"
3.152+0.086"
3.152+0.009*
1.980+0.051°
2.791£0.109*
1.307+0.153°
2.324+0.099*
3.997+0.028"
3.607+0.013°
3.917+0.288"
4.887+0.210°
3.341+0.095"
6.418+0.154"

2.731+0.362°
3.380:+0.380"
2.260+0.320°
2.898+0.165°
3.470+0.160°
4.794+0.086"
2.713+0.144°
3.481+0.057
2.67740.157°
2.326+0.025"
1.869+0.127°
4.335+0.305"
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6.360+0.106"

2.749+0.322°
2.583+0.190°
2.694+0.187°
3.893:+0.154°
3.435+0.140°
4.025+0.118*
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4.644+0.238"
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6.373+0.279°
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0d gy 1.245+0.043" 1.685+0.115" 2.495+0.063" 2.565+0.106° 2.498+0.137°
LTI 1.290+0.021° 1.548+0.029" 2.497+0.053" 2.664+0.028° 2.626+0.084°
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Fig.5 Effects of different storage stages on flavonoid and lignin
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iron stick yam (B, D)
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