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Abstract: To investigate the effects of sodium nitroprusside (SNP) treatment on storage quality and flavor changes in fresh-
cut purple potatoes, fresh-cut samples were treated with 0.1 mmol-L™' SNP and stored at 4 °C for 8 days. Regular sampling
was conducted to measure color parameters, soluble solid content, cooking loss rate, water status and distribution,
antioxidant enzyme activities, total phenolic content, total flavonoid content, total anthocyanin content, and volatile organic
compound profiles during storage. The results indicated that SNP treatment effectively delayed color deterioration and

reduced internal water mobility in fresh-cut purple potatoes. Furthermore, the treatment modulated antioxidant enzyme

WisEHA: 2025-04-17

EETH: T f AR L = R K £ A L4 (HBCT2024140208 ) 5 7T 4 413758 427+ RIF A (22567698H )
TEEEIN: $9t (2000-) , B, MEAFRTA, HFRT7 61 RIS 8%, E-mail: han_chaoqi@163.com,

*EEEE: 1% (1979-) , 5,14, 242, BF5 5 @) A5k e TH AR, E-mail: causunjf@hebau.edu.cn,


https://doi.org/10.13386/j.issn1002-0306.2025040187
https://doi.org/10.13386/j.issn1002-0306.2025040187
https://doi.org/10.13386/j.issn1002-0306.2025040187
mailto:han_chaoqi@163.com
mailto:causunjf@hebau.edu.cn

- 26 - £ Tl B4

2026 4 2 A

activities during later storage periods. By the end of storage, total phenolic, total flavonoid, and total anthocyanin contents
in SNP-treated samples were found to be 1.11 fold, 1.44 fold, and 1.22 fold higher than those in the control group,
respectively, thereby enhancing antioxidant capacity. Analysis of volatile organic compounds demonstrated that SNP

treatment mitigated off-odors primarily by suppressing the formation of aldehydes, particularly hexanal. In conclusion, SNP

treatment maintained storage quality and antioxidant capacity while preserving desirable flavor attributes in fresh-cut purple

potatoes. These findings provide a theoretical foundation for the application of sodium nitroprusside in fresh-cut fruit and

vegetable preservation.
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FE, A 2 mL BEHEEOR, S JSTE 4 °C, 10000xg 55

AR B0 20 min, TR VS B M AR IBOR . B
JE7E 0.2 mL FEHREE A 1 mL WK, T 40 C
JK¥# 1 h, JMA 2 mL 2 1B 5, 78 290 nm &b &
WG EEAE, LA/ INET IR G R AR AR 0.01 /SR 1 -l
W IR, BETEPE RO U-g' s P iR B
0.2 mmol-L ™" R 4H %% ik (pH8.7, &4 20 mmol-
L' g-Fi3E 22, 2 mmol- L' Z IO Z R Fl 4% %
G ML SE R ), B2 WA 0.6 mmol L' L-2E PN 42
iR, ZX 1WA 6 mol-L! EhERVARK .

POD i i PR 2-H S LR i vk I e ™, o
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RO, S 10 min Ji5, F-IIA 2 mL 1 mol-L™ %
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P i, BEDIES A T RIS BN mg-g '
1.2.8 ENEEMRAEE AWM E =88 Gheysarbigi 6
T IRFFFEE IS B . METIFRER 1.0 g %FE, 5 3 mL
80% HEEIR A IFSIHE, BEJSTE 4 °C, 12000xg 2514
250> 10 min, B 30 pL Y5, INA 0.3 mL 5% JVAH
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25, R URREFL 1.0 g BERREI R, 5 10 mL Ehis B s
WA, 54 °C THEEFRIL 24 he K5, BIREY
TE 4 °C T 29 12000xg &5 .0> 20 min, YL i . HL
0.5 mL iE# 55315 2 mL 0.4 mmol-L™" BETR 4N 2%
#h i (pH4.5) A1 2 mL 25 mmol-L™ 8441 2% nh ik
(pH1.0)IR &, #£ 40 °C FWFH 20 min. iCRIERAE
510 1 700 nm &SGR . BAE A SRR Ik
= (2) Frs:

AxMy xVxD;
ex1xm

EHE T Emg g") = = (2

AP A HIEEHEHBRITOCE [(As—Ag00) pio—
(As20-As00) pria.sls My, A 9% 4% 5 -3 -4 2 B 14 BE
IRITIEE, 449.2 g-mol s Dy NFRRAEEG e IR 4-44-3-
IAEHE T BRI G FR %K, 29600 L (mol-cm) ™51 24
SERE, 1 cm: m ARG AR, g0
1.2.10 $#EERMHEEVALGY e A -
BT IR RS A (GC-IMS) HEAT 23 Hr 14 HEBAFR
B 5.0 g AT 20 mL TR=SHH . 90 °C W% E 30 min
Ja HERE, GC-IMS 256 2 ZE SN : FS-SE-54-CB-1
A, HEIEA 60 °C, HFREARA 500 L, #ZSh4A
N, KSR Ty 45 °C, TESEHIREE ) 85 C, W%
BiE# R 500 r-min!, ZAR0E FWILE 2 mL-min !,
1534 2 min; 2~10 min PNZM%ETFZE 100 mL-min '; 20~
30 min NF}FZE 150 mL-min',

1.3 HIELIE

A SIS R A SE A BENLBET . AR E
3N YRS, A Y EE RS 3 DR MEE
2o BRAESAE UL, I A S LA E (FW)
FREFRIR . B AL HRFIZ ESR FH R geiT M
(432 W) . LA ZFE T 24P LSD £ LK
Ky, 2G0T L (P<0.05) . BAELL 3 A hsr A
Y EE W EIEEAREZE RN .

2 RS9
2.1 FHEAIEXTEEI R DR E MR

MR 1 HR] DU HY, D) 55 T 4% S A IR [R]

FEEEARKE  L1EE I W TR SED) AR S Kk
1 OR[F b D) S NI L o

AR AR, SECE R R AR AR TS FEREGS 6 d
A, SNP ZbHEZH 9 LYE B3 T CK ZH(P<0.05), [F]
B & F1 bYH LT CK 20 (P<0.05), X iH] SNP
AFRAT RYAELE s I R i 1) 28 Th S S (iR As Ak,
YRy T EU)EE S A A . RIS, DB R
AN T [ S B, ZENECES 4 d B, BT Y
K ZE-13.38, kAT EE ) 85 S B L a2 R A B B W 19
wAR, T E FPERREEAR, T SNP ALHEZH NI 6~8 d
PR B 45 AR R, DALtk ASTIFST B0 I R 1 S0 1A 2 oA
8d.

TSS & S h i TS | B T4zl
KRG E IR B, BEAE S WS EE E R T
HEUOL, AN G R T, WS SR A IR A
A AT A R 1) IS4, TR R (RIS T B T FE,
BT AT S R TR, Kb
ST TSS FriE 52K WAL EMN, 5 CK
ZHAH EE, SNP AL/ T TSS BITHAE, X Al g
T SNP AbFREYE T F U] 58 ThAS AN A4 P AT )
A, Vel T X A AR S B 1 T AR O, BIF g 3R A
SNP 4bF A e 1] 58 Th 44 S I sRc U 18] i e A gt
SRR, FE— R S BT S i P, (H A
AN AR, SNP ZRBHRZH A CK 2H A4 TSS Ffk 3%
B 35 25 5 (P>0.05), 3X T REJ& T /R48 SNP 4k
HEREAS /D G IR S i, (R T EE 2R
AR A7 | IR R A ] B A B ARV AR ZR 0k S, AR FLR
R E, FEAT e I B TS AR R A R R T 5l
B,

FEAB VR RN BEAL FR I PG T K AR
FERAT BT ISR, 33X 55 4 i 45 Fa i) R P 2 DT AR
Fl4 R 1 AT A H, SNP AL BEAE £F— 2 2
JE FIELEZEE ISR _ETL, {H SNP AbBHZH 5% 8
ZH AR B A 2 A S R AR A T AT FH b ) 25 57
(P>0.05), X1 24500 (lyifFoE 42 W] SNP AbFH fEAS 2k 45
MRS S AN I RE S5 R 9 SE S PR, T SAR AR NI HRIE T
SNP RENE AL 2 TCAZ [ A 25 AT AH X H S 5 (X 4,
DT AEFF 2 B 1) S 28 P, AP FR A ST 13838, R IE
T LI SNP A HREEAS 235005 (6] 40 it B A 1 1y

Vb AT T Y R A A R AR R

Table 1 Effects of different treatments on L", a”, b, soluble solids and cooking loss of fresh-cut purple potatoes
EI=U b3 0d 2d 4d 6d 8d
L CK 38.58+0.94* 32.14+0.27% 29.66+0.20%° 28.05+0.12P° 26.32+2.45™
SNP 36.64+0.974* 34.11+1.38% 31.2440.64“ 30.18+0.27° 29.01+0.30™
a CK 29.10+0.83" 38.57+0.49% 41.52£1.19% 45.03+0.74*% 48.10+2.60"
SNP 30.00+0.78™ 34.53+0.08° 38.51+2.00% 40.90+0.17" 44411174
b CK —20.39+0.94" —15.54+0.59* —13.38+0.30% —11.81£0.33* —-10.50+0.25%
SNP —-19.41£0.47" —16.81+0.34° —14.60+0.03% —14.2240.30% —12.52+0.14"°
TSS(%) CK 6.24+0.15" 6.00+0.52"* 5.89+0.83% 5.77£0.61% 5.54+0.67°
SNP 6.27+0.46™ 6.20+0.35%% 6.04+0.174% 5.87+0.424% 5.79£0.72%
HEBRE(%) CK 7.84+0.15% 8.80+0.32°¢ 9.33+0.24% 9.88+0.76"% 10.25+0.54%
SNP 7.87£0.10 8.31+0.03% 8.89+0.58A5C 9.08+0.674% 9.63+0.32"*

T ANTF) S R A ) A 3 14 AN [ ) 500 (22 ) Y S 3 2 57 (P<0.05), AN R)/NE FRESR IR AN [ b 3HA [ — ] 0 1B A 583 26 57 (P<0.05) o
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ARZS, SWTERESTRIER /I, 7K 5315 B 5T 2 [A] AR 245 5 R 8 e
17, AR 0] S TR (] A AN ], 1) 55 TR B v g7k
Syl 4yl 456 7K T,,(0.01~10 ms) | [#5E7K T,,(10~
100 ms) A1 [ f 7K T,;(100~10000 ms) ", 5ih 5 A} 7]
RS, PNERZK A3 BEs & REBAIG . i T U Tt R ]
A SRR AR S 5 7K B L, AT RAFRAG TR
AR DI LA Y, BFD) 5 Eh 4058 v ) Fiuk
14 F7 B 15, I LBt 25 T o 1] RO 4B, Ty, 9 k3%
Wi b o RN REM ], SNP AR BEZH 1Y T, & hE IR 2
RT3 BRLH o MR KK S BESE A 2505 1
IRGF B FERE B ANTAL IR, Dl SR I S 07 33 B, B A
Jii] . SNP AbPRAEAELRIFRLARAY At AOKF-, 77 A
PR PR EEEORN
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Fig.1 Low-field nuclear magnetic resonance spectra (A)
and T,-weighted MRI images (B) of fresh-cut purple
potatoes during storage

1B it # v e U] 58 5 4% 35 B9 MRT Y
18, Horp 210 g i st B S5 5 5, 5 O (R =
JEHAE SO E s, BEAE R ] R, £
DX BB L, FWIE SR EEFIS K GEREAR. [RIA AT
DI X RELHAE N SR Rl ARy 1 Hedssm oKk o5
i, X SRR A AR — 2

2.3 THEMAIERT R DR ER A WEE AR
K 2 BoR T AREAEF (CK 1 SNP) X 4] 45 o
BRI TR P S A SIS EE A2 . PAL J&5=
A ZZ By B BRSSP ORI e A AR
MR 5, REASAHRAL 7 AR T 2 B E AR AR IS Y
aniE 2A FR, U S BT Y PAL PRS2 ESE
TH&EJa TR, XTRE4RESATE 2 d B s B H
JE IS HEARLE R %, T SNP ADFHLATE 4 d IR B I5EAE,
IR o H: PAL 75 EEXT FRZH AT HH 31.69%

POD #2044 H,0, 4t H,O 5I0HF Y,
B[] Bkt A Ak Py S 4 IO 1) 484k, I ek T R 4 8 6T
aniE 2B FisR, POD Wi M AE e ] 42 LT, 8L
T 4 d, SNP AbFHZH ) POD Vs T-X BRLH., SR AE
W36 5 5, X5f BRZH i POD W6 i 3 s T SNP 4b 3
2H (P<0.05), Wik 45 ae bt , 25818 /K AL BRZH 1Y) POD 1%
P SNP AbHHZH 1Y) 1.84 1%,

TEAE Y A0 M 2 A i ik B v, BRI 40 i IS =2 4t
Wr=A: A RS, &2 PPO Kl 2L & WFs s
SRR, Ll —RINEMARE, Basr=AthRaE
FIHI I, 3 e — s i A7 A 1 B A A i B 2728
anE 2C s, PPO {EPEAEN st R B 72 Y
FaFh, SXFRRHAHEL, I7EET 4 d PIZH A PPO G
Joh #F 2 5 (P>0.05), {H7E 4~8 d Z[H], SNP Ab3HiZ]
EEHELE T PPO WEMEM_FH(P<0.05) .
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AN, 76 8 d BRI e (a], SOD Wi e P ¢H H 35
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FENJE AT, SNP A HEZH (1Y SOD ¥ 14 W& AEG T X BE
ZH, BFEN S0, %F BEZH SOD {%E FR%, 1M SNP 4k
B ZEAELE T SOD 1 M BRI (P<0.05), %2 8 d A,
SNP 4ZbHHZH Y SOD 1P ELXTREZH R HY 16.61%

CAT J& B I5 TE 0= 4 H,0, 1Y B 2L,
anE 2E i, CAT PGP AE IV R A A T3+
TE 2 d WS BEAE, BEE B W TR, SRR 5
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40.07%, BLATERILH 3522 55 (P<0.05) 5

APX J&=— PP RENETE bR G MR A il IR, T ML
H,O0, %78k H,0, 1EAEY) v & #4362 /E M,
W&l 2F PR, APX BE M AE e U fa] £ 4F L -
$, SNP AbHRLH AE A R] Y APX WGP+
ZEWRKATHA , HpJEAE 2 d B, SNP ARFHZH Y APX
TP EE X PR ZH e Y 41.05%, ELiX B --Ab BEZH A i AsF
T W E 22 5 (P<0.05); o), PRZH AR KRB B
FEFER(P>0.05).

MAHGELE TR, FEN AT, 2208 /K A ERZH F1
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FAMRL o SR, FEN RS 11, PRALRR S BT S AL BT
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Fig.2 Effects of control and SNP treatments on the activities of PAL (A), POD (B), PPO (C), SOD (D), CAT (E) and APX (F)
of fresh-cut purple potatoes during storage
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Table 2 Volatile organic compounds in fresh-cut purple potatoes with different treatments

AT (au.)
B last’] CASH feat BREEEHRGs) AR (au.)
CK-0 SNP-0 CK-4 SNP4 CK-8 SNP-8
B (11)
o H DR 98851 CgH,0 639.398 1.18988  1950.17 935.09 3502.00 3319.14 3178.04 2376.53
-7 C111875 CgH 0 547.293 1.47154 309.43  297.23  388.64 368.79 387.80  359.28
23-T W 513859  CH,,0, 25273 136628  6329.03 6205.55 9735.13 8234.02 9506.30 8297.24
S-HIE2-TRmEHEE 03857258 CgH 0, 406.427 126301 220340 2082.36 216324 215625 1989.75 1881.76
2-CUBE 626937 C¢H,,0 466.559 1.56894 24240 19935 303.64 246.86 369.40  262.18
2- -1 C105306 C H,,0 241.548 1.58389 227134 2248.01 235878 2362.61 2636.66 2661.50
3-3N-1-1 C20125842  C¢H,,0 612.309 1.74087 400.80 470.75 363.14 298.01 25925 273.97
5-3Js-1-B2 C64275736  CgH,0 673.171 1.68052  2228.67 1993.35 445207 3887.12 6198.01 4367.75
2- BB 60128 C¢H,,0 717.577 1.64774 59831 31522 62598 836.12 979.46 1201.97
pEmE C53535334  C,H,,0 422.851 139618 461.56 26631 62971  759.44 70242  548.52
-2-BE C6032297  CH,,0 210.448 143204 279739 2968.96 1549.99 1578.01 1731.96 1730.90
2 (12)
(E)-BE-2-JE C18829555  C,H,,0 447.18 1.25881 141157 1336.56 1297.47 144832 1217.83 1144.59
2-FIETRE 96173 CH,,0 189.132 140215 11600.76 12729.52 11440.53 11327.21 13112.66 129298
3T 590863 CsH,,0 142.657 1.20606 29892 291.87 37444 39545 46487 359.16




32 - B Tk B 2026 4 2 H
k2
AT (au.)
(HiES (st CAS% bt PREAER () AR (au.)
CK-0 SNP-0 CK-4 SNP-4 CK-8 SNP-8
PR 100527 C,H,0 421.158 1.46215 74133 509.43 96583 913.54  965.57  898.72
T C123728 C,H0 130.077 1.13313  7349.21 734259 1783.43 2507.08 2424.51 1594.75
B C111717 C,H,0 417.234 1.6994 4976.77 5067.15 4629.32 3354.01 3384.80 3359.13
R C66251 CeH,0 273.436 1.25598  2247.18 2237.36 244524 204249 2332.54 1921.10
T C124196 CoH ;0 792.478 1.4746 604.09 696.62 1052.67 983.95 1298.53 1249.66
FE C124130 CeH, O 573.773 1.39734 721.99  771.63 101026 1046.14 1183.78 1114.07
i3 C110623 C,H,,0 178.3 1.17856 40131 41523 47866 568.33  529.84  548.79
WL C122781 CeHO 587.599 125533 15026.65 15099.61 17201.76 14530.92 17680.36 14287.9
Ja-2-CAmiE C6728263 CeH, 00 270.066 151193 2513.14 207241 1969.86 2232.94 2095.76 2023.29
B (11)
2,318 T 600146 C,H 0, 170.961 1.29215 126491 1083.526 1078.08 1003.13 504.56 1220.72
2-T-Fil 821556 C,H; ;0 630.192 1.40199 1308.58 1417.96 1186.44 938.94 1142.00 1081.15
2- 1 C111137 CeH,40 427.345 133097 342641 3654.06 2827.18 2811.93 2633.01 2823.27
3-Fidk-2- TR 40789988  C,H 08 267.444 1.43693 181131 1778.78 1963.56 1869.79 1730.66 1984.80
3-1 T 96220 CsH,,0 166.069 134715 3370.84 301839 1203.05 1376.16 987.83 1649.11
3-7Hi-2-F 625332 CH0 200.664 1.07813 19598  212.69 24429 24862 25021 188.13
2,6- W 3-4- B 108838 CoH,40 387.182 1.32558 124.66 10493  209.54 22726 48834 282.71
AR C98862 CgHO 685.8 1.56955 361.19 15253 62579  547.69 75431  678.52
-2 WA T 96480 C,HO, 360.975 1.30169 608.44 47899 40171 35472  402.65 364.76
BEbe-2-T C110430 C,H,,0 376.791 1.63909 239.88 26947 560.56 42553 75727  650.87
FH B-5- P -2 - C110930 CgH,,0 485.763 1.1761 1136.15 1074.09 1089.96 1627.74 1426.42 1377.26
M (8)
3-CE-1-BEHREE  C33467731  C;H,0, 398.511 1.18099 1663.93 1636.38 1909.01 1231.92 189452 1546.92
LR TR C123864 CeH,,0, 240.85 1.23503 33640 340.85 416.05 53844  488.07  433.17
C-3-MR LR 2396830  Cg¢H,,0, 528.872 125802  5146.07 5137.98 557722 5911.48 474839 4865.57
SRR C123660 CH,0, 501.607 1.3438 5146.07 5137.98 5577.22 5911.483 474839 4865.57
SEERS T C591822 CsHgNS 423.226 1.53638 232579 127330 2846.12 220038 2339.62 2462.10
i 624248 C¢H,,0, 291.411 1.56572  15404.40 15203.43 12491.94 12504.83 11165.99 11238.57
LRI 628637 C,;H,,0, 307.513 1.75972 759.86  666.80 907.05 719.16 883.02  658.14
TR 540181 CyH,0, 686.935 1.41316 59498  643.14 22679 31096 347.94  424.20
JEA(8)
STk 78842 C,H0 112.955 1.26704 41829 332.17 78589 848.36  682.38 61548
JNHEER DU i SRUbse 556672 CeH,,0,8i,  520.045 1.66841 8458.93 7911.06 789327 9141.62 6130.90 6276.76
(R)-a-JEk C7785708 CoHyg 377.537 1.22298 286.36  287.23 49127 46259  578.05  466.13
o-TK T 99832 CoHyg 618.017 1.67547 502.49  459.76 44770  625.61  537.62  469.33
4'5:?%%%':"?%% C138863 CioH6 609.08 1.22471 3436.19 444378 599542 4240.11 6284.12 3911.37
TR 2179579 CeHyS, 692.359 1.19442 1072.12 72851 1629.34 129523 1039.25 112025
ST C78795 C,Hy 111.557 1.20487 45756 23187 631.80 614.55 63020 590.33
WG (2)
2,5- P Lk g 625865 C¢HgO 197.031 1.35712 55028  547.99 36534 35850 354.03  537.01
2-Z FEUKI 3208160 CeHO 185.987 131367 413591 4218.14 459593 4601.84 3843.95 3829.34
R (8)
1-ARNE R 4221981 CoHyg 485.064 1.22673 50249 459.76 44770  625.61  537.62  469.33
2-HTH 88095 C4H,,0, 387.823 1.55995 889.44 883.02 719.80 978.16 872.12  809.50
2-HFET IR C116530 CsH,(0, 285.045 1.46628 72294 71875  740.56  638.54 751.98  801.51
2-M AR C79312 C,H0, 210.098 1.38541 242659 238572 1731.66 1740.71 1851.39 2048.96
LR C64197 C,H,0, 158.731 1.07693 1205.02 106227 1512.97 121849 1051.92 1091.08
(B)-3-2 /%R C1577180  C¢H,40, 486.603 1.61791 53569 484.41 91626 971.11 1117.97 915.66
2- PR IR C18999285  C,H,,0, 905.965 1.41316 1322.66 1025.80 1138.81 1455.09 105430 927.71
3-FHHIR C1577191  C¢H,,0, 792.478 1.88791 1084.43 1147.41 1082.57 77340 977.62  787.60
ML (4)
2,5- Ltk C123320 CgHgN, 379.412 1.11252 340.05 324.35 589.38  447.77 606.11  487.52
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gaR2
. N . N IR (au.)
GiES &) CAS% e REIE (s) SZREITE] (au.)
CK-0 SNP-0 CK-4 SNP-4 CK-8 SNP-8
2-Z EHENE % C22047252  C(HyN,O 550.709 1.15115 1135.74 1166.22 1739.99 1647.79 1860.44 1649.85
2-Z,3-5-F LNk C13360640 C;H N, 465.522 1.20479 65575 602.86 83538  749.89 939.80  707.58
- JL0- AR
3 1LFTE&%EP£‘J“ C24168705 CoH ,N,O 715.307 1.73338 2748.40 2064.04 3596.31 2730.59 2390.11 1785.11
23k C13925003 CgHgN, 355.82 1.51519 4065.21 3879.26 6167.24 6206.86 5397.24 4831.88
N

Z A% C513860 C,H0, 203.809 1.3065 5625.57 5541.54 8737.60 8887.25 932224 9236.67
ZHETR C624920 C,H¢S, 199.266 1.00639 635.63 573.80  476.06 50626  336.06  304.53
A5 H C95487 C,H;O 573.873 1.11273 292.49  418.08 193.47 173.74  205.66  225.61
¥~ C108952 CcHO 431.464 1.09132 607.82  280.77 771.86 1056.71 1182.22 802.62
2,4,5- = HIBLEE M C13623115 CcHgNS 510.607 1.1406 126.25 127.04  370.89 188.07 464.89  262.81
IEN C110021 C,H,S 175.504 1.06737 133548 1354.15 1070.21 901.53 1000.68 917.70
2-FA RSkt C1003298 CsH;NO 505.729 1.08954 45520  361.13  470.60 37349 46444 42427

v U U 0 ‘O E [+] CK-0-1

\J 0 1 0 U Ny [+] CK-0-2

f D ¥ 0 Ny [+] CK-0-3

D 0 Ny [+INO-0-1

. 0 [+INO-0-2

0 0 [+INO-0-3

v 0 0 0 iy [+]CK-4-1

TR ‘ 0 Ny +] CK-4-;

.' §n 0 5 0 : 0 ™ HEE:;

i HH B : et

‘ ; : HIEE S e

0 0 '. : - ,u, ~ ; 0 |[+:CK:8:2

, ‘M8 0-08a . '8 bo Finos1

0 0 6 [+INO-8-2

[+1NO-8-3

WIFHT

Hl
HH
T

5
¢

=

Pl 4 EED)E S IO RHE A HLL S PR FE S

Fig.4 Fingerprint of volatile organic compounds in fresh-cut purple potatoes during storage
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Fig.5 Three-dimensional PCA analysis of volatile organic
compounds in fresh-cut purple potatoes during storage
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