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Study on determination and screening of nutritional components of potatoes
of different strains
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ABSTRACT: Objective To select strains suitable for processing into whole potato flour. Methods The protein,
reducing sugar, soluble solids, fat, water and other nutrients of 16 potato strains were determined. The weight
distribution of each index was determined by the compulsory decision method. The scores and ranks were calculated
by weight and sorted. Results Among the 16 strains, the highest protein content was D6 (9.99%), the lowest
reducing sugar content was D39 (0.45%), the highest soluble solids content was medium 18 (8.30%), and the lowest
fat content was medium 22 (0.20%), the lowest moisture content was C15 (6.24%). The weights of each indicator
were protein 33.3%, reducing sugar 26.7%, soluble solids 20.0%, fat 13.3%, and water 6.7%. Conclusion Through
comprehensive calculation, D6 potato ranks first, so D6 is the most suitable strain for processing into potato powder.
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Table 1 Determination of nutrient composition of 16 kinds of potato(n=3)

mn Al B % EFEHE% A EE ) % JIR 7 % 7K453%
H3 9.28+0.65% 1.04£0.04° 7.600.15% 2.23+0.05% 9.47+1.15"
s 8.42+0.55% 0.48+0.05' 5.93+0.25" 0.43+0.05¢ 9.00:£0.09"
H 6 9.06+0.05> 1.77+0.03* 7.30£0.10% 1.57+0.29°" 10.63+0.15°
1l 9.52+0.22% 0.56+0.04" 5.63+0.06" 0.47+0.05¢ 6.81£0.06
17 9.64+0.1% 0.860.04° 6.67+0.31"% 1.37+0.09° 8.37+0.19°%
P18 6.12+0.1¢ 0.59+0.03¢" 8.30+0.10° 2.30+0.16% 6.89+0.07'
19 7.07+0.25° 0.87+0.03¢ 8.07+0.21% 2.57+0.05" 6.87£0.09"
H21 6.42+0.07" 1.32+0.06" 5.73+0.15" 3.63£0.12° 7.51£0.17°%
22 8.48+0.1% 0.83+0.09% 7.27£0.06% 0.20+0.08¢ 7.42+0.12°%
26 7.74£0.09% 0.71£0.02°® 5.83+0.32" 1.13+0.05° 8.60+0.11b°%
A9 8.47+0.06* 0.80+0.05% 7.7£0.15"¢ 1.93£0.12% 7.6+0.08d°™®
B44 8.3+0.06" 0.64+0.04'¢" 6.60£0.108 1.33+0.05° 8.80+0.11b%%
Cl15 9.49+0.19" 0.56:0.06" 5.33+0.12 1.43+0.17" 6.24+0.25¢
D6 9.99+0.1° 0.80£0.02% 8.000.10™ 1.97£0.12% 9.99+1.48%
D39 8.31+0.09¢ 0.45+0.03' 7.50+0.06°* 2.80+0.08° 7.60+0.08d°"
D613 9.49+0.19" 0.77+0.07%" 7.17£0.21¢° 0.53+0.05¢ 8.00+0.02°4"

H: AFRVNG FRER IR 2 5 3 (P<0.05),
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Table 2 Determination of the weight coefficient of potato components

N AR 5w KEU)
R K4y Jig 17 Zynvil RV B9

HH R 1 1 1 1 1 5 0.333

K4y 0 1 0 0 0 1 0.067

Jig 1y 0 1 1 0 0 2 0.133

O 0 1 1 1 1 4 0.267

A D) 0 1 1 0 1 3 0.200
At 15(Zu;) 1

®3 16 DRERMNESMEF

Table 3 Scoring and ranking of 16 potato varieties

rn Al 134y HeFp
i3 5.26 3
s 4.52 13
F6 4.93 7
LI 4.67 10
17 5.06 5
18 431 14
19 4.54 12
21 3.92 16
22 4.58 11
26 428 15
A9 5.34 2
B44 4.68 9
C15 474 8
D6 5.64 1
D39 5.03 6
D613 5.18 4
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Fig.l Cluster analysis of the nutritional components of 16 potato lines
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