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Comparison on the physiological characteristics of
tuberous roots of cassava varieties with different
starch content during post-harvest deterioration
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Abstract The aim of this study was to investigate the physiological characteristics of post-harvest deterioration in
cassava tuberous roots with different starch content. The physiological indexes of tuberous roots of different cassava
varieties with higher starch content (RSO1) and lower starch content (SC124) were measured at 0,5, 10, 15 and 20
days post harvest. The results showed that: With the storage duration, the browning degree of tuberous roots was
gradually deepened,dry matter content and CAT enzymatic activities were firstly decreased and then increased, starch
content was firstly increased and then decreased. Meanwhile, MDA content and SOD enzymatic activities were firstly
increased and then decreased, lastly increased, and the POD enzymatic activities was continue increased. RS01’s
browning degree was more serious,it reached 30% in 5 d post harvest,and browning was discovered on SC124 20 d
postharvest. In the roots of cassava varieties with higher starch,its dry matter content was richer and more changeable,

water was lost faster,MDA content was richer. The SOD,POD and CAT enzymatic activities all were stronger during the
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storage process. In conclusion, there were significantly correlation of storability with starch content that the storability of

cassava varieties with low starch is stronger than those with high starch.

Keywords cassava; tuberous roots; starch content; post-harvest deterioration; physiological characteristics
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