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Effects of harvest time and low temperature storage

on fatty acid content of lotus root
NIU Li-fang' , FENG Xiang-yang', YI Yang', WANG Li-mei’ , HOU Wen-fu' , WANG Hong-xun®, MIN Ting'
(1. School of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China;

2. School of Bioengineering and Pharmaceuticals, Wuhan Polytechnic University, Wuhan 430023, China)
Abstract.In this paper, the fatty acid in lotus root was extracted by chloroform-isopropanol method, and it was
methylated by NaOH-methanol method. Finally, the composition and content of fatty acid were systematically ana-
lyzed by gas chromatography-mass spectrometry ( GC-MS) and the changes in fatty acid content during different har-
vesting periods and low temperature storage (4 °C) and their effects on quality of lotus roots were determined. The
results showed that the fatty acid content of the lotus roots gradually decreased with the extension of harvest time.
Before the harvest period of November (including November) , the fatty acid content of "e lian 5" was at a high
level and its quality was in a good condition. The content of unsaturated fatty acids in lotus roots increased signifi-
cantly during low temperature storage, and the low temperature inhibited the increase of saturated fatty acid con-
tent. In addition, during the second and third weeks of low temperature storage, the sensory changes of lotus root
made the significant change, and the skin of lotus root began to show sticky and mildewed spots. Therefore, the lo-

tus roots harvested during the period from September to November are of higher quality and 2-3 weeks storage with
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the low temperature of lotus roots after harvest is conducive to the maintenance of their quality.

Key words :lotus root; the fatty acid; harvest period; low temperature storage
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