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Inhibitory Effect of Chlorine Dioxide on the Sprout of Potato Tubers

LI Mei, TIAN Shilong, CHENG Jianxin, TIAN Jiachun, MU Yuwen, SONG Juan
(Institute of Agricultural Product Storage and Processing Research, Gansu Academy of Agricultural Sciences, Lanzhou Gansu

730070, China)

Abstract: In order to study the effect of chlorine dioxide (Cl0,) on the sprout of potato tubers. With Longshu 3 potato
Cultival as the experiment materials, the effects of different concentrations of ClO, treatment are studied on sprouting, weightlessness
and respiration of potato during storage. The result shows that the sprouting time of potato tubers is significantly delayed by ClO,,
compared with the control, the sprout rate, the length of shoots and the number of sprouts of each tuber are significantly difference

and shows a significant concentration effection. This indicated that ClO, treatment have a certain inhibitory sprout effect on potato

tubers.
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