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Changes in Quality and Inulin Content of Fresh-Cut Jerusalem Artichoke (Helianthus tuberosus L.)
Tubers During Storage
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Abstract

The changes in quality and inulin content of fresh-cut (peeled, peeled and sliced) Jerusalem artichoke
(Helianthus tuberosus L. cv. HEL65) tubers were studied. Unpeeled intact tubers were regarded as the control.
Tubers of similar size were selected for use in this experiment. The control and fresh-cut tubers were placed on
foam trays, overwrapped with 10 L polyvinyl chloride (PVC) film and stored at 5+1°C for 10 weeks. The results
showed that the moisture content of fresh-cut tubers gradually decreased throughout the storage period. The
control had the lowest moisture content. There were highly significant (p<0.01) differences in total soluble solids
and dietary fiber levels among treatments in which the control gave the highest values. The inulin content in the
control and fresh-cut tubers were not statistically different, but showed decreasing throughout the storage period.
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Figure 1 Change in weight loss and moisture content of fresh-cut Jerusalem artichoke tubers during stored for
10 weeks at 5°C.
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Figure 2 Change in total soluble solid (A), crude fiber (B) and inulin (C) of fresh-cut Jerusalem artichoke tubers
during stored for 10 weeks at 5°C.
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Figure 3 Fresh-cut Jerusalem artichoke tubers (unpeeled, peeled, peeled and sliced).



