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Study of temperature and light quality to
inhibit sprouting of storage root of
sweetpotato
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This study aims to investigate the best drying temperature and
duration of sesame after harvesting and to investigate the contents and
variations of sesame aromatic components. The results of this study would
provide solutions to the tremendous losses of farmers from heavy rains in
the raining season, storm or typhoon and thus to increase the incomes of
the farmers. The experiments were held in the spring and fall crops in
2009 by planting sesame in the field. three cutting treatments (non-
cutting, half-cutting and three-cutting ) and five drying temperature
treatments (sun drying, room temperature drying, 35°C.40°C and 45C)
would then be used to investigate the contents and variations of sesame
aromatic ‘components. n Spring sesame, 12days and l4days has highest
percentage of mature seeds. Temperature treatment had no significant
difference. Use of dryers had minimum moisture content . In fall sesame,
Room temperature drying treatment had the best performance. The 14 days
treatment had the best performance too. Half-cutting and three-cutting
were better than non-cutting. Aromatic compounds , Pyrazine,
benzaldehyde, and furfural were measured.
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Pyrazines

2-methylpyrazine
2.5-dimethylpvrazine
2.6-dimethylpyrazine
2-ethylpyrazine
2.3-dimethylpyrazine
2-ethyl-6-methylpyrazine
2-ethyl-S-methylpyrazine

2.3 4-trimethylpyrazine
2-cthenylpyrazine
3-ethyl-2,5-dimethylpyrazine
2-ethyl-3,5-dimethylpyrazine

2-{ I-methylpropvl)pyrazine
2-ethenyl-6-methylpyrazine
2.3-diethyl-S-methylpyrazine
3,5-diethyl-2amethylpyrazine
2-methyl-6-(1-propenylpyrazine
2-130propenylpyrazine
2-acetylpyrazine
(E)-2-methyl-6-(1-propenyhpyrazine
2.3-dimethyl-5-isopentylpyrazine

Pyrroles

Z-cthyl-1H -pyrrole

LH -pyrrole

3-inethyl-1H -pyrrole
L-methyl-1H -pyrrole-2-
t-ethyl-1 H -pyrrole-2
1-(1-methyl-1 H -pyrrol-2-
I-(1H -pyrrol-2-yl)ethanone

L H -pyrrole-2-
methyl pyrrole-2-carboxylate

Pyridines
{-(2-pyridinyhethanone
4-pyridinyl acetate

methyl 4-pyridinecarboxylate
2-pyridinemethanol

Thiazoles

4-ethylthiazole
2.4-dimethylthiazole
2.5-dimethylthiazole
4.5-dimethylisothiazole
4.5-dimethylthiazole
4-methyl-5-ethylthiazole
2-ethyl-5-methylthiazole
2-propyl-4-methylthiazole
2-butyl-5-methylthiazole N

Furans

2-pentylfuran

2-furfural

2-furanmethyl acetate
S-methyli-2-furfural

furfuryl alcohol
1-(5-methyl-2-furanyl)- 1 -propanone
R-methyl-R-vinyl-Z-furanace:aldel1yde

Aliphatic Aldehydes
pentanal

hexanal
2-methyl-2-butenal
heptanal

octanal

{E }-2-heptenal

(£ )-2-octenal
(E,E)-2.4-nonadienal
(E.Z)-2 4-decadienal
(E,E)-2.4-decadienal

Aliphatic Alcohols, Ketones, and Acids
2 heptanone
hexanol
2-nonanone

acid heptanoic acid
dodecanol

octanol

hexanoic

octanoic acid

Aromatic Compounds

benzaldehyde

1-phenylethanone

guaiacol

benzenemethanol

benzeneethanol

a-ethylidenbenzeneacetaldelyde
2-methoxy-5-(1-propenyl)phenol
1-(3-methoxyphenyl)ethanone

Miscellaneous Compounds

ethyl acetate

d-limonene
3.5.5-trimethyl-2-cyclopenten-1-one
2,3-dihydro-1H-indole
3-formylthiophene
2-furanmethanethiol
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1255 3840 426 1109 822 889 1432 118 299
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Forfe 85 3504 411 1282 960 708 1300 1335 188
1022 3774 4146 1324 754 797 1025 1081 8§29
122 3940 639 1063 659 833 1048 1227 592
145 3894 384 1119 739 656 1516 1258 435
Bé Ju=& 88 3662 437 1633 534 640 971 1307 T
105 3161 687 1454 901 646 1123 1403 625
122 1204 587 1078 619 728 1270 030 575
4 3783 311 1117 797 819 1444 1274 436
MLEf 8T 4101 718 1006 562 690 1241 1000 681
105 4200 539 1165 720 1106 944 1085 242
1259 4033 412 1031 509 811 1004 1447 754
145 4151 362 1275 598 1155 1013 950 4.96
Forfe  8E 4000 592 1306 774 601 1007 1241 473
105 3657 426 1031 716 796 1296 1850 298
126 3678 9.62 1268 565 795 1080 (081 564
148 3546 512 1018 636 895 1482 1373 537
IC o |m=#& 88 3296 679 1262 596 897 13.07 1139 833
102 3457 636 1345 825 659 1143 1054 88
125 3245 772 1493 682 779 1280 1207 541
148 3746 460 1161 729 820 1163 1381 54
MEI# 83 3907 576 1079 624 855 1286 1007 667

10E 3324 645 1434 869 919 1255 1104 452

126 3667 957 1101 831 739 1194 941 370
. 145 40.13 354 1136 745 1022 1532 901 294

Ao 8H 3790 808 1049 9.10 1165 1085 955 238
109 3873 582 1373 6.91 9.69 10.79 933 499
1259 3755 689 1034 837 1027 1136 984 537
14H 4056 759 14.14 8.09 7.64 9.77 1005 217
8H 3790 539 1183 8.86 938 1363 977 325
10H 3962 6.76 1036 7.54 748 1136 1125 563
125 3451 695 1257 7.17 934 1093 1154 699
145 3850 7.72 1381 5.43 800 1043 1007 6.05
=& 8H 3705 630 1228 7.32 9.73 895 1492 344

108 3597 853 1233 7.51 844 1181 11.74 367

126 3438 329 1730 6.59 6.18 1118 1682 425

146 3285 6.69 1435 8.48 730 1444 930 6.60
Rk 8H 3435 543 1165 7.57 835 1340 1149 775
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S-met:S-methyl-2-furfral © benz:henzeneacetaldehyde : 2-metho 2-methoxy-5-( 1-propenyl)phenot :

* 2 fur2-furfual @ 2-met 2-methylpyrazine

meth:methyl 4-pyndinecarboxvlate |

105 3301 649 13.07 669 1077 1165 1300 532
124 3003 676 1047 939 1096 1314 1168 7.6
1454 3743 688 1685 7.72 8.30 711 1363 208
ty—fx  8H 3388 812 1086 8.61 6.26 959 1600 6.69
105 3420 657 1527 9.70 700 1018 1457 252
128 3607 528 1386 7.57 7.27 892 13.06 796
49 3877 680 14.63 5.58 9.70 725 1294 433
reg 8H 35¥6 483 1348 889 1010 771 1454 530
105] 40.00 534 1262 7.84 6.66 10.25 316 413
129 37.12 823 1042 705 1035 1019 1276 390
{48 3890 403 1403 7.78 6.70 969 1213 675

+ IH-pyr:1 H-pynole-2-carboxyaldehyde : ben:benzaldehyde :

AN ARSBRAETFILBEEE $RABAVERR TRYELETF & RZBHE DL
Dg* D10 DI12 Di4
o 32 32 38 36
8 8 % 238 36 42 42
R 2.8 2.8 4.6 28
F R 28 - 32 42 42
R, 4 = 26 26 48 4.6
=% 48 48 3.2 48
Kk 36 32 4.6 44
35°C ) =% 32 2.6 32 36
tn = §% 46 28 4.6 48
X 48 46 4.6 44
40°C %) 1 4.6 4.6 46 44
b = f% 3.6 4.6 2.6 38
Rk 32 32 42 38
45°C ) fx 26 22 32 42
= 5 2.6 3.6 44 38
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