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Fig.1 The difference of mildew of Pueraria thomsonii

Benth under different storage conditions
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Fig. 2 The change of water content of Pueraria

thomsonii Benth under different storage methods
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Fig. 3 The change of total flavonoids content of Pueraria

thomsonii Benth under different storage methods
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Fig. 4 The change of corase fiber content of Pueraria

thomsonii Benth under different storage mehtods
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Fig. 5 The change of starch content of Pueraria thomsonii

Benth under different storage mehtods
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Fig. 6 The change of soluble sugar content of Pueraria

thomsonii Benth under different storage methods
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Effect of Storage Time and Manner on the Quality of Pueraria thomsonii Benth

MA Chongjian' , WU Yunyao? ,CHEN Sen! , WANG Guobao'
(1. Henry Fok College of Agriculture Science and Engineering,Shaoguan University,Shaoguan,Guangdong 512005 ;2. Guangzhou Agricultural

Technology Extension Centre,Guangzhou,Guangdong 510520)

Abstract: Taking Pueraria thomsonii Benth as test material, using different storage times and methods ( pack-stone,

common) ,the differences of storage effect were compared by determining the content of water,total flavonoid,soluble sugar,

starch,corase fibe. The results showed that the pack-store method could keep well quality by delaying mouldy and preventing

the reducing of the content of water, total flavonoid, soluble sugar, starch in the Pueraria thomsonii Benth. The effects of

storage of Pueraria thomsonii Benth under the pack-store method were excellent than the common method. And the effective

period of storage of Pueraria thomsonii Benth under the pack-store method would attain about two months.
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