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SAMPLE ABSTRACT

NARUM, JUDY A.1, and SUSAN S. MARTIN2*,   1Beet Sugar Development Foundation, and 2USDA, Agricultural
Research Service, 1701 Centre Ave., Fort Collins, CO 80526.  Sugars and impurities in peel and interior of Beta
vulgaris; changes under high-quality storage.

Two major factors are important in sucrose loss from sugarbeet during pile storage: (1) respiration, and (2)
biochemical conversions to compounds such as invert sugar and raffinose. Our objective in this study was to determine
the rate of loss of sucrose and changes in other impurities in the peel versus the peeled interior of sugarbeet held under
nearly ideal storage conditions. Sugarbeet from commercial, smooth root, and experimental varieties were placed in storage
at 4EC and nearly 100% relative humidity. Whole root (RT), interior (IN), and peel (PL) samples were collected at harvest
and at three subsequent eight week intervals. Biochemical changes were monitored by analyzing sucrose filtrate samples
for pol sucrose; sodium and potassium (emission spectroscopy); amino-N (ninhydrin); weight loss on drying; and Atrue@
sucrose, glucose, fructose, raffinose, and betaine (HPLC). At harvest, HPLC-determined Atrue@ sucrose comprised
14.71%, 14.78%, and 3.01% of RT, IN, and PL fresh weight, respectively; this decreased to 12.33% (RT), 12.82% (ON),
and 2.22% (PL) after 24 weeks. At harvest, invert sugar in PL was ca. 14-fold greater (g/100g HPLC sucrose) than in RT,
and peel raffinose content (g/100S) was about triple that of RT.




