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This research was aimed to inhibit Spunta potato tuber (Solanum tuberosum L. cv.)
sprouting using methyl jasmonate (MJ), storage temperature and packaging material
extension. This research was divided into three parts. Firstly, the suitable method of MJ
application (dipping and vaporizing) and concentration (10* and 10° molar) to inhibit potato
sprouting was determined. Potato tubers were dipped (3 minutes) and vaporized (24 hours) in
10™ and 10° molar MJ, then packaged into paper boxes and stored at room temperature (33
+ 3°C) for 60 days. Weight loss, firmness, total glycoalcaloid, starch content, reducing sugar
content, and degree of sprouting were analyzed. The results showed that dipping potato
tubers with 10™ molar MJ treatment was the most effective treatment in inhibiting potato
sprouting. Secondly, the effect of MJ treatment and storage temperature to inhibit potato
sprouting was studied. Potato tubers were dipped in 10" molar MJ, packaged into paper
boxes and stored at room temperature and low temperature (2 + 2°C) for 60 days. Low
temperature storage could inhibit sprouting, maintain firmness, reduce weight loss, total
glycoalcaloid and starch content but increased reducing sugar content of the potatoes. In the
final part, the effect of MJ treatment and packaging material (with and without FRESHPAC™)
on potato sprouting was investigated. Potato tubers with and without dipping in 10" molar MJ,
packaged into paper boxes and in FRESHPAC™ bags before placed into paper boxes and
stored at low temperature (2 £ 2°C) for 60 days. The potatoes in FRESHPAC™ bag packaged
into the box showed lower weight loss and higher firmness than other treatments, however,
sprouting and total glycoalcaloid were higher when compared with those packaged into the

paper box alone.





