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La mashua es un tubérculo andino rico en compuestos fendlicos, carotenoides y
glucosinolatos, todos ellos conocidos por que su consumo contribuye a la
prevencion y/o reduccion del riesgo de contraer enfermedades. La presente
investigacion evalu6 el efecto de diferentes tipos de manejo post-cosecha
(soleado, almacenamiento en refrigeracion y bajo sombra) sobre el contenido de
glucosinolatos y su relacion con la actividad mirosinasa, asi como el contenido
de carotenoides. Los tubérculos fueron cosechados y sometidos a condiciones
de almacenamiento antes indicadas, se tomaron muestras periddicamente, cada
3 dias durante quince dias. El almacenamiento en condiciones de refrigeracion
y bajo sombra mantuvo el contenido de glucosinolatos y carotenoides.
Particularmente se observd un incremento del B-caroteno en sombra. Al sexto
dia de someter los tubérculos a soleado se noté una degradacion importante en
los glucosinolatos y carotenoides. La actividad mirosinasa aumento hasta el dia
3 en soleado, dia 6 en sombra y dia 12 en refrigeracion. El efecto del
almacenamiento post-cosecha en la mashua mostré relaciones interesantes
entre los metabolitos en respuesta a las influencias ambientales y nos permitid
saber hasta qué punto estos factores de estrés son favorables para estimular la
sintesis de estos compuestos bioactivos.

Abstract

Mashua is and Andean tuber rich in phenolic compounds, carotenoids and
glucosinolates, all of these compounds are well known for their preventive effect
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against degenerative diseases. This work evaluated the effect of different post-
harvest handling technigues (sun exposure, refrigerated storage and storage
under shade) on the glucosinolate content, myrosinase activity and carotenoid
content. The tubers were harvested and subjected to the conditions indicated
above. Samples were taken periodically each three days over a fifteen days
period. Refrigerated storage and under shade kept the contents of glucosinolates
and carotenoids. An increment on -carotene content was observed on the tubers
stored under shade. A considerable degradation of both glucosinolates and
carotenoids occurred at the sixth day on the sun exposed tubers. Myrosinase
activity increased until the day 3 on the sun exposed tubers, until the day 6 on
the tubers stored in shade and until the day 12 on the refrigerated ones. All of the
postharvest techniques evaluated showed interesting effects on the mashua
metabolites probably as a response to the environmental conditions and gave
insight on which of those conditions are favorable to elicit the synthesis of
bioactive compounds.



