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Abstract

Analyses of the polysaccharide inulin and total polyphenol, and measurement
of antioxidant activity were carried out in order to investigate the influence of
the cultivar and harvest time on the chemical components and functional
properties of Jerusalem artichoke. The inulin and total polyphenol content,
and the antioxidant activity were higher in the purple cultivar than in the
white cultivar. With respect to the harvest time of the white cultivar
Jerusalem artichoke, inulin content decreased with the delay in harvest time,
from October to December and February. In addition, inulin was found to be
decomposed during long-term storage, as the free sugar and the degree of
polymerization of inulin decreased with the delay in harvest time. In contrast,
the total polyphenol content and antioxidant activity of Jerusalem artichoke
harvested in December and February were higher than those of Jerusalem
artichoke harvested in October. This might be due to the defense mechanism
in Jerusalem artichoke that protects that plant from low-temperature stress.
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