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ｈｙｄｒｏｃｈｌｏｒｉｄｅ（Ｔ１）；ｂｏｔｈｔｅｍｐｅｒａｔｕｒｅａｎｄｌｉｇｈｔｃｏｕｌｄａｆｆｅｃｔｔｈｅｄｅｇｒａｄａｔｉｏｎｏｆｐｏｔａｔｏａｎｔｈｏｃｙａｎｉｎｓ，ｂｕｔｔｈｅ

ｅｆｆｅｃｔｏｆｔｅｍｐｅｒａｔｕｒｅｉｓｇｒｅａｔｅｒｔｈａｎｔｈａｔｏｆｌｉｇｈｔ．

犓犲狔狑狅狉犱狊：ｐｏｔａｔｏ；ａｎｔｈｏｃｙａｎｉｎｓ；ｌｉｇｈｔ；ｔｅｍｐｅｒａｔｕｒｅ；ｄｅｇｒａｄａｔｉｏｎ

７９


