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Conclusions
 The cool storage structure can help to keep the quality of the

roots
 The shelf life of sweetpotato roots depends on the variety,

Gihingumukungu maintained its quality after 69 days of
storage
 Evaporation of water from the roots led to shrinking thereby

affecting their weight and appearance



Recommendations
 There is need to increase the relative humidity inside the

storage structure to minimize the rate of evaporation
 There is need to conduct chemical analyses on the roots

(Starch, sugars, carotenoids, enzymatic activity etc. )



Question to the Audience!

 Recommend the appropriate “Curing process” under tropical
conditions?



Murakoze!


