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ABSTRACT

Purple sweet potato is one commodity that has an important compound
that i anthocyanin. Anthocyanin is a natural pigment which in the food
industry can be used as a functional material, among others, as a natural
dye. The purple sweet potato is a perishable commodity and is not
available at all times so as to maintain the availability of purple sweet
potato especially the anthocyanin pigment, an appropriate storage
method is required. This study aims to determine the effect of
temperature storage and storage time of purple sweet potato
anthocyanin rendement. According to Ayala-Zavala (2004) a good
condition for storage is in cold conditions that will have a positive effect
on the content of antioxidants contained in fruits. Phenolic compounds
including anthocyanins are strongly associated with antioxidant activity,
antioxidants will increase when the levels of polyphenol compounds
increase. This increase in phenolic compounds is associated with an
increase in the enzyme phenylalanine ammonia-lyase (PAL) which is one
of the important enzymes in the synthesis of phenolic compounds
(Padda and Picha, 2008). Anthocyanins are not always synthesized
under normal growth conditions. They are able to respond to
environmental stress, such as light, nutrient depletion, and low
temperature. Low temperature stress is an important factor in
increasing anthocyanin production (Zhang et al., 2012). In addition, the
anthocyanin accumulation in the purple kale is strongly induced by the
low temperature stress. The total anthocyanin contents in the purple
kale under low temperature were about 50 times higher than the plants
grown in the green house. Research in Arabidopsis seedlings showed
that significant Anthocyanin accumulation was induced by low
temperature treatment through the up-regulation of CHS (chalcone
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