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Evaluation and Screening of Processing Potato
Germplasm Resources
LI Fangdi, WANG Peng, XIE Weiqging, YANG Chen, ZHAO Shangwen, LU Tai*

( Tianshui Institute of Agricultural Sciences, Tianshui, Gansu 741001, China )

Abstract: Qualities (starch and reducing sugar contents) of 98 potato germplasm resources were tested, and 20
high starch germplasm materials (starch content > 18.0%) and 39 low reducing sugar germplasm materials (reducing
sugar content < 0.20%) were identified and screened out in order to develop excellent processing potato genotypes and
new varieties. According to the genetic relationship and the main characteristics of germplasm, the hybrid parents were
selected to make the crosses of high starch x low reducing sugar, in which the cross of "Tianshu 10 x Kexin 17" with a
high frequency of desired genotypes were identified. The contents of starch and reducing sugar, and fried potato chip
colors of 239 progenies in F; population in the cross were tested and analyzed, and a batch of genotypes with excellent
traits were identified and selected, including 83 genotypes with starch content > 18.0%, 56 genotypes with reducing
sugar content < 0.20% and 85 genotypes with fried chip color value < 3.0. These excellent genotypes could be used as
parental materials for breeding potato varieties with high starch and low reducing sugar.
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Table 1 Name and source of the tested materials

Hs AR e Hme A N

Code  Name Source Code  Name Source

1 ZH 501 BB RN BB & TAE T T 39 P 12-9-81 T AR B A= AR B 5 e
2 KK15 FoK gl BIE RS T 40 RS K TR SR 5

3 Bl 8 5 ARV Bt 4% FATF 5T T 41 ZEM LT R PNIYE

4 B13 T AR Bt A B AR B 5T e 42 =401 BB RN BB A& TAR T
5 TRORETE WA R AR EBOR R 43 =202 BB RN EB AT E TP
6 K#E125 PN Z 20 e 44 HE6 HIFE RMBLFBE DA
7 B2 7 45 A TR BE T EAF 5 T 45 ST 6 BT AR BLEBE 5E 1143 B

8 195 WA LR AR B E RS BT 46 pS1A T ARME =B P ARG T
9 E4h 25 A RMBLF B AR5 e 47 SNE| I RMBLFBE AT
10 REIS PN ZE 2T e 48 KIGH: H A RMBLFBE WA B
11 75 FRVL A A B A AT BT 49 gty R B BEsRSE AL RIS BT
12 11 IRy Q2= 50 RO IRBE A AR A S L AR AT R T
13 =103 AR E B2 GRS T 51 WS SRBE A AR D B A BT R )
14 BE155 P AR ML B2 e 52 Pes 65 H A R B BE T E ST I
15 KE115 FoK gL B E RS T 53 21 EE IRBEA AR SR B A AT A R )
16 s T E R R EBE R SEAE TS T 54 %65 W LT ARV R 25 T

17 75 R R EBE R SEAE T RIS T 55 T4 SEFIEALE I FIR M AR B

18 K105 FoK g B EWFSE BT 56 HiE TR AP Bt A Py E AR WIS e
19 U255 BT R RLF BE ST LAY BE 57 HETYS A RMBLF B DA
20 g4 T E R B EBE S SEAE T A5 BT 58 =605 BB RN EB A AR P
21 THI15Y T AR B [ i 43 B 59 Bk T ARMB =B P ARG BT
22 FHERNS RO ARF IR bt 60 18 Fh IO B B AL T RIS T
23 #3045 BT A B E AT B 61 L9 SEFI AL FIR M AR R B

24 W10 TRVL AT A B AT BT 62 g7 5 R B BESRSE AL RIS BT
25 TR0 WA R RREBOR YRR T 63 T 225 IRTLA M BB v 11153 Bt

26 %125 [IERANG IR Z R 2T e 64 195 T E R B EBEE ST RIS T
27 A4 310 b7 1) e 65 EERS SEFITALE A FIR M AR B

28 =505 AL EB AT E T T 66 SRS Y WA R AR EBER B YRR ST T
29 o] T E R R EBEbE S TS T 67 flE 1 Herrll

30 THE16%5 P AR ML B2 Bt 68 HhE 105 T E R B E B SEAE T RIS BT
31 1025 IRBE A AR R B A AT A R ) 69 TS SESITALETR F IR M AR B

32 1S TEB LR EBE BB VRIS 70 HESY H TR ARAE

33 e H KRR i 71 N7 BN TE B ARV RL BT BT

34 LRSS HIRRAR K bR 72 Hegy 5 e migol Bl g B

35 e Hl RS LA 73 FER 105 SEFREER FIR M AR B

36 Bz %105 A TR BE T ERF 5 74 3 T E R BB SEAE T RIS BT
37 506 BRI EB AR P 75 4 JEIR BRI A 0

38 &6 K B SR 5 76 HE2Y T RMABL B AR 52 e
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Code  Name Source Code Name Source

77 =#201 BB AR B B A DA RIS T 88 HHEOT A RMBLEBEAE W ARG

78 HKE 145 LA R FEE YT T 89 T 175 RIpTAA L B B s 43 B

79 5105 AR DR Al B2 w5 i 90 WG E TR AR e 2 W AR e

80 hE1S rhE ROV B B B SEAE ST ST T 91 HkE 1255 LA IR T T

81 HikE g LA IEE T T 92 Rz HIEE RMBLEBEAE VAR

82 [z 13 5 TR OB B TS SIS 93 RK25 KoK LMY B2 i

83 ST A8 DR T Al BB 5% i 94 =606 BHB RN FL A B & TR T

84 T HEMI T BRI i 95 15 SR A AR A S B AT B )

85 W3S SR A AR A S R AT BR S ) 96 S E 1S BdbE LR EBER ST

86 KE135 FIKTTARAL R 5 97 W 165 A RMBLBE A VAR5

87 2125 R R B2 BE S TS BT 98 HH10%5 T RMBL2EBE A P AR5
®2 mRs x RERERZAGEH 0.2, 0.4, 0.6, 0.8, 1.0, 1.2, 1.4F2.0mL, %I

Table 2 Crosses of high starch x low reducing sugar

HAEHFR

Combination name
A0l X HE 105
HES T XFHHE10S
KE10%5 x T 17 %
ERAT X TR 225
KE 125 x 528105
KEBSxhHI125
SRR TS x R 135

Hike sl
Combination type
TR x (KR 5

High starch X low reducing sugar

1.22 Eisezne

TEM T E I SR R By - ER 1L 2l Th A4S
SEVE R AR AE N £ . ME B AR HOICOK i A B 100 mg
(55~56°C H. 25 T4 ) F 250 mL B, il 100~
200 mLZEIB/K, EZT 1000 mL 25 8 (8 5E
ZKF 500 mLAS R, FRLAR RS 2808 K 1 L IRFR D
Fb ), DULSA JOBE v FE A 100 wg/mLo 43 51 W B 0,

KA E 2.0 mL, JEIMA 6%7KE) 1.0 mL., AR
5.0mL, BEAERH, FIHEECE 20 min 5T 490 nm
WIS, 28 B LA 2.0 mL K 3 7] RE (o 44
(F3). WAMSRNEIH AR,

FESRVEMN & I E . FEALEER 3 A>T
ZE, T BT AL DI/, FRELLS g,
fN85% 1100 mL, FEMHEHL (R, ) Hr 4
e, BB, 80°C/KIA (T 9% HH-4 B8 fH i /K
wWE, T ED P HRE20 min, HEIEESHECK . DU
12 000 r/min #.0> 10 min, FIGWAAH . XAEAAT
T E R WAL R A TR AR G, IR JE RS2 R
DUVESE 1, $RBURE 72 AAA it Rl . B 48 5
KAWL mLAGRESOfE, B2 mLFikE T, A5
A 6% 713 1.0 mL, WRELEL 5.0 mL, FE5RH,
FURCE 20 min, T 490 nm M 0 G (EE €
T52N AR, D,

®3 BAERERMEEKE

Table 3 Standard solution and distilled water of each test tube
i H 4’5 Code
Item 0 1~2 3~4 5~6 7~8 9~10  11~12  13~14 15~16 17~18
FEMPRUER (L) Starch standard solution 0 0.2 0.4 0.6 0.8 1.0 12 1.4 1.6 2.0
7&K (mL) Distilled water 2.0 1.8 1.6 1.4 1.2 1.0 0.8 0.6 0.4 0
PEK A B () Starch content 0 20 40 60 80 100 120 140 160 200




I TR SRR R I S, E W, SO,

& 101 -

VE R KA, 7E BURESRIE o 1 AN K
DRI 1380 ) JOT 45 1 4 et 3 L 0.9 A S 0B i A K
T M SEPRTER B i

TER & (%) = [Cx(VIa)x50)/(Wx10°) x0.9%
100

K CRHPRUERRR A TEN &t (mg); V
PR SR (mL) 5 o AR ARTPGE E (L) ; W
AT (g) o
1.2.3 ZTR#EEZMNE

IR JEORE S RN E T VRR N 3,5 — AR K R

P ™, bR v il £ o A 28 0 1 A it
B, H R W E W B0, 0.05, 0.1, 0.2, 0.3,
0.4, 0.5, 0.6, 0.7 F11.0 mL 1 0.1% %] %3 B4 br 1
W B EFIRE R, HZRBKATEL mL, F0
3,5 - HYFHOK IR 1 mL, 85, BKHE
5 min, HUBEREERE, Nz KE10mL, M
NN R AR A REAE A R E, ok
FETHAE 530 nm A AN WA . DA B (E
YEG\AL R, % B br v R 41 i A0 7 i (mg) 7E
fEAsbR, Z2HlbRAERRZ (£ 4) .

®4 BFRAERENRAFINE

Table 4 Solution and reagent of each test tube

i H 4’5 Code

ltem 0 1 2 3 4 5 6 7 8 9 10 11
HERARMER (mL) Glucose standard solution 0 005 01 02 03 04 05 06 07 08 09 10
ZEHK (mLL) Distilled water 10 09 09 08 07 06 05 04 03 02 09 0
3,5- iilHK R (mL) 3,5-dinitrosalicylicacid 1.0 1.0 10 10 10 1.0 1.0 1.0 1.0 1.0 1.0 10
B & 4 (mg) Glucose content 0 005 01 02 03 04 05 06 07 08 09 10

FEMIAE . BRI 1 mL, 3,5-—
KRR 1 mL, LA RlFREfZ

s (DL 2 ) (%) = [Cx (Via) )/ (M %
10°)x100

A C R 2oy B R AT OB
(mg); VAR FRESREBOR 0 SRR (mL) 5 o N
BT BGRE (mL) 5 MoAAE A (g) o
1.2.4 LAAZEMER &FNER S

YER I Tk S i) 43 . S BRI Uk
LR R, RV A #HL(Robot Coupe CL50, %)
VIR 0.8 mm JEM)H o ¥ IZKIEDE 1 min, FEL
PRk 10 v, FHuE4CM BCE R oK 4, fE IR
18OCHZAFM (B AL, HEDYEL min, MEH@FE
X F 25 E R B 5 34 (Snack Food Association,
SFA) B B R dn B (B 1), k54
oM (1~59%, WIR~IK) o

JE R B = (X EOGRBIE R B B E R 4L

R ERRARG, 0 BH YR K T R AT
R OPESHE R KE R o3 = A5, iE THER
T HES3), HAF(SME 3.1~4.5) DL AN IE T4E

R T.(5E>4.5), AHEART 4.5 iYL R R
LA B BN T .

Potato Chips Standard Color Chart

Degree 1
Degree 2
Degree 3
Degree 4

Degree 5

E1 =EHRERRMNS (Snack Food Association, SFA)
ODREBEERRERE
Figure 1 Standard color chart of potato chips of SFA

(Snack Food Association)
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SREI90E FE2EFHEI05KEI0
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9 ¢ — H
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Table 5 Starch content of tested potato germplasm
G5 anfh M (%) | s anFb W (%) | g5 anFb TR (%) | g5 ED TER (%)
Code Variety Starch Code  Varlety Starch Code  Variety Starch Code  Variety Starch
1 =501 13.5 26 W25 165 51 WSS 17.6 76 HE2S 242
2 KRK15 15.6 27 %4310 17.4 52 b4 6 2 16.1 77 78201 15.2
3 Mg 24.8 28 =505 19.6 53 T B 14.6 78 Wik 145 143
4 B13 16.8 29 hE2] 5 15.8 54 i 65 14.2 79 FE105 23.5
5 PRI TE 115 30 HHEI6S 156 55 JEHE AT 13.8 80 LS 13.5
6 K125 16.0 31 1025 15.8 56 s 15.9 81 HKE 8T 14.6
7 M7 % 13.0 32 W15 17.8 57 HETS 16.9 82 ME 1355 16.0
8 5195 212 33 Haver 16.7 58 =H 605 16.8 83 e AVAS 15.0
9 5k 245 11.8 34 RS 153 59 sk 17.8 84 75 12.2
10 K05 16.2 35 FIWALE S 16.2 60 185 15.0 85 T3 12.9
11 75 14.4 36 b5 10 5 18.0 61 JEZE QS 11.9 86 KE 135 19.1
12 TS 153 37 =506 17.1 62 tharg 5 13.2 87 125 20.1
13 ZE103 14.5 38 o5 14.0 63 w225 20.1 88 HEY 19.6
14 HE15S 17.5 39 FH12-9-81 151 64 195 14.0 89 175 14.0
15 KE115 15.2 40 8= 12.0 65 GRS 12.5 90 T E 16.2
16 thgs s 12.8 41 ZEM L 15.1 66 FPEES S 14.0 91 #1285 135
17 hE 175 11.2 42 =401 18.0 67 LR 1S 19.0 92 HY# 16.2
18 RE10 19.4 43 =202 15.1 68 105 13.8 93 RK25 153
19 255 10.4 44 H6S 18.2 69 GEET 5 10.1 94 =2 606 16.2
20 rhig 5 11.6 45 T 65 14.0 70 HHES S 16.1 95 1S 14.8
21 TH155 21.4 46 K 18.2 71 JEETS 162 96 ERILAR 1Y 124
22 Z¥ERNS 11.5 47 LS NE| 12.1 72 Hego & 17.5 97 WE16% 15.2
23 FE305 15.4 48 KPGHE 15.8 73 FE 105 14.6 98 HEI105 19.7
24 W% 105 19.9 49 g 12.1 74 h3 5 13.2
25 FREEE 105 184 50 RS 14.7 75 45 18.2

T Bl 3B FIE. T,

Note: Data are the average of three replicates. The same below.
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SNE TS RE103 FE305 T WE 105
MR 125 PR 105 65 12-9-81°

‘A0 mE2027 T 65 R AR S

ke MES HETS RE 605
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Table 6 Reducing sugar content of tested potato germplasm
45 GhF WIEHE(%) | 45 ShFD WERE(%)| g5 fnFh WIEHE(%)| 4 ShFh W 5HE (%)
Code  Variety Reducing Code Variety Reducing Code Variety Reducing Code Variety Reducing
sugar sugar sugar sugar
1 =B501 0.41 26 WHE12E 0.08 51 w5 E 0.11 76 2w 0.62
2 KRS 0.20 27 4310 0.38 52 PeEels 0.36 77 =201 0.18
3 [z 8 5 0.20 28 =505 0.24 53 P 0.25 78  BEKE 145 028
4 BI3 0.09 29 P21 045 54 6 0.16 79 105 0.25
5 BRI TS 0.10 30 W16 042 55 gtE4s 0.51 80 P15 0.16
6 K125 0.20 31 1025 0.24 56 il 0.21 81  HKERE 0.27
7 [l 27 = 0.25 32 HELE 0.25 57 HETE 0.16 82  [E 135 0.38
8 e ACR= 0.41 33 HAEL 0.28 58 =605 0.16 83  FEI1TS 0.10
9 Eh2 5 0.08 34 HHE 0.23 59 sk 0.01 84  HETE 0.80
10 K95 0.22 35 A 0.24 60  hEI85 0.41 85  WAR3IT 0.60
11 W75 0.20 36 #1105 0.6 61  HEE9S 0.09 86  R#E13%5 0.11
12 HE115 0.28 37 =506 0.21 62  HETS 0.20 87 k125 0.10
13 =103 0.19 38 e 0.17 63 FIHI22%9 026 88  HE9E 0.25
14 \HEI155 049 39 §12-9-81  0.08 64  hE195 026 89  FLH17% 0.18
15 KE115 0.21 40  FRE-E 0.25 65  HEESE 0.12 90  WEEGE 0.25
16 rhaEs 5 0.50 41 FEMa 0.23 66  FREERESYE 0.21 91 K125 0.14
17 P75 045 42 5401 0.14 67 fEEI1E 0.13 92 EHERE 0.25
18 KE 105 0.44 43 =E202 0.18 68  HEI105 0.17 93  fkR2%5 0.18
19 25 5 0.43 4 FEeT 0.30 69  GEETS 0.39 94 =606 0.21
20 hE4 S 0.39 45 FiHi6T 0.20 70 HESS 0.30 95  HE1E 0.24
21 TEISS 047 46 KR 0.24 71 JIEETS 030 9% TS 036
22 ZENS 0.29 47 BKP 1.20 72 H#EoE 0.08 97  iNE16E 0.22
23 305 0.19 48  RVEVE 0.08 73 EE 105 0.23 98  HEI0S 0.25
24 105 0.16 49  EgE 0.41 74 hE3E 0.30
25 R 105 030 50  FAR6T 0.13 75 R4S 0.10

23 DHREMRMRSEETE

L5 98 1y B S A B9 TE K B At R D
BE S I 25 5, S 0k 20 1y g TE A 7
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JEBE 5 1 <0.20% ) FlOBT . e E Ry x IRE R
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57, BARCRE105 (LT R KK 4l
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*7 DREHASXZ0E x ‘BH1I7TS'F.ELENESE

Table 7 Starch contents in F, population of the cross of 'Tianshu 10' x 'Kexin 17"

SENEL BER (%) | AEDNEL BEAR(%) | BT 3ERR (%) | AR JERN(%) | BEE JER (%) | SRR RERN(%)
Genotype  Starch Genotype  Starch Genotype Starch Genotype  Starch Genotype Starch Genotype Starch
TK-1 13.22 TK-49 10.32 TK-94 13.18 TK-138  12.02 TK-182  23.74 TK-242  22.07
TK-2 12.44 TK-50 22.68 TK-95 17.19 TK-140  23.15 TK-184  15.06 TK-243 9.27
TK-3 13.18 TK-51 29.26 TK-96 14.32 TK-141  20.55 TK-185  22.14 TK-244 9.01
TK-4 11.80 TK-52 16.84 TK-97 9.79 TK-142  11.55 TK-186 17.14 TK-245 9.45
TK-5 25.62 TK-53 20.63 TK-98 28.11 TK-144  11.82 TK-188  12.86 TK-246  15.90
TK-6 25.43 TK-54 13.23 TK-99 12.42 TK-145 18.86 TK-190  13.27 TK-247  10.68
TK-7 10.20 TK-55 11.81 TK-100  13.63 TK-146  27.26 TK-191  20.54 TK-248 9.45
TK-8 13.37 TK-57 9.50 TK-101 1543 TK-147  17.95 TK-200 17.27 TK-249  13.69
TK-9 9.82 TK-59 19.50 TK-103  18.91 TK-148 9.53 TK-201  11.07 TK-250 8.53
TK-10 10.09 TK-60 10.06 TK-104  15.57 TK-149  18.37 TK-202  11.08 TK-251  28.75
TK-11 20.23 TK-61 10.38 TK-105  21.32 TK-150  26.43 TK-203  16.38 TK-252  18.39
TK-12 25.52 TK-62 11.54 TK-106  15.38 TK-151  24.06 TK-205 2731 TK-253  23.26
TK-13 11.46 TK-63 12.27 TK-108  17.36 TK-152 2191 TK-207  27.70 TK-254  17.57
TK-18 13.05 TK-64 8.95 TK-109  11.53 TK-153 9.30 TK-208  11.60 TK-255 9.67
TK-20 15.39 TK-65 15.37 TK-110  18.36 TK-154  9.71 TK-210  13.93 TK-257  25.13
TK-21 25.94 TK-66 19.60 TK-111 9.57 TK-157  25.60 TK-211  13.23 TK-258  12.52
TK-22 12.19 TK-67 8.91 TK-112  16.00 TK-158  12.26 TK-213 2531 TK-259 9.64
TK-23 13.01 TK-68 29.55 TK-113  12.18 TK-159 8.67 TK-214  11.36 TK-260  20.31
TK-25 10.46 TK-69 13.53 TK-114 9.76 TK-160  13.53 TK-215 9.83 TK-261  17.65
TK-26 12.19 TK-71 9.93 TK-115  10.92 TK-161  30.82 TK-216  20.01 TK-263  21.26
TK-27 12.03 TK-72 8.55 TK-116  12.37 TK-162  14.90 TK-217  16.83 TK-264 8.87
TK-28 14.10 TK-73 24.46 TK-117  13.76 TK-163  18.49 TK-218  27.42 TK-265 11.79
TK-30 10.78 TK-74 16.95 TK-118  14.14 TK-164  9.27 TK-219  11.00 TK-266  18.57
TK-31 12.55 TK-75 12.23 TK-119 8.35 TK-165  24.05 TK-220  27.33 TK-267  23.93
TK-32 19.56 TK-76 9.42 TK-120 8.90 TK-166  14.49 TK-221  28.52 TK-268  23.93
TK-33 26.60 TK-77 15.69 TK-121  10.85 TK-167  17.79 TK-222  17.11 TK-269  27.76
TK-34 11.28 TK-78 15.54 TK-122  13.87 TK-168 9.25 TK-223 9.44 TK-270  26.73
TK-35 8.61 TK-79 20.66 TK-123  10.67 TK-169  13.34 TK-224  25.12 TK-271  26.49
TK-36 11.37 TK-80 8.63 TK-124  19.48 TK-170  20.36 TK-227  10.13 TK-272  12.89
TK-37 25.86 TK-81 13.76 TK-125  12.92 TK-171  17.01 TK-228  24.14 TK-275 16.14
TK-39 11.80 TK-82 14.70 TK-127  20.50 TK-172 9.94 TK-229  17.65 TK-276  19.82
TK-40 21.16 TK-83 19.58 TK-128  19.63 TK-173  10.18 TK-230  23.40 TK-277  14.99
TK-41 18.21 TK-84 26.36 TK-129  15.28 TK-174  10.46 TK-231 23.14 TK-278  23.19
TK-42 8.59 TK-86 11.49 TK-130  14.70 TK-175  26.49 TK-233  26.90 TK-279  25.87
TK-43 18.32 TK-87 8.92 TK-131 9.80 TK-176  13.45 TK-234 2536 TK-280  27.07
TK-44 10.92 TK-88 24.83 TK-132 6.88 TK-177 9.34 TK-235  12.46 TK-281  27.17
TK-45 20.93 TK-89 24.66 TK-133 8.49 TK-178  12.76 TK-236  10.11 TK-283 1423
TK-46 8.43 TK-90 15.83 TK-135 9.20 TK-179 9.16 TK-237  26.62 TK-284  13.29
TK-47 22.05 TK-92 12.45 TK-136  11.02 TK-180  22.70 TK-238  17.59 TK-285  17.00
TK-48 24.64 TK-93 8.80 TK-137 7.59 TK-181  14.20 TK-240  29.41

B TE0.07%~0.58% . HH, b8 JsiE AR N B9 FE R A TK-207, 581K 0.58%, 239 {7 Hh 2
JLRRITK-157, %8 RH0.07%, BFEM & ERm  JEEAF, 45 56 4y 5 R R JFO 5 58T 0.20%,
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Table 8 Reducing sugar content in F, population of the cross of 'Tianshu 10' x 'Kexin 17'

BN JERE (% )| FEETY R (%)| BT R (%)| T (%) FEET R (%)| T 5% )
Genotype Reducing Genotype Reducing Genotype Reducing Genotype Reducing Genotype Reducing Genotype Reducing
sugar sugar sugar sugar sugar sugar
TK-1 0.32 TK-49  0.29 TK-94  0.11 TK-138 0.55 TK-182 0.56 TK-242 0.17
TK-2 0.49 TK-50 0.29 TK-95 047 TK-140 0.50 TK-184 0.12 TK-243 0.33
TK-3 0.33 TK-51 0.54 TK-96  0.56 TK-141 0.51 TK-185 0.45 TK-244 0.51
TK-4 0.51 TK-52  0.40 TK-97  0.46 TK-142 0.40 TK-186 0.27 TK-245 0.16
TK-5 0.50 TK-53  0.41 TK-98 045 TK-144 0.24 TK-188 0.14 TK-246 0.52
TK-6 0.22 TK-54 043 TK-99  0.60 TK-145 0.11 TK-190 0.28 TK-247 0.15
TK-7 0.27 TK-55 0.53 TK-100 0.12 TK-146 0.54 TK-191 0.46 TK-248 0.23
TK-8 0.10 TK-57 0.17 TK-101 0.37 TK-147 0.30 TK-200 0.44 TK-249 0.48
TK-9 0.44 TK-59 0.22 TK-103 0.53 TK-148 0.20 TK-201 0.53 TK-250 0.16
TK-10 0.17 TK-60  0.48 TK-104 0.49 TK-149 0.26 TK-202 0.40 TK-251 0.46
TK-11 0.49 TK-61  0.50 TK-105 0.22 TK-150 0.42 TK-203 0.56 TK-252 0.42
TK-12  0.49 TK-62  0.35 TK-106 0.43 TK-151 0.58 TK-205 0.47 TK-253 0.10
TK-13  0.32 TK-63  0.25 TK-108 0.37 TK-152 0.55 TK-207 0.58 TK-254 0.27
TK-18  0.51 TK-64  0.10 TK-109 0.45 TK-153 0.12 TK-208 0.18 TK-255 0.10
TK-20  0.17 TK-65 0.53 TK-110 0.41 TK-154 0.11 TK-210 0.37 TK-257 0.60
TK-21  0.50 TK-66  0.33 TK-111 0.19 TK-157 0.07 TK-211 0.18 TK-258 0.38
TK-22 030 TK-67 0.33 TK-112 0.16 TK-158 0.25 TK-213 0.17 TK-259 0.22
TK-23 0.32 TK-68  0.43 TK-113  0.50 TK-159 0.22 TK-214 0.10 TK-260 0.44
TK-25  0.35 TK-69 0.52 TK-114 0.54 TK-160 0.33 TK-215 041 TK-261 0.56
TK-26 0.19 TK-71  0.45 TK-115 0.11 TK-161 0.49 TK-216 0.17 TK-263 0.54
TK-27 0.11 TK-72  0.24 TK-116 0.36 TK-162 0.54 TK-217 0.50 TK-264 0.26
TK-28  0.35 TK-73  0.56 TK-117 0.50 TK-163 0.43 TK-218 0.53 TK-265 0.33
TK-30  0.40 TK-74  0.51 TK-118 0.55 TK-164 0.12 TK-219 0.49 TK-266 0.55
TK-31 0.1 TK-75  0.09 TK-119 0.10 TK-165 0.55 TK-220 0.51 TK-267 0.55
TK-32 0.25 TK-76  0.08 TK-120 0.13 TK-166 0.31 TK-221 0.55 TK-268 0.48
TK-33 0.33 TK-77  0.30 TK-121 0.55 TK-167 0.14 TK-222 0.10 TK-269 0.58
TK-34 041 TK-78  0.15 TK-122 0.19 TK-168 0.25 TK-223 0.31 TK-270 0.55
TK-35  0.09 TK-79 0.18 TK-123 0.46 TK-169 0.45 TK-224 0.45 TK-271 0.28
TK-36  0.19 TK-80 0.10 TK-124 0.22 TK-170 0.36 TK-227 0.29 TK-272 0.38
TK-37  0.12 TK-81 0.52 TK-125 0.44 TK-171 0.15 TK-228 0.54 TK-275 0.52
TK-39  0.55 TK-82 0.16 TK-127 0.56 TK-172  0.09 TK-229 0.22 TK-276 0.49
TK-40  0.12 TK-83  0.37 TK-128 0.52 TK-173 0.12 TK-230 0.50 TK-277 0.55
TK-41 0.28 TK-84  0.50 TK-129 0.34 TK-174 0.35 TK-231 0.55 TK-278 0.53
TK-42 0.49 TK-86 0.44 TK-130 0.44 TK-175 0.12 TK-233 0.58 TK-279 0.53
TK-43  0.17 TK-87  0.11 TK-131 0.37 TK-176 0.36 TK-234 0.57 TK-280 0.56
TK-44  0.19 TK-88 0.28 TK-132 0.17 TK-177 0.10 TK-235 0.25 TK-281 0.55
TK-45 037 TK-89 0.42 TK-133 0.35 TK-178 0.56 TK-236 0.11 TK-283 0.40
TK-46 021 TK-90 0.32 TK-135 0.29 TK-179 0.24 TK-237 0.33 TK-284 0.22
TK-47 036 TK-92  0.50 TK-136 0.08 TK-180 0.25 TK-238 0.48 TK-285 0.38
TK-48 0.34 TK-93 0.24 TK-137 0.51 TK-181 0.22 TK-240 0.41
L TR TR B % 38 i o 3 ) AR B DL 3.6 3.1, #B4y KA TK-11, TK-119, TK-
243 YR EFMHA 147, TK-132, TK-167,. TK-190, TK-245,

T 5 A TS 43 ik DR FR K e £ 36 L TR 2 A 3, TK-26. TK-35. TK-36. TK-53. TK-45. TK-
CREN0S S TEH 1T S R AFEES N 59, TK=75 F1 TK-95 4 H @ 0 9 Jy . 3.5,
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Figure 2 Colors of fried chips of 'Tianshu 10' and
‘Kexin 17
TK-147 TK-132 TK-167
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B3 DREAS XEI0S x ‘w175 Mo EKEREF

Figure 3 Fried chip colors of genotypes in partial population of 'Tianshu 10' x 'Kexin 17

R WEXR'XRZS 5 RH17TS HNEREEE
Table 9 Fried chip color values of the parents of
'Tianshu 10' and 'Kexin 17'

FEAFR FER GPEE

Parental name Fried chip color value
K 10%5 Tianshu 10 3.6

B 175 Kexin 17 3.1

RO AE 3.1~4.5, 243 FE R BIME B (R E KT
4.5, NETIERMT.(F11),

3 9 %

N TR R g A e ik B, BFb
FEARBHERE o3 0k, —MIEBRLE A R R
R, LU0 T TSR a8 22
i ZAEVEM R e S, HOUEB AR = A 00 KO0 T g B
PEAR B S5 AR B o [R] Bf 5K SR AR 2 [R) iR AR
HBEGEZHAFIMER,; 808 FAZREE LR
i, HIERER 2R BA e, s R R
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Table 10 Fried chip color values of genotypes in F, population of 'Tianshu 10' x 'Kexin 17"

SRR KRR EIEE| FEREY M @R | SERE JER @EE || SRR SRR GEE| SERE JER @R | SRR JERGEE
Genotype Fried chip Genotype Fried chip Genotype Fried chip Genotype Fried chip Genotype Fried chip Genotype Fried chip

color value color value color value color value color value color value
TK-1 3.1 TK-49 2.7 TK-94 1.2 TK-138 4.7 TK-182 4.9 TK-242 2.6
TK-2 3.7 TK-50 2.7 TK-95 42 TK-140 3.6 TK-184 0.7 TK-243 3.0
TK-3 3.1 TK-51 3.6 TK-96 4.7 TK-141 3.8 TK-185 3.3 TK-244 3.4
TK-4 4.7 TK-52 3.4 TK-97 3.7 TK-142 3.3 TK-186 3.3 TK-245 14
TK-5 3.7 TK-53 3.4 TK-98 3.7 TK-144 3.1 TK-188 0.9 TK-246 4.3
TK-6 2.1 TK-54 34 TK-99 44 TK-145 0.9 TK-190 3.3 TK-247 1.6
TK-7 2.8 TK-55 4.2 TK-100 1.5 TK-146 3.8 TK-191 3.9 TK-248 2.2
TK-8 1.5 TK-57 1.7 TK-101 3.5 TK-147 3.3 TK-200 3.9 TK-249 4.3
TK-9 34 TK-59 2.1 TK-103 4.6 TK-148 2.7 TK-201 3.9 TK-250 1.7
TK-10 1.5 TK-60 3.8 TK-104 3.7 TK-149 2.8 TK-202 3.4 TK-251 3.8
TK-11 35 TK-61 4.3 TK-105 2.7 TK-150 3.4 TK-203 4.8 TK-252 3.7
TK-12 3.7 TK-62 3.4 TK-106 3.5 TK-151 4.8 TK-205 3.9 TK-253 1.2
TK-13 33 TK-63 3.1 TK-108 3.4 TK-152 3.9 TK-207 4.9 TK-254 2.8
TK-18 43 TK-64 1.2 TK-109 3.4 TK-153 24 TK-208 2.4 TK-255 2.3
TK-20 2.0 TK-65 4.2 TK-110 3.4 TK-154 2.3 TK-210 3.3 TK-257 4.7
TK-21 3.8 TK-66 3.3 TK-111 2.7 TK-157 0.8 TK-211 2.5 TK-258 3.1
TK-22 3.0 TK-67 3.3 TK-112 2.3 TK-158 2.4 TK-213 2.0 TK-259 2.5
TK-23 3.1 TK-68 3.4 TK-113 4.2 TK-159 2.3 TK-214 1.1 TK-260 3.3
TK-25 3.2 TK-69 4.4 TK-114 3.7 TK-160 3.3 TK-215 34 TK-261 4.6
TK-26 1.9 TK-71 3.7 TK-115 1.2 TK-161 3.9 TK-216 2.7 TK-263 4.2
TK-27 1.6 TK-72 2.0 TK-116 3.3 TK-162 3.8 TK-217 4.5 TK-264 2.4
TK-28 3.2 TK-73 4.8 TK-117 4.4 TK-163 3.4 TK-218 4.9 TK-265 3.4
TK-30 3.5 TK-74 4.4 TK-118 4.8 TK-164 1.1 TK-219 4.1 TK-266 4.6
TK-31 4.0 TK-75 1.5 TK-119 0.7 TK-165 3.8 TK-220 3.8 TK-267 4.3
TK-32 2.6 TK-76 1.6 TK-120 0.7 TK-166 3.4 TK-221 4.7 TK-268 3.5
TK-33 33 TK-77 1.5 TK-121 4.8 TK-167 1.3 TK-222 1.5 TK-269 4.7
TK-34 3.6 TK-78 2.7 TK-122 24 TK-168 2.7 TK-223 3.2 TK-270 4.2
TK-35 15 TK-79 2.0 TK-123 4.3 TK-169 3.9 TK-224 4.2 TK-271 3.1
TK-36 2.1 TK-80 1.6 TK-124 2.3 TK-170 3.4 TK-227 3.2 TK-272 3.1
TK-37 1.6 TK-81 4.2 TK-125 3.9 TK-171 2.0 TK-228 4.3 TK-275 4.6
TK-39 3.6 TK-82 2.7 TK-127 44 TK-172 1.1 TK-229 2.7 TK-276 4.0
TK-40 1.5 TK-83 3.3 TK-128 3.8 TK-173 1.2 TK-230 4.7 TK-277 4.2
TK-41 2.8 TK-84 4.2 TK-129 34 TK-174 3.4 TK-231 4.7 TK-278 4.0
TK-42 3.7 TK-86 3.7 TK-130 3.8 TK-175 1.0 TK-233 4.0 TK-279 4.6
TK-43 1.8 TK-87 1.5 TK-131 3.8 TK-176 3.6 TK-234 4.2 TK-280 4.7
TK-44 24 TK-88 3.3 TK-132 2.8 TK-177 0.7 TK-235 3.1 TK-281 4.7
TK-45 35 TK-89 3.3 TK-133 3.5 TK-178 4.3 TK-236 1.0 TK-283 3.3
TK-46 1.9 TK-90 3.3 TK-135 3.1 TK-179 3.0 TK-237 3.1 TK-284 2.6
TK-47 3.6 TK-92 423 TK-136 0.8 TK-180 3.0 TK-238 3.8 TK-285 3.3
TK-48 3.3 TK-93 2.6 TK-137 4.8 TK-181 2.5 TK-240 3.4

F11 DREFASG REI0S’ x ‘EfFil17S F.EEERBFES T
Table 11 Distribution of fried chip color values of genotypes in F, population of 'Tianshu 10' x 'Kexin 17'

KE R P{E Fried chip color value JiIn L Processing P IHR (No.) Number of genotype
<3.0 & TR Suitable for chip processing 85
3.1~4.5 H125 Medium 130

>4.5 ASSETFHEF T, Not suitable for chip processing 24
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