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Abstract: Potato is an important food crop. Realizing higher yield and higher quality are both essential for potato
industry under present conditions. In field cultivation, the growth of potato is affected by various factors, which ultimately
lead to effects on qualities and yields. This study summarized the effects of fertilization, cultivation technique, soil type,
soil temperature and moisture on potato nutritional and edible qualities. This review could provide references for high
quality potato production.
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