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Quality Characteristics Analyses of Potatoes for Different Processing Purposes
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Abstract: As the largest potato producer in the world, China still faces the situation of immature processing

technology, a few numbers of processed products and insufficient further processing. Analyses of the sensory quality,

nutritional quality and processing quality of potatoes comprehensively can not only promote the improvement of potato

quality from the materials to the products, but also play a key role in the development of its nutritional value. The present

review summarized the qualities of potatoes for different processing purposes, and discussed the significance of

regulation of potato nutritional quality, in order to provide ideas for the development of nutrition-oriented potato industry.
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