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Evaluation for Processing Quality of Potato Progenies
Ou Yongbin, Yao Chunguang, Liu Han, Ren Junling, He Qin, Song Botao

( National Center for Vegetable Improvement Central China; Key Laboratory of Horticultural Plant Biology, Ministry of Education; Potato Engineering

and Technology Research Center of Hubei Province; Huazhong Agricultural University, Wuhan, Hubei 430070, China )

Abstract: Tubers of 241 advanced potato progenies were evaluated for the reducing sugar content and chip
color index after 40 d storage. The chip color index(CCI) of Atlantic, which is a processing cultivar, was 4.33.
Processing quality of 11 lines were better than Atlantic, especially for 04HE30-17. When used as parents, 51-5,
393160-4 and 395049.62, generated more clones of good processing quality.
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