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EVALUATION OF POTATO PROCESSING QUALITY WITH
DIFFERENT TEMPERATURES UNDER WINTER STORAGE

Qu Dongyu, Ji Yingbiao, Yang Hongfu, Jin Liping,

Lian Yong, Bian Chunsong and Tian Cuiping

(Institute of Vegetables and Flowers, Chincse Academy of Agricultural Séicnccs, Beijing 100081)

ABSTRACT

The cultivars that are fit 1o process after storage in simply quipped storcrooms (4~ 10T)

were selected by testing the reducing sugar contents and colour indexes of potato tubers.
These cultivars included GY1, GY11, GY13, GY2 and GY 12, which had lower reducing sug-
ar contents (< 0.5%) and colour indexex (< 1.0) after threc months storage in low tempera-

tures. Cold storage (0~ 27C ) resulted in great increase of reducing sugar contents and colour

indexes of potato tubers. Reconditioning (15T  after cold storage) helped decrease the re-

ducing sugar contents and coloiur indexes. But the clTects of reconditioning were different

among cultivars. The reducing sugar coftents and colour indexes of GY1 and GY2 cultivars

were low enough to meet the demands of processing afler thirty days of reconditioning.

KEY WORDS: potato, processing, reducing sugar, colour index, reconditioning



