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Effect of duration and temperature during storage and conditioning on quality of potato tuber
(Solanum tuberosum L.) cv. atlantic for processing
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Abstract
The effect of duration and temperature during storage and conditioning on quality of potato tuber
(Solanum tuberosum L.) cv. atlantic for processing was studied. There were three storage duration (60, 120 and
180 days at 5°C) and four levels of temperature condition [15, 20 25°C and ambient (30°C)]. It was found that 60
days storage at 5°C and 10 days conditioning at ambient temperature, the content of starch and reducing sugar
were changed faster than the other conditioning temperatures. Reducing sugar was decreased while starch
content was increased. Weight loss was also increased continuously while the firmness was decreased. The
potato chips color was equivalent to 0 (canary yellow) which was the market demand level.
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Figure 1 Reducing sugar and starch content (%) of potato tuber during storage for 180 days at 5°C.

Figure 2 Potato chips color after 60 days storage at 5°C and conditioning for 10 days at 15, 20, 25°C and
ambient (30°C).

Table 1 Reducing sugar, starch content, firmness, weight loss and potato chips color of potato tuber after 60,
120 and 180 days storage at 5°C and conditioning for 10 days at 15, 20, 25°C and ambient (30°C).

Treatment Reducing sugar Starch Firmness Weight loss Potato chips color
(%) (%) (Kg/cm2) (%) (Level)
60d 15°C 0.00088 a 0.0863 d 0.69 0.22¢e 2
20°C 0.00085 a 0.0969 b 0.67 0.77 cd 1
25°C 0.00083 b 0.0949 c 0.68 081c 0
Amb. 0.00080 b 0.1037 a 0.70 116 b 0
120d 15°C 0.00061 c 0.0636 | 0.69 0.55d 1
20°C 0.00055 cd 0.0637 | 0.69 0.78 cd 1
25°C 0.00053 e 0.0663 h 0.68 0.95 bc 1
Amb. 0.00053 e 0.0724 g 0.70 1.10b 0
180d 15°C 0.00051 e 0.0714 g 0.60 0.89 bc 1
20°C 0.00050 e 0.0744 f 0.61 0.94 bc 1
25°C 0.00055 de 0.0837 e 0.64 0.92 bc 1
Amb. 0.00057 c 0.0837 e 0.62 1.45a 0

Data followed by same letter within the column are not significantly different (*P=0.05)
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