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Abstract

Potatoes have been recognized for a long time as one of the major food crops as
well as horticultural crops. Potato production as a table food has been decreased in developed
countries, while it has been steadily increased in the third world countries for it
importance as food source. It is a new trend to look for the food, not only as a
feeding crop but also healthy food. It is also time for the potato producers to look for
the potato having high economic value as found in medicinal plants. There are great
diversities in potato species, indicating that valuable compounds can be found in
different amounts, depending on potato species. We screened the cultivars, breeding clones,
and germplasms based on the vitamin C, Vitamin E, antioxidant compounds, diverse
sugar types, important amino acids, and other valuable compounds. We could select
the breeding clones KC003, 98W117, 99]717, and Vally 8 (A group) due to their high
levels of antioxidant compounds, and it can be said that most of the red and purple
colored potato clones belong to the A group. In the contents of essential amino acids,
‘Taebook Valley’, ‘Summer Valley' and other breeding clones were found to be high
in amount. We also made crosses between breeding clones with high biological
function and low agronomic traits and low biological function with high quality in agronomic
characteristics. The patterns of genetic trends of these offsprings in comparison with
their parents will be reported as well. And the potential of using potato as antibody production

of anti-cancer will be discussed.
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a Paul & Southgate(1978). b See also values given in Table 2.10. ¢ Estimated values.

Potential . .. . |Folic acid
L. . L L. Ascorbic | Pyridoxin Pantothen
Thiamin(|Riboflavn| Niacin niacin . free ] . Ca| P Fe
Vagetable acid e ic acid
mg) (mg) (mg) |(Tryptoph Total (mg)}(mg)| (mg)
(mg) (mg) (mg)
an+60)(mg (ug)
o . o b 10 14°
Potato 0.11 0.04 1.2 05 30 0.25 0.30 8 | 40 05
(freshly
harvested) 2 15
Carrot 0.06 0.05 0.6 0.1 6 0.15 5 16 0.25 48 | 21 06
onion 0.03 0.05 0.2 0.2 10 0.10 5 % 0.14 31 (30| 03
Tomato 0.06 0.04 07 0.1 20 0.11 511 0.33 13} 21 0.4
Pepper Trace 0.03 0.7 0.2 100 0.17 0.23 912 0.4
(green) (13)°
Pumpkin 0.04 0.04 04 01 5 0.06 13)° 0.40 39|19 04
Okra 0.10 0.10 1.0 0.3 25 0.08 % 100 0.26 70 | 60 1.0
Green~ 0.05 0.10 09 04 20 0.07 5 60 0.05 27 | 47 0.8
beans
(runner)
Cauli~ 0.10 0.10 0.6 05 60 0.20 30 39 0.60 21 | 45 05
flower

? Paul & Southgate(1978).
P See also values given in Table 2.10.
¢ Estimated values.
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wrh oF7k o] Eobeh 12l T fructosed] FEE 99¢)I5557} 59.7meg/100g.0 2 A o &
Zql A xr} 58] F2& A2 vehydt) A178, KCFO3A| 5% fructose?] §Fafo) H].n.
A & AT E Ve

3943 24 $4E 3 AA AT AL
% FEol el F7 HET 4 Yok YHALZHE AAE B

&3t o S A3t EAZA] carotenoideF, polyphenol$F, lycopene, 3+3}§H5

2 9 £413% w]ehel Fol & Viamin C, Viamin BEZ So A2 @40] ¥& 4152
Aol gk Abe 5 W AT 2719 FARo] A% & HFE FAME size
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AT o] A8 A A o] =& AE KC003 28] 3 98¢ W117, 9941717, Wi z]
83 T AT v A £& ALoE eyt Ao d2EFQ A9
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