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Sugar, Amino Acid and Fatty Acid Composition in Potato Tubers
grown in Highland Area

On-Sook Hur Sun-Lim Kim', Dong-Chil Chang Jin-Cheol Jeong , Choun-Soo Par’
Natlonal Institute of Crop Science, RDA, Suwon, 441-857, Korea
*National Institute of Highland Agricuture, RDA, Gangwon, 232-955, Korea

Composition of sugar, amino acid, and falty acid in tubers of 'Superior', 'Sinnamjak', and
'‘Chuback' were evaluated at two sites that differed in altitude, Gangneung(20 m) as lowland and
Dackwallyeong(760 m) as highland. Potatoes were grown with spring cropping system (planted at
15th March) in Gangneung and with summer cropping system (planted at 26th April) in
Daekwallyeong. And harvest of both sites started at 90 days after planting. Reducing sugar levels
averaged the three potato cultivars at harvest ranged from 1.11% to 2.31%, a 2.1-fold difference
between Daekwallyeong and Gangneung. Low reducing sugar is desired when cooking with high
temperature like frying and chipping. Total free amino acid levels in tubers averaged the three
cultivars at harvest were 1,325 mg/100g(Dackwallyeong) and 1,051 mg/100g(Gangneung).
Especially GABA content in tubers from Daekwallyeong is two times higher than that from
Gangneung. Potatoes from Daekwallyeong showed 13% higher unsaturated fatty acid level than
Gangneung. High levels of unsaturated lipid could mitigate the increase in tuber membrane
permeability, thus positively influence the processing quality. From the obtained results, it was
suggested that potatoes cultivated in Daekwallyeong are better quality for food processing and to
human diet than those in Gangneung.
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