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Prospects and Status on Quality of Potato

Sung-Yeul Kim'
National Alpine Agricultural Experiment Station, RDA, Pyeongchang 232-950, Korea

ABSTRACT : The standard of quality was required to
promote the consumption of potato and produce the high
quality processing products. It will contribute the stability
for processing products and the marketability of potato.
The quality was determined based on size of tuber and
content of dry matter. Even though the criteria of potato
quality was involved many characters of tubers, the most
important things were grading and packing of petato to
create the consumption. For processing of raw materials,
the standard of tubers had create between producer and
processor according to size of tuber and content of dry
matter. The evaluation of quality was performed over the
standard to enhance the control of quality. In addition, the
seed potato should be taken the evaluation to disease in the
field during the period of cultivation and managed under
the strict regulation in storage before release to farmer.
Then, the producer of seed potato will make a good rela-
tionship to farmer with high quality tubers.

Keywords : potato, evaluation of quality, quality

HRb= A7 2 Agzg F oshm 7o) Bukt A
o 2 H-g¥ HEoln] 4 g AR vl gakao]
122}

%EEP o HIZoe oA AR oM A
AFE 27) fiskd Az A=E Ack(Inter-
national Potato Centre, 1973; IFPRI, 2000). 2]&&-E<] B,
W, &4 o 2808 olgulE $RAR rlge] Ay
goko] Aol dAsh} Ao} 7he oo FEESL moF

=

oju} A77F YAA| ghorn £3 T MAEAA S AR H|x
g A7) el FFOEA 7V A¥En & F

At
FEC] AP £H7E Al oFofAd didell=
e ARtk o] SRBRAN BrtlA 2l o)=

TCorresponding author: (phone) +82-33-330-7700
(E-mail) sykim@rda.go.kr <Received July 29, 2002>

135

z}5)

P ol Ame S AAe oF
T=9} o8] He)d7A) aqEa 21
FPHY =g Ar)eh ol 7Hf<ﬂ7LL
2@ A FHe] Tast 2 A
T3 sl

wEpe g2z Arteo] SHRHET FaAbelA =eE)
7 ER) d 7132e Agstesa AEe bl &
oz F7AS Zujel losl B Aot $H anlE
NAE AT FAES Faokme Aibaket 2827k A
g T %—gé& AP & Holth. el Ff FAHE
0 ZA ZA AAHEL =A § YL Ao}

=E T =
£4 Ariesg Ao

, T, 718, A, 3

Kol 7FeE Aelal FHFT,
EAH7} Q4FA Aok
7].0/\§1\-]‘— JA =
= 745-6131:(7—]§ )y 2 pd =2
(Talbun 5, 1975). 3 218 7}
Hof wetr zhzhel duke #

A%y

A=

‘M

e
=

._|

7}“5?«1 35 AFEE] F

ZAE s 12 77
71l thE Aol oisiA

A7}
=32
6}3?1@.

T}

0|

el F3 g

7]
\_El

210 Ao T 2 ¥4 2724 BR
sk, Sl e Aazde] A4S FHET 2
ZAPOIA] §kol) efal ez TEs A%
39 Aol 23} ol R 2 wajol] els) Aol
2AE ZL 271Ee PREY. A2 T 2
T\ Eo] AEo] Ak o] e FaAl

p—.
.

o

o
+
73

}

ol
- ]

7
PARS)

;2 n\‘

ruE-. rlr

7]



136 §8{'F25(KOREAN J. CROP SCI.), 47(S), 2002

e Q4 FFHog Ve Fasp) A8 f5HE o
Fgolrt. a2t APSeME A7PER 7)EE st
2 AR e fEIM FE 2d8e
A8t ek =Holld ARH e A8date] FEEE
FE A7)ek Bl 7I1EL R Hol Udn. Ty ARte] 27]
E ETRe ARG 7R webA ZlEe] tan FUAY
oM e A7l Addsele §¢tos Ao g A7)
9] 7|zl vEr}, R FAAANAN o)FARA L e 2718
A e 45, 5 0. F & FoE R ey 7
A7ME 7182 I AT, Aol weba] 7)ol #Etar
A

FH Y FESAlME JHEdR Al B =79}

o H rir

#xje| FEEH 7|

M

218 3|2t EHLH

7229 A7 BERe &S SAMEAT 2AVIE
(Table 1)l F3le] A7) HAA] A|PFZAA] S8t At
1960535E] 19909t FR7IAl= 742k Aabdo] ol & 1
e Aato]l A7) Wl 271715 Ui 120g o1, T

15502 FFA7IAL 2 o F7]e FE et 715 A
o) AATE HAY F4FE A AETFY w1 gL
wAke] FEH AujgAel webr g R ol He
A+ de A7= F 250¢g ojslrt st & 4
o weba] 7RESIALe] TREE R el 80~280 g4
Al d5E FREta ok §H 7|¥ol FaE U
22}, SstEAAY BE BRFEE BrHIA AYAT =
Ro] gAsttar s

Axre] A e AAARRE ABRA ol2e
TN wil-- T3} SEuete] 2R 2L H2o
oA 20kgeHRI 2 St FEEHL lon drt 7w
40kg PPEUo] Hobr fEsilom ZaA] Al &%
oo wol fEsIe s dAF 7ol gt oF
g 7RSS 7S oL 94l R s
2 EF ARGt FHojxr] miite] ARRES AlA &
XA FAES ATshe Ado|)

waby AR ZABLYNAQS)IME 7k ZukA] 4
2} ZHAE Table 33 2ol 5, 10, 15, 20kg 5 47H1
7|2 IAAS Aot AgSiES ARSI o o
7 Bg-dH o] & Aujo|th o|e} o] E7Fe] A5}
Zh AR e UL IRR] Aol JJ# O olFoiz]7]

mEoll EATA A7) 2 o] erhErt anlRiet A

o

M2 E ¢

Table 3. Standard for potato package
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Table 1. Standard for grading of potato tuber

. Grade of tuber
Period
Ist 2nd 4th 5th 6th
Before '95 - - over than 120 g 50~120 g 20~50 g lower than 20 g
After '95 over than 251 g 151~250 g 81~150 g 51~80¢g 31-50¢g lower than 30 g
Table 2. Grades for table potato
Evaluation grade
Grade
1 st 2nd 3rd 4 th 5th Extra

Weight for grade(g/tuber) 251~400 151~250 81~150 51~80 31-50 400 g over and 30 g low

-2 TFE AATAE 10% o 27]) A&
- Bt A 7Y, w5, S, HE A

FAH10 mm ©]7), FaA A 5



Aztel Q12 Fho] lolet & ¢ vt

o] @ A7) FREE 29389 *%PZHPJ Aot &
HE 2238 Zo|th o|SHH ¥4 2 Fej= ZHxE 7
E gla Al EE Hog fiE s % F . 2%
@97t F Asele wager Atel o pAG A=/
of fEd Aow Yzet SxPTEA l% FAg #

Foo)y IR TASRE A s 2 9t Ao
e,

axlel FAGIt

1) A=

Azl FEHIE 7150 Ao dAsH 28 A=z 2
Foks ARl 2iute] Azl the S5t 7)
FE AAE A © 19609 25E A8E0eH 7
T TN Az £ AH 2500 o2 ATEET,
1998). XAl tid F2H7F e F2 vpole=olx
g FFol Aoy Agel A3 & Tl AMe
WAAE E5ldnh NAe] R Al7le ATl 2-3

3lo) A olFARH Tuble 49 FHEI= oPdellXe T

T

T

sigfn Hat 137
A 7S 27 oAl A4 ok AR F A
Sk mlolE & 51%71% 1 1xpell= f-eluetel Z2ARE 2310
= 7S AsAA Heske 2ol zelgolrh

2) 7F-& =
HAE o83 7}*1“19‘ A 77 dev RS AHH
7V2e Al shpAlEoaE Adale] Zog B 7kt

=

220 ]—r‘_]_
fu

A3 TAR T o7}t FFE
g o83 FAAFS} FARE
TR AMEE AR FES R
Mg Fost) A¥EEEge] 201 TREAIESY TEo] ®of
2 guk ol AT el AeHE HAY 59 A
8 29%% kst 5 glomg Ak Mzl 719e] o]
o] mx)= Qo) AkClark 5 1940, Mote 5 1970).
SEuetell A AR TRle] 7RSS Zi F o EA
WG7k oF 5~7RKEC] ARSEY JREEjAbeicl 5 H U
N2 Zizle] AR 75 AHske] AL e AR

9)\1:]- T 2 AzA

2.8 7}EAlE ol
_11—1_1:} 33 E3 ko)

=
=

2]

Table 6. Comparison of standard for certification during growing
stage between Korea and USA
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Table 4. Standard for certification of seed potato during the growing stage

Item Mixed Virus disease Bacteria and Fungal disease
Stage (%) Mosic LR Other Total Ring rot Black scurf ~ Wilt Other Total
Breeder's seed No 03 0.5 02 1.0 No 0.5 0.5 5.0 6.0
Foundation seed No 0.5 1.0 0.5 2.0 No 1.0 1.0 6.0 8.0
Certified seed No 1.0 2.0 1.0 4.0 No 1.5 1.5 7.0 10.0
% Other disease mean late blight, early blight and etc.
Table 5. Standard for seed potato
Item Weight Disease Tuber Damage
of tuber  Mixed ) Other  Freeze  Water Al;}r:;);r:al Slilr]%lgred

Stage (& PSTV  Ringrot injury injury Other Total
Breeder'sseed  30-250 No No No 1.0 No 10.0 3.0 10.0 0.5 0.5
Foundation seed 30-250 No No No 3.0 No 10.0 5.0 15.0 0.8 05
Certified seed ~ 30-250 No No No 55 No 10.0 8.0 8.0 1.0 1.0
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Table 7. Requirement of raw materials for chip processing

Specification Range Standard Limit
Tuber size 48~90 mm 48 mm below 3%, -
90 mm over 5%
Appearence - Greening, Mechanical ~ within 10%
injury, Dry rot, Opening -
tuber, Secondary within 3%
growth, Light injury,
Common scab
Inner part - Insect damage, within 6%
quality of Discoloration, Black
tuber heart, Hallow heart
Temperature
- before proc. 10.0~29.4°C over than 10°C -
- storage 4.4~23.8°C - -
Gravity 1.063 over - -
Dry matter 16.57% over

(S), 2002

Table 8. Contents of glucose in tuber

Specification Standard Period of
storage
Before harvest 1.0 mg/gbelow  Long term
Sucrose Two weeks after harvest 1.0 mg/g below  Long term
2.5 mg/gbelow  Short term
2.5 mg/g above  Short term

Before harvest 0.35 mg/g below Long term
Glucose Two weeks after harvest 0.35 mg/g below Long term
0.35 mg/g above  Short term

Table 9. Standard for french fry potato

Item Standard Specification
Size of tuber over than 70 mm
Thickness of slice Size : 9~12 mm X 70 mm
Shape : square
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