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ABSTRACT

The effects of duration and temperature during storage, and conditioning on
quality of potato tubers (Solanum tuberosum L.) cv. Atlantic for processing were studied under
the 2 sets of experiments. The first experiment was the study on physical and chemical qualities
of potato tuber stored at 5 °C for the period of 0-180 days. It was found that potato tubers stored
at the short-term storage of 60 days had better quality than those stored at the long-term storage of
120 and 180 days.

The second experiments, the effects of storage duration and temperature during
conditioning on quality of potato tuber for processing were investigated by using the 3 storage
durations of 60, 120 and 180 days at 5 °C, and 4 different levels of conditioning temperatures at
15, 20, 25, and the ambient at 30 °C. The results showed that the short-term storage with high
conditioning temperature yielded better quality tubers than the long-term storage with low
conditioning temperature. Tubers stored at 60 days storage and conditioning at ambient for 10
days had higher quantities of starch and the best color quality for potato chip processing, followed
by the potato tubers conditioning at 25 °C. In summary, this experiment suggested that the
ambient conditioning temperature could decrease quantities of reducing sugar and increase

quantities of starch in potato tubers, which resulted in better color quality of potato chips.



