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Abstract

The effect of growing conditions and postharvest management
on consumption and processing quality of potato cultivars Kennebec,
Atlantic and Fang 60 were studied. Three potato cultivars were
grown at spacing of 25x60 cm. and 25x90 cm., and were harvested at 75
and 90 days after planting. Harvested tubers had been cured for 7 and
14 days before a quality of cooking and processing were tested. After
curing, some tubers were stored for 12 weeks under ambient conditions
and then were evaluated. In dry season trials were conducted at Fang
Horticultural Research Station, Fang district, ¢hiang Mai Province
(500 ms1) and at Doi Pu Muen, Mae Ei district, Chiang Mai Province
(1300 ms1) from November, 1991 to May, 1992. In rainy season trial
was carried out under highland condition at Doi Pu Muen during June,

to November, 1992.
The results indicated that Atlantic offerred the highest dry



)

matter of stems, leaves, and tubers in dry season under lowland
condition, but. under highland condition, dry matter was not.
significantly different among cultivars. In rainy season, Fang 60
save the highest stems and 1eave$ dry matter but tuber dry matter was
lower than Atlantic. Plant spacings did not affect dry matter, but
Leaf Area Index and Crop Growth Rate of potatoes that planted with
spacing of 25x60 cm. were higher than another.

Tuber yields of the 3 cultivars were different due to growing
seasons and locations. In dry season under lowland condition, Fang 60
gave the highest yield. Under highland condition, the yield of
Fang 60 was lower than Atlantic and Kennebec. However, in rainy
season under highland condition, Fang 60 still gave the highest yield.
Difference in yield was also observed between spacings and
harvesting times. Crops planted with close spacing gave higher yield
than the wide spacing. Late harvesting of 90 days increased tuber
yvield significantly compared with early harvesting. In addition, late
harvesting also increased specific gravity and dry matter content of
tubers. Furthermore, it was found that growing potatoes in rainy
season gave lower specific gravity and dry matter content than of
tubers in dry season. Atlantic had the highest specific gravity and
dry matter content, followed by Kennebec and Fang 60.

A quality of cooking and processing were tested after curing
for periods of 7 and 14 days. The results showed that curing period
did not affect cooking and processing quality but late harvesting gave
chips and French fries colour paler than early harvesting.
Additionally, potatoes that produced in lowland had better fry colour

than in highland. Moreover, cooking quality of the 3 cultivars were



not. different in texture and colour.

The results from the storage for 12 weeks suggested that
tuber weight losses and rotting were higher and sprouting was lower in
rainy season crop than in dry Séason crop. Early harvesting increased
weight losses and rotting of tubers. Before storage, potatoes should
be Cured for 14 days in order to delay weight losses and rotting,

especially when early harvesting have to be done.



