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ABSTRACT Total twenty cultivars of potato (Solanum
tuberosum L.) were grown at Gangneung where is located
in low land of Korea. Their tubers were harvested from
100 to 120 days after planting, and over 150 g of tubers were
selected for quality evaluation. Dry matter, starch, amylose in
starch, ascorbic acid, protein, individual sugars and mineral
were analyzed and mealiness of cooked potatoes were also
evaluated by panel test. Dry mater content was the highest
in ‘Haryeong’, ‘Jayoung’ and ‘Shepody’, and the biggest starch
granules were observed in ‘Jayoung’ and ‘Sinnamjak’. In
addition, the content of amylose was highest in ‘Haryeong’,

Keywords : cooking, dry matter, mineral, potato, processing, quality,
starch, sugar, utilization, vitamin C
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Table 1. Tuber numbers and yields of 20 potato cultivars in
spring crop.

Cr?;;)elng Cultivars No. ofpf;lll;)ters per (ng.lfg; 0
Atlantic 14.5a-d" 4,508a
Gahwang 13.5b-f 4,037a-c
Gawon 9.5fg 2,931c¢
Haryeong 10.5d-g 4,475ab
Irish Cobbler 15.3ab 3,232bc
Jaseo 11.1c-g 3,662a-c
Jasim 10.5d-g 3,999a-c

Single Jayoung 14.8a-c 2,876¢
Jopung 12.8b-f 3,936a-c
Jowon 8.9¢g 3,751a-c
Namseo 14.7a-c 3,287a-c
Seohong 10.7e-g 3,731a-c
Shepody 8.5¢g 2,981c¢
Sinnamjak 13.2b-f 4.312ab
Superior 11.5¢c-g 3,834a-c
Chuback 11.6b-g 3,827a-c
Chudong 17.4a 3,594a-c

Double  Chugang 11.9b-g 4,249ab
Chuyoung 13.9a-¢ 3,680a-c
Goun 10.5d-g 3,950a-c

"Mean separation within columns by duncan’s multiple range
test at 5% level.
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Table 2. Dry matter and starch content of 20 potato cultivars in spring crop.

Cropping type Cultivars Dry matter content (%) Starch content (%) Amylose ratio in starch (%)

Atlantic 20.9¢' 13.0a-c 20.7hi
Gahwang 21.3e 11.1d-f 21.7f-h
Gawon 21.0e 11.8c-e 24.7b-d
Haryeong 23.0bc 13.6a 27.1a
Irish Cobbler 21.4e 11.8b-d 23.9c-e
Jaseo 18.8¢g-i 11.2d-f 21.2gh
Jasim 22.5¢cd 13.3ab 23.8de

Single Jayoung 24.6a 12.7a-c 22.2f-h
Jopung 18.4j 12.0b-d 22.3fg
Jowon 19.2gh 11.1d-f 19.71
Namseo 18.8hi 10.7d-f 22.9ef
Seohong 19.4fg 11.1d-f 24.6b-d
Shepody 23.5b 13.4ab 21.5f-h
Sinnamjak 19.9¢f 10.3ef 21.2gh
Superior 19.3gh 10.5d-f 23.0ef
Chuback 17.9j 10.2f 24.8b-d
Chudong 17.1k 9.9f 21.0g-i

Double Chugang 22.2d 10.1f 25.6b
Chuyoung 19.3gh 10.4d-f 21.5f-h
Goun 21.3e 13.3ab 25.4bc

"Mean separation within columns by duncan’s multiple range test at 5% level.

Table 3. The size distribution of starch granules in 20 cultirvars of spring crop.

Size distribution of starch granule (%)

Cropping type Cultivars

<20 um 21~40 um 41~60 um 61~80 um >81 um
Atlantic 14.0 49.0 19.0 14.5 35
Gahwang 20.0 35.0 29.0 13.0 3.0
Gawon 22.5 345 27.5 12.5 3.0
Haryeong 19.0 45.0 28.5 7.5 -
Irish Cobbler 12.5 51.5 27.5 7.0 1.5
Jaseo 235 40.0 24.0 11.5 1.0
Jasim 24.0 435 23.0 8.5 1.0
Single Jayoung 21.5 53.0 20.0 12.0 2.5
Jopung 15.0 46.0 28.5 10.0 0.5
Jowon 19.5 435 22.5 12.0 2.5
Namseo 235 43.0 19.0 13.0 1.5
Seohong 19.0 42.5 25.5 11.0 2.0
Shepody 16.0 47.5 19.0 14.5 3.0
Sinnamjak 21.0 48.5 22.0 8.0 0.5

Superior 12.0 44.0 34.0 10.0 -
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Chuback 19.0
Chudong 14.5
Double Chugang 18.0
Chuyoung 12.5
Goun 15.0

44.0 26.5 8.5 2.0
39.5 385 7.5 -
41.5 29.0 8.0 35
36.5 34.0 14.5 25
33.0 34.0 14.5 3.5
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Table 4. Mineral contents of 20 potato cultivars in spring crop.

Mineral content (mg-g"1 D.W)

Cropping type  Cultivars

K Ca Mg Fe
Atlantic 29.5¢-¢' 0.17d-f 1.26f 0.018f-h
Gahwang 21.4ij 0.14f-h 1.18f 0.019¢e-h
Gawon 30.2b-d 0.17d-f 1.49b-d 0.023b-¢
Haryeong 28.6de 0.15e-g 1.28de 0.024b-d
Irish Cobbler 23.5h-j 0.15e-g 1.42b 0.027b
Jaseo 27.7d-f 0.21a-c 1.63f 0.036a
Jasim 35.6a 0.15e-g 1.23f 0.021c-f
Single Jayoung 24.6g-i 0.091 1.31ef 0.025b-d
Jopung 25.5fh 0.11hi 1.59bc¢ 0.031a
Jowon 28.6de 0.20b-d 1.48cd 0.019e-h
Namseo 26.8e-g 0.24a 1.77a 0.025b-d
Seohong 32.1bc 0.12c-e 1.56b-d 0.020e-h
Shepody 25.6f-h 0.14ef 1.27f 0.016h
Sinnamjak 24.6g-1 0.22b-d 1.49b-d 0.025bc
Superior 22 4ij 0.18c-e 1.49b-d 0.023b-¢
Chuback 24.7g-i 0.17ef 1.45¢cd 0.032a
Chudong 32.0bc 0.20b-d 1.45¢cd 0.034a
Double Chugang 32.8b 0.18c-¢ 1.28f 0.020d-g
Chuyoung 25.0f-i 0.24a 1.51b-d 0.026b
Goun 24.3g-1 0.101 1.02¢g 0.016gh

"Mean separation within columns by duncan’s multiple range test at 5% level.

Table 5. Vitamin C and protein content of 20 potato cultivars in spring crop.

Cropping type  Cultivars Vitamin C (mg-lOOg"l F.W.) Protein (g-lOOg'] F.W.)

Atlantic 46.3b-d" 1.88h
Gahwang 40.1c-g 2.03e-g
Gawon 43.2b-f 2.37b
Haryeong 43.1b-f 2.06ef
Irish Cobbler 47.1bc 2.21cd
Jaseo 39.6d-g 1.98f-h
Jasim 44.7b-e 1.87h

Single Jayoung 62.5a 2.36b
Jopung 43.2b-f 2.11de
Jowon 46.9b-d 2.22cd
Namseo 34.5gh 2.08ef
Seohong 37.2fh 1.91gh
Shepody 47.8b 2.13de
Sinnamjak 44 3b-f 2.11de

Superior 42.5b-f 2.32de
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Chuback

Chudong
Double Chugang
Chuyoung

Goun

37.7e-h 2.03e-g
42.3b-f 1.87h
38.8e-g 2.51a
49.2b 2.26bc
31.8h 1.90h

"Mean separation within columns by duncan’s multiple range test at 5% level.
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Fig. 1. Individual sugar content of 20 potato cultivars in spring crop. Alphabets above bar indicate mean separation for total
sugar content by ducan’s multiple range test at 5% level.
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Fig. 2. Selection of promising potato cultivars(inside the dott-
ed circle) suitable for processing in spring crop.
Selection criteria were higher dry matter content more
than 20% and lower reducing sugar content less than
0.25%.
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cooked potatoesn
B group: the group of cultivar for potato soup or
potato pot dishes
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