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Potato And Potato Processing Technology
Developments in potato chemistry, including identification and use of the
functional components of potatoes, genetic improvements and modifications that
increase their suitability for food and non-food applications, the use of starch
chemistry in non-food industry and methods of sensory and objective
measurement have led to new and important uses for this crop. Advances in
Potato Chemistry and Technology presents the most current information
available in one convenient resource.The expert coverage includes details on
findings related to potato composition, new methods of quality determination of
potato tubers, genetic and agronomic improvements, use of specific potato
cultivars and their starches, flours for specific food and non-food applications,
and quality measurement methods for potato products. * Covers potato chemistry
in detail, providing key understanding of the role of chemical compositions on
emerging uses for specific food and non-food applications * Presents coverage of
developing areas, related to potato production and processing including genetic
modification of potatoes, laboratory and industry scale sophistication, and
modern quality measurement techniques to help producers identify appropriate
varieties based on anticipated use *Explores novel application uses of potatoes
and potato by-products to help producers identify potential areas for development
of potato variety and structure
The basics through practical application—all in one book! Potatoes are a crucial
food crop around the world, grown in nearly 150 countries. The Handbook of
Potato Production, Improvement, and Postharvest Management compiles
everything you need to know about potato crop production in one well-organized
reference. Leading internatio
This book is an excellent starting point for students and should be read by all
concerned with the industry, researchers, growers, traders and processors Journal of Agricultural Science.
The book covers Ammonia, Aluminium, Chlorine and Sodium Hydroxide,
Cosmetics and Perfumes, Dyes, Enamels, Explosives, Glass and Alkali Silicates,
Gyps um, Glass Fibres, Optical Fibres and Mineral Fibres, Industrial Chemicals
from Benzene, Industrial Chemicals from Toluene, Industrial Chemicals from
Xylenes, Industrial Chemicals from Methene, Industrial Gases, Lime, Mineral
Fertilizers, Preparation of Methanol, Magnesium, Nickel, Organic Dyes, Oils, Fats
and Waxes, Petable Water, Pigments, Pesticides, Rubber, Sodium Carbonate
and Sodium Bicarbonate, Silicones , Uranium, Zeolites, Zinc, Aluminium Ingots
from Aluminium Scrap, Cosmetics Industry (Modern), Fibre Glass Sheets, Herbal
Cosmetics, Hydrated Lime, Latex Rubber Condomes, Magnesium Carbonate,
Magnesium Metal and Calcium, Mineral Water and Soda Water, N.P.K. Fertilizer,
Nickel Sulphate, Oxgen Gas Plaster of Paris, Refined Oils, Cotton Seed Oil,
Groundnut Oil, Sunflower and Safflower Oil, Sodium Bicarbonate (Baking Soda)
from Soda Ash, Single Super Phosphate, Toluene and SBP From Crude
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Naphtha, Zeolite-A Manufacturing (Detergent Grade), Zinc Oxide, Zinc Metal
From Zinc Ash. visit www.eiriindia.org www.eiri.in
Sweet potato is a short-cycle, dicotyledonous plant in the morning glory family
Convolvulaceae. It is a vegetable crop with roots that are sweet-tasting, starchy
and tuberous. It is native to the tropical regions in America, from where it spread
to other parts of the world. Chapter One of this book focuses on the production,
nutritional patterns and diseases of sweet potatoes. Chapter Two studies boron
management in sweet potato crops. Chapter Three provides a review of the food
applications and health benefits related to antioxidant activity of phenolic
compounds from sweet potato peels and leaves.
In the past 15-20 years major discoveries have been concluded on potato biology
and biotechnology. Important new tools have been developed in the area of
molecular genetics, and our understanding of potato physiology has been
revolutionized due to amenability of the potato to genetic transformation. This
technology has impacted our understanding of the molecular basis of plantpathogen interaction and has also opened new opportunities for the use of the
potato in a variety of non-food biotechnological purposes. This book covers the
potato world market as it expands further into the new millennium. Authors stress
the overriding need for stable yields to eliminate human hunger and poverty,
while considering solutions to enhance global production and distribution. It
comprehensively describes genetics and genetic resources, plant growth and
development, response to the environment, tuber quality, pests and diseases,
biotechnology and crop management. Potato Biology is the most valuable
reference available for all professionals involved in the potato industry, plant
biologists and agronomists. Offers an understanding of the social, economic and
market factors that influence production and distribution Discusses developments
and useful traits in transgenic biology and genetic engineering The first reference
entirely devoted to understanding new advances in potato biology and
biotechnology
This book in its 20 chapters elaborates the latest scientific knowledge and
technological achievements for development of potato in sub-tropics and also
suggests the future strategies for likely adoption. It is our sincere belief that it
would act as a compendium of potato research in the country and similar regions
and researchers, students and other stakeholders will benefit from the compiled
information in a big way. Note: T&F does not sell or distribute the Hardback in
India, Pakistan, Nepal, Bhutan, Bangladesh and Sri Lanka. This title is copublished with New India Publishing Agency.
Providing a clear, comprehensive overview of the industry, Snack Foods
Processing is the definitive handbook on developing, preparing, and processing
shelf-stable savory snack foods. Contributors from leading companies and
academic institutions provide practical information and guidance based on years
of industry experience. Collectively, they review the principles and critical
specifics of processing savory snacks, starting from raw materials selection and
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care, through types of equipment used and its proper operation, to product
seasoning, and packaging. The book covers every major product type, including
potato and corn chips, alkali-cooked corn tortilla chips, pretzels, popcorn,
extruder puffed and baked/fried products, half-products, meat snacks, and ricebased snacks. It also discusses international snack foods, including those of
China, India, and Japan. It details post shaping and drying operations, covering
seasonings, flavorings application, product protection and packaging materials,
and filling and cartoning equipment. Whether you are new to the field or you are
a pro facing broader responsibilities, Snack Foods Processing provides valuable
information gained through first-hand experience. It presents a clear introduction
to the snack foods industry and its terminology and explains the technical
interrelationships between the many materials and processes used in making the
finished snack food. New entrants into the field will be able to confidently
communicate with suppliers and associates. Managers and quality control
personnel will gain a better idea of where to start in solving problems when they
arise.
Purple sweet potato (PSP) is a special type of sweet potato with high
concentration of anthocyanin pigment in the root. It is rich in starch, sugar,
minerals, vitamins and antioxidants like phenolics, ?-carotene, and has a strong
prospect as substrate for alcoholic fermentation. The low cost of sweet potato
and its prospective usage in the production of alcoholic beverages make it viable
for commercialization. The book reviews the use of the roots of PSP for the
production of three novel products, i.e. anthocyanin rich wine (red wine),
herbal/medicinal sweet potato wine, and anthocyanin rich beer which have higher
health benefit than other wines and beers. The book elucidates the use of novel
technologies in the preparation of this non-conventional wine and beer,
processing, biochemical and organoleptic quality of the finished products and
health implications. It will be of interest to innovators, researchers and students.
The novel technologies in wine and beer making described in the book will set a
precedence for production of other alcoholic beverages from starchy sources.
Handbook of Vegetables and Vegetable Processing, Second Edition is the most
comprehensive guide on vegetable technology for processors, producers, and
users of vegetables in food manufacturing.This complete handbook contains 42
chapters across two volumes, contributed by field experts from across the world.
It provides contemporary information that brings together current knowledge and
practices in the value-chain of vegetables from production through consumption.
The book is unique in the sense that it includes coverage of production and
postharvest technologies, innovative processing technologies, packaging, and
quality management. Handbook of Vegetables and Vegetable Processing,
Second Edition covers recent developments in the areas of vegetable breeding
and production, postharvest physiology and storage, packaging and shelf life
extension, and traditional and novel processing technologies (high-pressure
processing, pulse-electric field, membrane separation, and ohmic heating). It also
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offers in-depth coverage of processing, packaging, and the nutritional quality of
vegetables as well as information on a broader spectrum of vegetable production
and processing science and technology. Coverage includes biology and
classification, physiology, biochemistry, flavor and sensory properties, microbial
safety and HACCP principles, nutrient and bioactive properties In-depth
descriptions of key processes including, minimal processing, freezing,
pasteurization and aseptic processing, fermentation, drying, packaging, and
application of new technologies Entire chapters devoted to important aspects of
over 20 major commercial vegetables including avocado, table olives, and
textured vegetable proteins This important book will appeal to anyone studying or
involved in food technology, food science, food packaging, applied nutrition,
biosystems and agricultural engineering, biotechnology, horticulture, food
biochemistry, plant biology, and postharvest physiology.
Sweet Potato: Chemistry, Processing, and Nutrition presents foundational
information, including identification, analysis, and use of chemical components
from sweet potato in a variety of food and nonfood uses. Sweet potatoes can be
easily propagated, are rich source of carbohydrates and functional components,
and are highly productive, which makes them most suitable for production of
staple and functional foods. With the increasing population and the challenges of
providing healthy food to the world, there is an increasing consumer demand for
new and better sweet potato products, particularly for those in developing
countries. Providing a brief description of the specific sweet potato components,
their role during processing and strategies for quality optimization, this book also
explores novel methods of sweet potato starch, protein, and pectin modification
providing students, researchers, and technologists working in the area of food
science and others with the most recent information and state-of-the-art
technology for developing new and beneficial uses of sweet potato. Includes
identification, analysis, and use of chemical components of sweet potatoes
Presents case studies including problem, factors, proposed solutions, and pros
and cons of each Allows readers to identify an appropriate solution efficiently and
effectively
Extruded Snacks, Health Food Snacks, Snack Food Preservatio & Packaging,
Details Of Plant, Machinery & Equipments, Instant Noodles, Namkeen, Namkeen
& Sweets, Potato Products. Manufacturers Of Plants & Machineries Of Snacks
Food, Manufacturers Of Machineries Of Papped Plants, Manufacturers Of Plant
& Machineries Of Namkeen, Manufacturers Of Raw Materials, Suppliers Of
Packaging Materials. Potato, Pappad & Barian Plant, Potato Waffers, Potato
Chips, Packaging Of Snack Foods.
This book summarizes the principles of potato production, distribution, and use
and uses findings to propose planning for agricultural research and development
for crop improvement programmes.
This comprehensive book is the result of the Potato Russia international
conference that took place in August 2007 in Moscow. It begins with a series of
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papers that give an excellent overview of consumer behaviour and marketing
with examples from various countries in the world. The quality of processing and
ware potato and methods of quantifying it, is addressed by papers that highlight
its need and reveal new approaches and techniques. The newest developments
in technology, mechanization and storage are highlighted in papers from eastern
and western Europe. The importance and benefits of having adequately
functioning seed potato systems with up to date rapid multiplication systems is
shown in chapters from various countries with a special contribution on the
commercial quality standards of the United Nations Economic Commission for
Europe (UNECE). Developments of recent agronomic and crop management
practices are illustrated with examples of countries in technological and market
transition. Innovations in crop protection put special emphasis on diagnostics and
detection of resistance levels, among others, against wart. The extensive
Russian breeding programmes - with value for the global potato community are
highlighted in the breeding section with additional papers from Japan and the
Netherlands. The book ends with a series of papers on molecular aspects of
innovative breeding. This book is of wide and ongoing interest to stakeholders
around the world who are interested in all aspects of the rapidly evolving potato
supply chains such as potato producers, breeding, chemical and machinery
companies and potato specialists of all disciplines.
This book provides basic knowledge on how to produce, multiply and use propagation material
in seed potato production and supply systems world wide. Healthy, vigorous seed tubers are
essential in potato production. Producing them used to be expensive and difficult. Multiplication
rates in the field are low, seed-borne diseases are numerous and seed tubers lose quality
during storage between growing seasons. Recently, novel methods of multiplication have
revolutionised the seed potato industry. This has resulted in a diversity of seed production
systems adjusted to the local potential and needs. This book summarises the current
knowledge and assesses the efficient use of modern technology in different stages of seed
production. It describes in detail what seed quality means, how (pre-)basic seed can be
produced, how this can be multiplied, and how seed health is maintained. It also describes
diverse examples of seed supply systems in different regions of the world. The book is aimed
at agronomists, farm advisors, seed producers, breeders, and at those involved in seed
policies, seed programme development and seed trade. Also recommended for (international)
students in agronomy, horticulture and plant breeding.
In this volume, world leaders in potato research review historical and contemporary discoveries
resulting in a range of advances. Topics include nutritional quality, yield, disease and insect
resistance, processing, plant growth and development, and other aspects. The book also
examines research yielding significant molecular resources that facilit
The book reviews the knowledge about the nutritional value of the potato and its role in the
nutrition of both children and adults.
This book is open access under a CC BY 4.0 license. This book provides a fresh, updated and
science-based perspective on the current status and prospects of the diverse array of topics
related to the potato, and was written by distinguished scientists with hands-on global
experience in research aspects related to potato. The potato is the third most important global
food crop in terms of consumption. Being the only vegetatively propagated species among the
world’s main five staple crops creates both issues and opportunities for the potato: on the one
hand, this constrains the speed of its geographic expansion and its options for international
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commercialization and distribution when compared with commodity crops such as maize,
wheat or rice. On the other, it provides an effective insulation against speculation and
unforeseen spikes in commodity prices, since the potato does not represent a good traded on
global markets. These two factors highlight the underappreciated and underrated role of the
potato as a dependable nutrition security crop, one that can mitigate turmoil in world food
supply and demand and political instability in some developing countries. Increasingly, the
global role of the potato has expanded from a profitable crop in developing countries to a crop
providing income and nutrition security in developing ones. This book will appeal to academics
and students of crop sciences, but also policy makers and other stakeholders involved in the
potato and its contribution to humankind’s food security.
Roots and tubers are considered as the most important food crops after cereals and contribute
significantly to sustainable development, income generation and food security especially in the
tropical regions. The perishable nature of roots and tubers demands appropriate storage
conditions at different stages starting from farmers to its final consumers. Because of their
highly perishable nature, search for efficient and better methods of preservation/processing
have been continuing alongside the developments in different arena. This book covers the
processing and technological aspects of root and tuber foods, detailing the production and
processing of roots and tubers such as taro, cassava, sweet potato, yam and elephant foot
yam. Featuring chapters on anatomy, taxonomy and physiology, molecular and biochemical
characterization, GAP, GMP, HACCP, Storage techniques, as well as the latest technological
interventions in Taro, Cassava, Sweet potato, yam and Elephant foot Yam.
This important book on the culture of the potato presents scientific information for potato
growers in an easily accessible format and clear language. Managing the Potato Production
System contains all the information needed to harvest a bountiful crop. The book is written
specifically for field production-oriented technicians and growers and makes the knowledge of
production systems easy for readers to apply by providing essential background information,
suggestions for incorporating the information into a total production system, and sample forms
for collecting data to assist proper and timely decision making. Special sections on harvesting
and storage emphasize techniques for protecting the quality of the crop while other chapters
provide helpful information on reporting trends in marketing to aid future planning efforts. This
easy-to-use guide directs producers to the most critical areas of production, storage, and
marketing, helping them to control or influence factors that will result in a healthy, plentiful crop.
This is a valuable reference to be consulted for solutions to specific problems or ways to take
advantage of opportunities as they occur. Managing the Potato Production System is more
than abstract theory; the systems described here have been proven in one or more actual
cases of potato production. The strategies devised in this volume help potato producers grow
an economically viable crop in a manner that can be sustained over generations with positive
impact on the environment. The book concentrates on the interpretation of scientific findings
about potatoes and production beginning with a discussion of the origin of the crop, its
distribution, and history of its production in the United States. Other chapters feature
explanations of the factors which affect potato production including the genetics of Solanum
tuberosum in regard to variety (cultivar) improvement and the effect of potato breeding on
production. Specific t
This book introduces readers to volatile compounds of staple foods, while also systematically
highlighting the processing technologies of potato staple foods, which will be of great
importance in promoting the virtuous circle and structural upgrading of Potato consumption
patterns are gradually changing from fresh to processed formulations, (e.g. mashed potatoes,
potato chips, etc.) as a result of fast food habits adopted from developed countries. If the
potato can be used to make staple foods, it will not only provide energy, but also nutrition.
Though the book is primarily intended for researchers and students in the field of food
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technology, it will also be of interest to commercial research staff in food technology.

This book comprises the best potato seed production practices and includes details on
potato cultivation, classification, and the main structural elements of the successive
stages of potato seed production. It presents potato varieties from Russian originators,
describes modern technologies involved in the process of potato seed production, and
presents special aspects of phytosanitary and process regulations for the cultivation of
high-quality potato seed. Additionally, the authors illustrate the statutory regulation of
salable quality of potato seed: purity of variety, diseases, pests, and defects. The
authors identify Russian quality control methods and certification of potato seed, and
consider the packaging and labeling of potato seed that is held for sale. Finally, the
authors also clarify the features of foreign potato seed certification systems.
The Handbook of Food Products Manufacturing is a definitive master reference,
providing an overview of food manufacturing in general, and then covering the
processing and manufacturing of more than 100 of the most common food products.
With editors and contributors from 24 countries in North America, Europe, and Asia, this
guide provides international expertise and a truly global perspective on food
manufacturing.
Advances in Sweet Potato Chemistry and Technology presents foundational
information, including identification, analysis and use of chemical components from
sweet potato in a variety of food and non-food uses. Sweet potatoes can be easily
propagated, are rich source of carbohydrates and functional components and are highly
productive, which makes them most suitable for production of staple and functional
foods. In this environment of increasing population and the challenges of providing
healthful food to the world, there is an increasing consumer demand for new and better
sweet potato products, particularly for those in developing countries. Providing a brief
description of the specific sweet potato components, their role during processing, and
strategies for quality optimization, this book also explores novel methods of sweet
potato starch, protein and pectin modification providing students, researchers, and
technologists working in the area of food science and others with the most recent
information and state-of-the-art technology for developing new and beneficial uses of
sweet potato. Includes the identification, analysis and use of the chemical components
of sweet potatoes Presents case studies, including problem, factors, proposed solutions
and the pros and cons of each Allows readers to identify an appropriate solution
efficiently and effectively
Potato is the world's fourth food crop after maize, wheat, and rice and is a staple crop in
many diets throughout the world with a high source of proteins, carbohydrates,
minerals, and vitamins. Biotic and abiotic stress factors give rise to decrease in yield.
That is why improvement of new cultivars resistant to stress factors by conventional
and biotechnological methods is extremely important. The most important factor in
production increase is the use of healthy seed tubers along with using drought-, heat-,
and salt-tolerant cultivars. On the other hand, protection and storage of surplus crops,
which are the most important stage in its marketability, are the main problems in potato.
In this book, all these issues are discussed, and it is hoped that the book Potato will
help growers and researchers in solving problems in potato cultivation.
Widely regarded as a standard work in its field, this book introduces the range of
processing techniques that are used in food manufacturing. It explains the principles of
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each process, the processing equipment used, operating conditions and the effects of
processing on micro-organisms that contaminate foods, the biochemical properties of
foods and their sensory and nutritional qualities. The book begins with an overview of
important basic concepts. It describes unit operations that take place at ambient
temperature or involve minimum heating of foods. Subsequent chapters examine
operations that heat foods to preserve them or alter their eating quality, and explore
operations that remove heat from foods to extend their shelf life with minimal changes
in nutritional quality or sensory characteristics. Finally, the book reviews postprocessing operations, including packaging and distribution logistics. The third edition
has been substantially rewritten, updated and extended to include the many
developments in food technology that have taken place since the second edition was
published in 2000. Nearly all unit operations have undergone significant developments,
and these are reflected in the large amount of additional material in each chapter. In
particular, advances in microprocessor control of equipment, ‘minimal’ processing
technologies, genetic modification of foods, functional foods, developments in ‘active’
or ‘intelligent’ packaging, and storage and distribution logistics are described.
Developments in technologies that relate to cost savings, environmental improvement
or enhanced product quality are highlighted. Additionally, sections in each chapter on
the impact of processing on food-borne micro-organisms are included for the first time.
History of potato processing; Structure and chemical composition of potato tuber;
Potato varieties; Effect of cultural and environmental conditions on potatoes for
processing; Tuber diseases; Sprout inhibition; Effect of transit and storage conditions
on potatoes; The nutritive value of potatoes; Peeling potatoes for processing; Frozen
french fries and other frozen potato products; Dehydrated mashed potatoes - potato
granules; Potato flakes; Dehydrated diced potatoes; Potato starch; Potato flour;
Canned white potatoes; Miscellaneous products from potatoes; Potatoes and potato
products for livestock; Waste disposal.
This compilation focuses on the events of growing, processing, quality control, color, as
well as freezing, canning, chip, and dried production. This potato processing operations
book, written in terms the nonprofessional plant worker will understand, is a must
reference for all food processors, technologists, executives, students etc. as well as a
valuable addition to the company technical reference library. Included are figures,
tables and charts throughout the book.

This book fills a need for a technological guide in a field that has experi enced an
almost explosive increase in the last two decades. No other book available to
food scientists provides detailed coverage of the ingredients, processes,
products, and equipment of nearly every type of snack food made today. Since
publication of the First Edition, many changes have occurred in the snack
industry, making necessary a thorough revision of all chapters. The text,
illustrations, and bibliographies have all been brought up-to-date. My goal has
been to provide an accurate and reasona bly detailed description of every major
snack processing method and prod uct current in the United States. If any reader
believes I have omitted an important topic, I would be glad to learn ofit, in the
hope that there will be a Third Edition in which I can incorporate the suggested
additions. One of the main purposes of this volume is to provide a source for
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answers to problems that the technologist encounters in the course of his or her
daily work. Extensive bibliographies, in which the emphasis is on recent
publications (extending into 1983), should permit the reader to resolve more
complex or new questions. With these bibliographies as guides, the food
technologist can delve as deeply as he or she wishes into specialized aspects
ofthe subject, while at the same time the reader who is interested in the broad
overall picture will not be distracted by excess detail.
Sweet Potato Processing Technology systematically introduces processing
technologies of sweet potato starch and its series products including sweet
potato protein, dietary fibers, pectin, granules, anthocyanins and chlorogenic
acids. The book provides a detailed and comprehensive account of
physicochemical and functional properties of sweet potato products, the
nutritional components extracted from sweet potato, as well as their utilization in
food, medicine and cosmetic fields. This book can provide the scientific basis and
technical support for virtuous circle promotion and structure upgrade of sweet
potato processing industry. This book will be a valuable reference for
undergraduate and graduate students, as well as specialists and enterprise
research staff in the field of food technology. Introduces processing technologies
for sweet potato starch and related products Covers utilization of nutritional
components extracted from sweet potato in various products Provides the
scientific basis and technical support for virtuous circle promotion and structure
upgrade of the sweet potato processing industry
This is the first book to provide a comprehensive overview of the world trade in
one of the most important of our basic foodstuffs – potatoes. It covers everything
from the history of the potato through to plant types and uses, production,
consumption and demand, and pricing. It goes on to cover the trade in potatoes
around the world. Since the different potato products flow in separate channels –
fresh potatoes, frozen potatoes, seed potatoes and the snack and dehydrated
trade – each is described individually. The international potato industry is a
fascinating reference source which is essential reading not only for the growers,
processors, retailers, marketers and others involved in the production chain but
also for agricultural economists, fresh produce brokers and traders and national
and international economic planning agencies. The first book to provide a
comprehensive overview of the world potato trade Covers everything from the
history of the potato through to plant types and uses, production, consumption
and demand to pricing Analyses the trade in fresh potatoes, frozen potatoes,
seed potatoes and the fast-food, snack food and dehydrated potato industries
The Book Potato and Potato Processing Technology covers almost all the basic
and advanced details to setup own Product : Introduction. Origin, Descrip tion of
Plant and Flower Parts, Nutritive Value, Growth and Development, AgroTechniques, Management of Nutrients, Management of Water, Weed
Management, Seed Production, Handling of Post Harvest Potato, Prospects for
Potato Exports, Quality Parameters that Influence Export Quality of Potatoes,
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Areas Suitable for Producing Seed Potatoes, Areas Suitable for Producing
Processing Potatoes, Grading of Potatoes, Packing of Potatoes, Potato Storage,
Quality Requirements, Potato Processing, Dehydration of Vegetables, Potato
Based Textured Snacks, Potato Chips/Waffers, Potato Chips (Automatic Plant)
with Imported Machinery, Packaging of Snack Foods etc. The book has been
written for the benefit and to prove an asset and a handy reference guide in the
hands of new entrepreneurs & well established industrialists.
Potato ranks fourth position in the world after wheat, rice and maize as non
cereal food crop. Potato is probably the most popular food item in the Indian diet
and India is one of the largest producers of potato. It is used in many ways like
vegetable, potato wafers/chips, powder, finger chips etc. Potato tubers constitute
a highly nutritious food. It provides carbohydrates, vitamin C, minerals, high
quality protein and dietary fiber. Potato is a rich source of starch and it is
consumed mainly for its calorific value, also contains phosphorus, calcium, iron
and some vitamins. Boiling potatoes increases their protein content and almost
doubles their calcium content. It is vastly consumed as a vegetable and is also
used in various forms such as starch, flour, alcohol, and dextrin and livestock
fodder. It is estimated that about 25 % of the potatoes, which are spoiled due to
several reasons, may be saved by processing and preservation of various types
of processed products. The potatoes can be processed for preservation and
value addition in the form of wafers/ chips, powder, flakes, granules, canned
slices. Potato granules are used for the preparation of various recipes, to add to
vegetable and non vegetable recipes and to enhance the quantity as well as to
enrich the food value. There is a huge potential for processed potato products
such as potato flakes, potato powder, frozen potatoes, frozen French fries, potato
chips/wafers are one of the most popular snack items consumed throughout
world. International trade in potatoes and potato products still remains thin
relative to production, as only around 6 percent of output is traded. High transport
costs, including the cost of refrigeration, are major obstacles to a wider
international marketplace. The industry is still growing at a rapid pace where
French fries are showing the highest growth followed by potato chips and potato
powder/flakes. It is by far the largest product category within snacks, with 85% of
the total market revenue. This book basically deals with origin, evolution, history
and spread of potato, potato products, quality requirements for processing,
morphological, size and shape, defects, biochemical, dry matter, reducing
sugars, phenols, inheritance, morphological attributes, tuber shape, growth
cracks, hollow heart, internal rust spots, greening, biochemical attributes,
glycoalkaloids, dry matter, reducing sugars, enzymic browning, development of
varieties for processing, areas suitable for growing processing potatoes,
processing quality of Indian potato varieties, processed potato products,
dehydrated products at village level, potato chips, french fries and flakes
commercial production, grading manual for frozen French fried potatoes for
frozen French fried potatoes, areas of production, varieties, receiving,
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determining the quality and condition of raw potatoes for frying purposes,
determining the quality and condition of raw potatoes for frying purposes, etc.
The present book covers complete details of potato cultivation and processing in
proper manner. This book is an invaluable resource for agriculture universities,
students, technocrats and entrepreneurs.
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