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Dropping potatoes onto a hard surface floor 

increases their moisture content during storage 
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ABSTRACT 

The effect of dropping potatoes onto a concrete floor on the quality of potatoes 

during storage was investigated using a potato chip processing variety， Norin-ichigo， 

for 80 days. Impact did not influence the weight loss， specific gravity or reducing 

sugar content， but increased moisture content. The moisture content of potatoes 

dropped from heights of 15 cm or higher is higher than that of non-dropped potatoes 
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INTRODUCTION 

Bruising often occurs to potatoes while出ey

are harvested and transported to commercial 

warehouses. Factors出atinfluence potato tuber 

damage at harvest inc1ude temperature， tuber 

condition， soil conditions， and harvester 

operation". Johnston and Wilson (1969)幻 have

studied the effect of soil temperature on tuber 

damage， and found that an increase of 0.5 oC in 

soil temperature increases by 2 % the force neces-

sary to bruise (by dropping). On the other hand， 

Turczyn et al.(19S6)3) focused on potato bruising 

during handling and transport， and dropped pack-

aged potatoes onto hard surfaces. Co.nsequently， 
data showed that dropping from heights of 80 cm 

or higher is li1日lyto incur shatter bruising 

Furthermore， Grant et al.(1986)" investigated 

potato bruising during transport， and conc1uded 

that potatoes suffer frequent shatter bruising 

during handling and transport， but the amount of 

severe damage due to transport shock and vibra-

tions is relatively low. Moreover， Paul et al 

(19S6)51 investigated sugar changes in tubers at 0， 

5， 10 and 20 days following handling (potato-on-

potato tumbling) of N orchip tubers stored 1 to 10 

months at 9 oC， 90 % RH.; then， they found that 
month by month， the handled samples produced 

higher sugar concentrations and darker chips 

than the control potatoes. However， there has 

been litt1e research on the effect of dropping 

potato田 onthe quality of potatoes during stor-

age. The purpose of the present study was to 

evaluate the effects of dropping on the quality of 

potatoes during storage. 

1 Department of Bioresource Chemistry. Obihiro University of Agriculture and Veterinary Medicine. Obihiro， 

Hokkaido 080， Japan 

2 Two.year Course in Animal Husbandry. Obihiro University of Agriculture and Veterinary Medicine， Obihiro 

Hokkaido 080， Japan 

41一一










