
msi¶‡Yi kZ©vejx (Storage conditions)

mvaviY Z_¨ (General Information)

KvuPv cY¨

   0 

dv‡ibnvBU         

0 

‡m.        Av`ª©Zv/c¨v‡KwRs 

c‡Y¨i cÖKvi           ZvcgvÎv                  msi¶YKvj*       Av‡cw¶K

AvMvg km¨ (Early Crop) 40-50 4.4-10 0-3 gvm      95%

†`wi‡Z Drcvw`Z cY¨ (Late Crop)

exR Avjy 38 3.3 5-10 gvm    90-95%

Lvevi Avjy (Table Potato) 40 4.4 5-10 gvm**    90-95%

†d«Â d«vB‡qi Rb¨ 45 7.2 1-10 gvm**    90-95%

ïKv‡bvi Rb¨ (Dehydration) 45 7.2 1-10 gvm**    90-95%

wPcm ˆZwii Rb¨ (Chipping Potato) 45-50 7.2-10 1-8 gvm**    90-95%

wiKwÛkwbs Gi Rb¨ 50-60 10-15.6 1-3 mßvn    85-90%

wngvwqZ cY¨ (Frozen Product)

-10 †_‡K 0

-23.3 †_‡K 

-17.8

12 gvm

ev®c‡ivax 

(Vapor-tight) 
c¨v‡KwRs

ïK‡bv cY¨ (Dehydrated Product)

* msi¶‡Yi Rb¨ ivLvi Av‡M KvuPvcY¨ (Raw products) Aek¨B wKDwis (i.e. wound healing) K‡i wb‡Z n‡e 

** `xN©Kvj msi¶‡Yi Rb¨ Aek¨B A¼z‡iv`Mg cÖwZ‡ivaK (Sprout suppressors) e¨envi Ki‡Z n‡e

  45  7.2 3-6 gvm       evqyïY¨ (Vacuum) c¨vK

  32   0 6-12 gvm      evqyïY¨ (Vacuum) c¨vK

D”P ¸YMZgvb m¤cbœ ZvRv Avjy (fresh-market potato) n‡e imv‡jv (turgid), mylg I mgvb AvK…wZi, D¾¡j is‡qi, Ges 

gvwU, hvwš¿K ¶Z, meyRvf (greening), A¼z‡iv`Mg (sprout), †ivM Ges kvixie„Ëxq Ab¨vb¨ ÎæwU-gy³| hy³iv‡óªi K…wl wefvM (USDA) 
Avjyi †MÖW (market grade) cÖv_wgKfv‡e g~jZ evwn¨K Ae ’̄v (external conditions) Ges Avjy †`L‡Z †Kgb (appearance) 
Zvi Dci wfwË K‡i wba©viY K‡i; G †MªW¸‡jv nj G·Uªv bs 1, bs 1, evwYwR¨K ev commercial Ges bs 2| BDGm bs 1 ev 2 
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cY¨ msi¶Y wb‡`©wkKv

Avjy, AvBwik (Potatoes, Irish)
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†MÖ‡Wi †MvjvKvi (round) Avjyi Rb¨ me©wb¤¥ e¨vm (minimum diameter) nj 4.8-5.1 †m. wg. Ges j¤^vK…wZi Avjyi Rb¨ 

IRb 118 MÖvg| KLbI KLbI AwZwi³ kZ© I Av‡ivc Kiv nq hv‡Z 60 kZvsk ev Gi †P‡q †ewk cwigvY Avjyi IRb Aek¨B 

142 MÖvg n‡Z n‡e| ‘B-size’ bv‡gi GKwU †MÖW I (4.8 †_‡K 5.1 †m. wg. WvqvwgUvi) †ek e¨envi n‡”Q, we‡klK‡i jvj 

(round red) Ges mv`v (white) Avjyi Rb¨|

mvaviYZ AvqZvKvi (oblong) iv‡mU (russet) Avjy 22.7 †KwR KvU©b KvD›U e‡· (60, 70, 80, 90 ev 100 wU) K›` f‡i 

evRviRvZ Kiv nq †hLv‡b cÖwZwU K‡›`i Mo IRb h_vµ‡g 369, 312, 283, 255, ev 227 MÖvg n‡q _v‡K| G¸‡jv LyPiv 

†`vKv‡b mvavibZ eo ev· ev e¯Ívq †i‡L weµq Kiv nq, †mLvb †_‡K †µZv GK GK wcm Avjy †e‡Q wb‡Z cv‡i| 2.27 Ges 

4.54 †KwR IR‡bi c ¬vw÷K Ges KvM‡Ri e¨vM ev ev‡· mvaviYZ 142 †_‡K 227 MÖvg IR‡bi Avjyi wcm _v‡K| we-mvBR 

†MÖ‡Wi Avjy cvB›U (pint), ÷ª‡eixi LvuPv (strawberry baskets) ev †ewk cwigv‡Y (bulk) wewµ Kiv nq| †Lvmv Qvov‡bv Avjy 

(pre-peeled potatoes) c ¬vw÷‡Ki †Uª (covered with plastic wrap)-†Z c¨v‡KU Kiv nq|

ZvRv Avjy msi¶‡Yi Rb¨ cÖ‡qvRbxq Ae ’̄v Kx n‡e Zv wewfbœ welq †hgb Avjyi e¨envi ev end use (exR, Lv`¨, bvwK cÖwµqvKiY), 

†ivM-evjvB Gi Dcw¯’wZ, AsKz‡iv`M‡gi SzuwK,Ges wKQyUv Rv‡Zi Dci wbf©ikxj| msi¶YvMv‡ii ZvcgvÎv hZ Kg n‡e, K‡›`i 

k¦m‡bi nvi Ges †iv‡Mi SzuwK ZZ K‡g hv‡e, Ges myßve¯’vi mgq `xN© n‡e| K¶ ZvcgvÎvq (Room-Temparature) ivLv n‡j 

mvaviYZ dmj msMÖ‡ni 4-6 mßv‡ni g‡a¨ K›` AsKzwiZ n‡Z ïiæ K‡i| wb¤¥ ZvcgvÎvq †i‡L myßve¯’v (dormant period) 
A‡bK †ewk evov‡bv hvq| Z‡e LvIqvi Rb¨ msiw¶Z Avjyi wgófve †iva Ki‡Z Ges d«vBs (frying) I wPwcs (chipping)- Gi mgq 

ev`vgx nIqv (browning) Gov‡Z msi¶YvMv‡ii ZvcgvÎv 7.2

0  

‡m. Gi wb‡P bvg‡Z †`qv DwPZ bq| Avi exR wn‡m‡e ivLv 

Avjyi VvÛvRwbZ Kvi‡Y †gnMwb eªvDwbs (mahogany browning) Gov‡Z 3.3

0

 ‡m. Gi wb‡P ZvcgvÎv nIqv DwPZ bq| 

†ewkifvM Rv‡Zi Avjyi Rb¨ m‡e©v”P wngv¼ n‡jv -1.1

0

 ‡m.| wngvq‡bi (freezing) d‡j Avjy Lye `ªæZB AvNvZcÖvß nq, GRb¨ 

†m Abyhvqx i¶Yv‡e¶Y Ki‡Z n‡e| 

Avjy AÜKv‡i msi¶Y Kiv DwPZ| Av‡jvi Kvi‡Y †K¬v‡ivwdj ˆZwi n‡q K‡›`i DcwiZj meyRvf nq| GQvov Av‡jvi Kvi‡Y 

Avjy‡Z †Z‡Zv ¯^v`hy³ MvB‡KvA¨vjKvj‡qW (glycoalkaloids), cÖavbZ †mvjvbvBb (solanine), Gi ms‡klY N‡U, hv †ewk 

cwigv‡Y MÖnb Ki‡j welwµqv n‡Z cv‡i|

`yM©Ü I ¯^v` †hb bv Qov‡Z cv‡i GRb¨ Ab¨vb¨ dj I mewR †_‡K Avjy Avjv`v K‡i ivLv DwPZ| Avjy †_‡K †g‡U MÜ (earthy 
odor) Av‡cj I bvkcvwZ‡Z †h‡Z cv‡i Ges Ab¨vb¨ Lv`¨c‡Y¨i Kvi‡Y Drcbœ wewfbœ iK‡gi `yM©Ü Avjyi ¯^v` bó K‡i w`‡Z 

cv‡i|

msi¶YvMv‡i ivLvi c~‡e© AvNvZcÖvß I †ivMvµvšÍ Avjy fvjfv‡e evQvB (careful culling) K‡i Avjv`v Ki‡Z n‡e| msi¶‡Yi 

Rb¨ n‡j Avjy mZK©Zvi mv‡_ bvovPvov ev e¨e¯’vcbv Ki‡Z n‡e hv‡Z †d‡U ev †_Z‡j bv hvq| Avjy gvivZœK fv‡e †d‡U ev 

†_Z‡j †M‡j †mUv A¶Z Avjyi †P‡q A‡bK `ªæZ weeY© (discolored) I wbR©xe (wither) n‡q c‡P (decay) hvq| we‡klZ Dò 

w`b ev mg‡q (hot weather) msMÖn Kiv AvMvg Avjyi †¶‡Î GUv †ewk n‡q _v‡K| †h mg¯Í †¶‡Z goK (late blight) A_ev 

Ab¨vb¨ cPb RwbZ †ivM wQj ev †¶‡Zi †fRv Ask (wet area) †_‡K msMÖnxZ Avjy msi¶Y Kiv †_‡K weiZ _vK‡Z n‡e| 

gvSvwi ZvcgvÎv I D”P Av‡cw¶K Av`ª©Zv (Relative Humidity, RH) hy³ cwi‡e‡k cwic° Ges Acwic° Dfq ai‡Yi AvBwik 

Avjyi AvNvZcÖvß ¯’v‡b msMÖn cieZ©x mg‡q `ªæZ KwK© wUmy¨ (corky tissue) †`Lv w`‡Z cv‡i| ¶Z wbivgq (wound healing) 
ev wKDwis (curing) Avjy †_‡K cvwb nªvm Kgvq (reduce water loss) Ges cPb m„wóKvix RxevYyi AvµgY †_‡K i¶v K‡i| 

AbyKzj cwi‡e‡k GB KwK© wUmy¨ AvNvZ cÖvß nevi 24-48 N›Uvi g‡a¨ †`Lv †`q|

wKDwis (curing) Kivi Rb¨ †¶Z †_‡K msMÖn Kiv bZzb Avjy gvSvwi ZvcgvÎvq (10-15.6

0

 ‡m.), msMÖ‡ni ci fv‡jv evq~ 

PjvPjhy³ ’̄v‡b I D”P (95%) Av‡cw¶K Av ª̀©Zv (Relative Humidity, RH) hy³ ’̄v‡b 10-14 w`b ivLv nq| Zvici †m¸‡jv‡K 

wb¤¥ ZvcgvÎvq ivLv †h‡Z cv‡i| 7.2

0

 ‡m.- Gi wb‡P Ges 35

0

 ‡m.- Gi Dc‡i GB wKDwis h‡_ô `ªæZ nq bv d‡j, Zv QÎvK 

ev e¨vK‡Uwiqvi AvµgY cÖwZ‡ivax nq bv| hw` Avjy ̀ xN© mgq msi¶YvMv‡i ivL‡Z nq, Zvn‡j 15.6

0

 ‡m.- Gi Dc‡ii ZvcgvÎvq 

k¦m‡bi D”Pnvi Avjyi ¶wZi KviY n‡q `vovq|
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Avjyi ms‡KvPb ev KzuP‡K hvIqv (shrinkage) wbqš¿Y Ki‡Z Kvw•LZ Av‡cw¶K Av`ª©Zv (Relative Humidity, RH) nj 95% ev 

ZviI †ewk| Z‡e msi¶YvMv‡i ch©vß Bbmy‡jkb bv _vK‡j ev Amg evZvm PjvPj (non-uniformity of air distribution 
systems) I wbw`©ó wKQz †iv‡Mi Kvi‡Y msi¶YvMv‡i wb¤¥ Avcw¶K Av`ª©Zv eRvq ivL‡Z n‡Z cv‡i| cvwb Rgv (condensation) 
Gov‡Z GB Av‡cw¶K Av`ª©Zvq ïaygvÎ Avjyi †_‡K kxZj evZvm (air colder than tuber) e¨envi Kiæb| msi¶YvMv‡i ivLvi 

cÖ_g 2-4 mßv‡n hLb wKDwis m¤cbœ nq Ges ZvcgvÎv Kg‡Z _v‡K, ZLb D”P Av‡cw¶K Av`ª©Zv eRvq ivLv me‡P‡q ¸iæZ¡c~b© 

(critical)| D”P Av‡cw¶K Av`ª©Zv IRb K‡g hvIqv I Pv‡ci Kvi‡Y Avjyi c„ô mgvb (tuber flattening) n‡q hvIqv †iva K‡i| 

evZv‡m cvwb †hvM Kivi Rb¨ humidifier e¨envi Kiv †h‡Z cv‡i|

msi¶YKvj (storage duration) KZ n‡e Zvi wfwË‡Z mvaviYZ msi¶Y e¨e¯’vcbv c×wZ wba©viY Kiv nq| Aby‡gvw`Z aviY 

ZvcgvÎv (holding temperature) wbf©i K‡i cÖZ¨vwkZ msi¶YKvj (anticipated length of storage), c‡Y¨i cÖZ¨vwkZ 

e¨envi (end use) Ges Avjyi Ae¯’vi (conditions of potato) Ici|

wZb gv‡mi Kg mgq msi¶‡Yi Rb¨ AwaKvsk AvBwik Avjy (exR I Lvevi Rb¨ msiw¶Z Avjy e¨ZxZ) 10

0

 ‡m.- Gi wb‡P kxZj 

Kiv nq bv| hw`I D”P ZvcgvÎvq msi¶YKvj msw¶ß nq, AvMvg Avjy wPcm ev d«vB- Gi Rb¨ e¨envi Ki‡Z n‡j, msi¶YvMv‡ii 

ZvcgvÎv 12.8-15.6

0

 ‡m. ivL‡Z ejv nq| GgbwK †ewk VvÛvq †hgb- 7.2

0

 ‡m.-G, Aí K‡qK w`‡bi Rb¨ ivLv n‡jI,  Avjy‡Z 

kK©iv R‡g †h‡Z cv‡i Ges Gi d‡j H Avjyi wPcm AbvKvw•LZ fv‡e Kvj‡P n‡e| GiKg ¯^í mgq msi¶‡Yi †¶‡Î myßZv hv 

A¼z‡iv`Mg †VwK‡q ivL‡e, Zv eo Kb D‡Ø‡Mi welq bq Ges Kg ZvcgvÎvq VvÛv Kivi Rb¨ A_© e¨q h_v_© bvI n‡Z cv‡i| me 

†k‡l e¨env‡ii mgq Avjyi ¸YMZ gvb wVK ivLvi Rb¨ msi¶YvMv‡ii ZvcgvÎvi IVvbvgv KvswLZ bq|

bvwe Avjy wZb gv‡mi †ewk mgq ivLvi Rb¨ wKDwis †k‡l ZvcgvÎv bvwg‡q †djv nq| GRb¨ mvaviYZ c×wZ¸‡jv wbæ¤¥iƒc:

exR Avjy (Seed 

Potatoes)

ZvcgvÎv cÖvq 3.3

0

 ‡m.- †Z bvgv‡bv n‡Z cv‡i, hv‡Z myßve¯’v Awbw`©óKvj eRvq _v‡K| ZvcgvÎv 

0

0

 ‡m.- G bvgv‡bvi cÖ‡qvRb †bB| 0

0 

‡m. ZvcgvÎvq msi¶Y Ki‡j †gnMwb eªvDwbs (VvÛvRwbZ 

¶Z) n‡Z cv‡i| myßve¯’v eRvq ivL‡Z mvaviYZ 2.2-3.3

0

 ‡m. ZvcgvÎv h‡_ô kxZj, hv 

A¼z‡iv`Mg †VwK‡q ivLv‡e|

Lvevi Avjy (Table

potatoes)

msi¶Y †k‡l †h Avjy Lv`¨ wn‡m‡e e¨envi Kiv nq †m¸‡jv mvaviYZ 4.4 †_‡K 7.2

0

 ‡m. 

ZvcgvÎvq msi¶Y Kiv nq| wb¤¥ ZvcgvÎvq j¶¨Yxq gvÎvq ÷vP© (Starch) kK©ivq cwiYZ n‡q 

wgwó fve P‡j Av‡m| GK mßvn a‡i msi¶YvMv‡ii ZvcgvÎv 10-12.8

0

 ‡m. †Z DbœxZ K‡i GB 

cÖwµqv D‡ë †djv ev Av‡Mi Ae ’̄vq Avbv hvq| Avjy 2-3 gv‡mi Rb¨ msi¶Y Kiv n‡j †m¸‡jv‡K 

A¼z‡iv`Mg wb‡ivaK (sprout inhibitor) Øviv †kvab Kiv nq| iv‡mU evie¨vsK (Russet 
Burbank) Rv‡Zi  Lvevi Avjy (table potato) 7.2

0

 ‡m. ZvcgvÎv I 95% Av‡cw¶K Av`ª©Zvq 

msi¶Y Kiv m‡e©vËg| GiKg cwi‡e‡k A¼z‡iv`Mg wb‡ivaK Øviv †kvwaZ iv‡mU evie¨vsK Avjy 

A¼z‡iv`Mg gy³ _vK‡e Ges 10 gvm ev ZviI †ewk mgq ¸YMZ gvb A¶zbœ _vK‡e|

cÖwµqvKi‡Y 

e¨envi‡hvM¨ Avjy

(Processing
potatoes)

7.2-10

0

 ‡m. ZvcgvÎvq GLbKvi AvBwik Rv‡Zi Avjy ÷vP© †_‡K kK©ivq cwiYZ n‡q wgófve 

ˆZwi nq d‡j cÖwµqvKi‡Yi ¸Y K‡g hvq| Avjyi RvZ, eqm Ges kK©iv ˆZwi nIqvi cwigv‡Yi 

Dci wfwË K‡i 1-3 mßvn a‡i Avjy 12.8-15.6

0

 ‡m. ZvcgvÎvq †i‡L GB cÖwµqv mvaviYZ D‡ë 

†djv (reversed) hvq| GUv‡K wiKwÛkwbs (reconditioning) e‡j| Avjy ivbœv Ki‡j eySv hv‡e 

G‡Z kK©iv †m gvÎvq R‡g ev Nbxf‚Z n‡q wM‡q‡Q wKbv †h gvÎv AwZµg Ki‡j kK©iv Nbxf‚Z n‡q 

Avjy ev`vgx is aviY K‡i|  †h me Avjy ỳB †_‡K wZb gv‡mi †ewk msi¶Y Kiv nq, †m¸‡jv‡K 

mvaviYZ A¼z‡iv`Mg wb‡ivaK w`‡q †kvab Kiv nq| msi¶YvMvi †_‡K †ei K‡i Avjyi
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wewfbœ cÖKvi e¨env‡ii mvaviY wb‡`©kbv (general guidelines) bx‡P †`qv n‡jv:

†d«Â d«vB: †d«Â d«vB Gi Rb¨ e¨eüZ Avjy mvaviYZ 7.2-10

0

 ‡m. ZvcgvÎvq msi¶Y Kiv nq 

Ges wiKwÛkwbs QvovB d«vB Kiv nq, A_ev 4.4-5.6

0

 ‡m. ZvcgvÎvq †i‡L d«vB Kivi c~‡e© 

wiKwÛkwbs Kiv nq| wiKwÛkwbs A‡bK mgq m‡šÍvlRbK nq bv| 

wPcm Gi Rb¨: wPcm Gi Rb¨ Avjy cÖvqB 8.9-12.8

0

 ‡m. ZvcgvÎvq msi¶Y Kiv nq| 

†Kvì-wPwcs (cold chipping) RvZ (†Kvì †÷v‡i‡R wiwWDwms myMvi LyeB Kg _v‡K)- Gi †¶‡Î 

wba©vwiZ ZvcgvÎv AviI Kg n‡Z cv‡i| 15.6-18.3

0

 ‡m. ZvcgvÎv Af¨šÍixY I evwn¨K 

A¼z‡iv`M‡gi (internal and external sprouting) Rb¨ mnvqK|

ï®‹ ev wWnvB‡Wª‡UW cY¨: †d«Â d«vB-Gi gZ|

Controlled Atmosphere (CA/ wmG) storage-Gi †¶‡Î msi¶YKvj 2-3 mßv‡ni †ewk `xN©vwqZ n‡Z †`Lv hvqwb| A‡bK 

mgq Kg Aw·‡Rb (7.2

0

 ‡m.- Gi Kg ZvcgvÎvq) Avjyi wKDwis-†K evavMÖ¯Í K‡i|



5

Aëvibvwiqv

wUDevi iU

(Alternaria
Tuber Rot)

Av‡gwiKvi DËivÂ‡j Rb¥‡bv Avjy VvÛv I Av`ª© AvenvIqvq msMÖn I msi¶Y Ki‡j GB †ivM 

cÖvqB †`Lv hvq| GUv Ab¨vb¨ †ivM-RxevYy Øviv †MŠY msµg‡Yi (secondary invasion) c_ 

ˆZwi K‡i| Avjyi Mv‡q ev`vwg †_‡K Kv‡jv wewfbœ AvK…wZi, 0.6-5.1 †mwg e¨v‡mi `vM †`Lv 

hvq| mvgvb¨ †`‡e hvIqv `vM¸‡jvi (lessions) Pvicv‡k Dw`Z mxgv‡iLv (raised margins) 
gZ ˆZwi K‡i| msjMœ †Lvmv wKQzUv KzPKv‡bv (puckered/wrinkled) nq| †Lvmvi wb‡Pi wUmy¨ 

(underlying tissues) Kv‡jv nq I cÖvqB njy`vf AÂj w`‡q †Niv _v‡K| AvµvšÍ AÂj †`L‡Z 

†jU e¬vBU ev Avjyi goK †iv‡Mi gZB g‡b n‡e, Z‡e cPb AwbqwgZ fv‡e my¯’ wUm¨y‡Z Qovq bv, 

†hUv †jU e¬vBU- Gi †¶‡Î N‡U |

wbqš¿Y: gv‡V QÎvKbvkK e¨envi Ki‡Z n‡e| dmj msMÖ‡ni Av‡M fvBb wKwjs (vine killing) 
Ki‡Z n‡e Avi mveav‡b msMÖn I bvovPvov Ki‡j (careful harvesting and handling) †ivM 

Kg Qov‡e| DËg evqycÖevn m¤cbœ msi¶YvMv‡i 10

0

 ‡m.- Gi wb‡P Ges -3.3-4.4

0

 ‡m. Gi 

Dc‡i msi¶Y evÃbxq, Ges gy³ Rjxq ev®c `yixf‚Z Kivi gva¨‡g QÎv‡Ki cÖv`yf©ve †iva Kiv 

hvq| wKDwis †k‡l `ªæZ msi¶YvMv‡ii ZvcgvÎv Kgv‡Z n‡e|

e¨vK‡Uwiqvj wis iU 

(Bacterial
Ring Rot)

mvaviYZ †MŠY msµg‡Yi d‡j evwn¨K cP‡bi DcmM© (external rot symptoms) †`Lv †`q| 

fv¯‹zjvi wis nvjKv njy` †_‡K ev`vgx njy` eY© aviY K‡i| cPv wUmy¨ big cwb‡ii MVb m`„k, 

Ges A‡bK mgq Avjyi Ici Pv‡ci Kvi‡Y wis- Gi evB‡i †ewi‡q Avm‡Z †`Lv hvq| 

wbqš¿Y: mb`cÖvß †ivMgy³ exR e¨envi Kiæb| AvµvšÍ j‡U e¨eüZ hš¿cvwZ RxevYygy³ Kiæb| 

gvivZ¥Kfv‡e AvµvšÍ jU¸wj‡K Awej‡¤^ †ei K‡i evRviRvZ K‡i †djv (culled and 
marketed) DwPZ| Zvr¶wYKfv‡e 3.3-4.4

0

 ‡m. ZvcgvÎvq fvj evqyPjvPj e¨e¯’v m¤cbœ 

K‡¶ ivLyb, Ges Avjy‡Z wgófve P‡j Avmv Gov‡Z cÖqR‡b cieZ©x‡Z ZvcgvÎv evovb|

UxKv: cÖwµqvKiY Avjyi †¶‡Î 3.3-3.4

0

 ‡m. ZvcgvÎv e¨envi Kiv nq bv| cÖwµqvKiY Avjyi †¶‡Î RvZ‡f‡` me©wb¤¥ wbqwš¿Z 

ZvcgvÎv nj 7.2-12.8

0

 ‡m.|

cÖavb cÖavb †ivM-evjvB (Major Diseases and Disorders)



e¨vK‡UwiqvRwbZ 

big cPb 

(Bacterial Soft 
Rot)

ZvcRwbZ ¶Z, †_Z‡j hvIqv ev †Kvb QÎvKRwbZ †iv‡Mi Kvi‡Y n‡j cPb cÖ_‡g wN‡q is‡qi 

nq Ges Zvici ev`vgx †_‡K Kv‡jv nq| ¶ZwU big nq Z‡e †fRvfve bq, Ges Gi evwn‡ii 

wKbviv ¯có nq| evB‡ii Ask A¶Z _vK‡jI †fZ‡ii Ask c‡P †h‡Z cv‡i| ¶Z hLb 

evo‡Z _v‡K c‡P hvIqv wUm¨y big I †fRv nq| ïwK‡q †M‡j GB wUmy¨ P‡Ki gZ mv`v 

(chalk-white) nq| Ab¨vb¨ cPbRwbZ †MŠY msµg‡Yi d‡j †Rjxi gZ (slimy) Ges 

`yM©Ühy³ (ill-smelling) ¶Z n‡Z cv‡i| †fRv Ae¯’vq msiw¶Z Avjy‡Z †jw›U‡m‡ji (breath-
ing pore) msµg‡Yi gZI †`Lv hvq|

wbqš¿Y: gvV †kvab (field sanitization) Kiv| Avjy‡K ¶Z Ges ZvcRwbZ AvNvZ ev wngvwqZ 

ZvcgvÎv †_‡K i¶v Kiæb| ¸iæZifv‡e AvµvšÍ jU¸wj‡K Awej‡¤^ †ei K‡i evRviRvZ Kiv 

DwPZ| †avqv Avjy c¬vw÷‡Ki cv‡Î msi¶Y ev c¨vK Kivi Av‡M ïKv‡bv DwPZ| msi¶‡Yi c~‡e© 

¶Zhy³ mg¯Í Avjy Avjv`v K‡i ev` w`b| 10-12.8

0

 ‡m. ZvcgvÎv I 85% Av‡cw¶K Av`ª©Zvq 

fvj evqy mÂvjb e¨e¯’v m¤cbœ K‡¶ wKDwis (curing) Kiæb| Gici `ªæZ ZvcgvÎv Kwg‡q 

†djyb (kxZj Kiæb)|

e¬vK nvU© 

(Black Heart)
mvaviYZ Ach©vß evqy PjvPj Ges D”P ZvcgvÎvhy³ msi¶YvMv‡i GUv N‡U| †Kvb evwn¨K 

DcmM© _v‡K bv| Avjyi †K‡›`ª weeY©Zv cÖ_‡g †Mvjvcx is- Gi nq, Ae‡k‡l Kv‡jv Pvgovi gZ 

wUmy¨‡Z cwiYZ nq| GUv Aw·‡R‡bi Afv‡ei Kvi‡Y N‡U|

wbqš¿Y: Avjyi g¾vi ZvcgvÎv (potato pulp temperature) 21.1

0

 ‡m. Gi wb‡P n‡j dmj 

msMÖn Kiæb| ZvcgvÎv 21.1

0

 ‡m.- Gi wb‡P `ªæZ bvgvb Ges Aw·‡Rb cÖ`v‡bi Rb¨ fv‡jvfv‡e 

evqy mÂvjb Kiæb|

e¬¨vK †jM 

(Black Leg)
GKwU wbw`©ó ai‡Yi big cPb hv Kv‡Ûi †klfvM w`‡q Avjyi wUDev‡i cÖ‡ek K‡i| wbqš¿Y 

wb‡`©wkKvi Rb¨ bacterial soft rot Ask †`Lyb|

ev`vwg nIqv 

(Browning)
AvMvg Avjyi Z¡‡Ki As‡ki weeY©Zv| dm‡ji gv‡V, cwien‡bi mgq wKsev c¨v‡KU Kivi mgq 

Mig ï®‹ evZvm cÖevwnZ n‡j GwU me‡P‡q gvivZ¥K AvKvi aviY K‡i| hw` ev`vwg n‡q hvIqv 

Avjy †fRv Ae¯’vq msi¶Y Kiv nq, Zvn‡j c„ôZ‡j Av`ª© AvVv‡jv cPb (moist sticky decay) 
†`Lv †`q|

wbqš¿Y: msi¶YvMv‡i 95% ev Zvi †ewk Av‡cw¶K Av`ª©Zvi (Relative Humidity, RH) VvÛv 

evqy cÖevn eRvq ivLv| Nbxfeb (condensation) Gov‡Z Ges Avjyi c„ô‡`k ïK‡bv ivLvi 

Rb¨ evqy Aek¨B Avjyi †P‡q kxZj n‡Z n‡e|

ev`vwg cPb 

(Brown Rot)
evwn¨K DcmM© Lye mvgvb¨B †`Lv hvq| Af¨šÍixYfv‡e, Av`ª© njy` †_‡K ev`vgx weeY©Zv Ges 

cvwb enbKvix wUm¨y¸‡jv big nIqv (softening of water conducting tissue), †mB mv‡_ 

Pvc cÖ‡qvM QvovB KvUv fv¯‹zjvi c„ô †_‡K a~mi e‡Y©i e¨vK‡Uwiqvj DR (bacterial ooze) †ei 

nIqv| †MvjvKvi cPb (ring rot)-Gi mv‡_ A‡bKUv mv „̀k¨c~Y©; Z‡e Pvc Qvov e¨vK‡Uwiqvj DR 

PzB‡q cov ¯cófv‡e e¨vK‡UwiqvNwUZ †MvjvKvi cPb †_‡K GUv‡K Avjv`v K‡i| c‡i K‡›`i 

†K›`ª big Ges ev`vgx n‡q hvq Ges †Kej GKwU cvZjv ¯Íi (thin chrust) Avjy‡K a‡i iv‡L| 

hw` Ab¨vb¨ Avjy GB Avjy¸‡jvi ms¯c‡k© Av‡m, Z‡e †m¸‡jv cPv Ask Øviv AvµvšÍ n‡q hvq 

Ges †MŠY cPbRwbZ AvµgY (secondary decay invasion) Ae‡k‡l `yM©‡Üi (foul odor) 
KviY n‡Z cv‡i|

wbqš¿Y: gvV †kvab (RxevYygy³) I cwi®‹vi-cwi”Qbœ ivLv| †h Avjy¸wj †ivMvµvš Í e‡j kbv³ 

ev GgbwK †ivMvµvšÍ e‡j m‡›`n nq, †m¸wj KLbB wngvMv‡i msi¶Y Kiv DwPZ bq|

6
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ï®‹ cPb

(Dry Rot)
wb‡Pi wdDRvwiqvg iU Ask †`Lyb|

AvMvg amv †ivM 

(Early Blight)
AjUvibvwiqv wUDevi i‡Ui gZ|

wngvqb RwbZ ¶Z 

(Freezing Injury)
wngvwqZ K‡i k³ K‡i †djv (frozen solid) Avjy big, ivev‡ii g‡Zv n‡q hvq Ges cvwb †Q‡o 

†`q| mvgvb¨ wngvwqZ Avjyi (slightly frozen tubers) cvwb aviYKvix wUm¨y¸‡jv Kv‡jv †`Lvq 

Ges wfZ‡i ev †Lvmvi bx‡P nvjKv jvj‡P A_ev bxj-aymi ev Kv‡jv e‡Y©i n‡q hvq| ¶q †_‡K 

Af¨š—ixY cPb Lye GKUv nq bv Z‡e AwZ wngvwqZ Avjy¸‡jv‡K e¨vK‡Uwiqv Avµgb K‡i, hvi 

d‡j `yM©Ü (odor) ˆZwi nq| 

wbqš¿Y: msi¶‡Yi c~‡e© Aek¨B Zxeª wngvwqZ Avjy †e‡Q Avjv`v K‡i †djv| mvaviYZ K›`¸‡jv 

hw` dmj †Zvjvi Av‡M Kgc‡¶ wZb w`‡bi Rb¨ gv‡V †i‡L †`Iqv nq Z‡e Zv‡Z j¶Y¸‡jv 

†`Lv hv‡e| ¸iæZi fv‡e AvµvšÍ jU¸‡jv Awej‡¤^ Zz‡j evRviRvZ Kiv DwPZ| Szwo‡Z (bins) 
ev ÒwngvwqZ c‡K‡UÓ (mxwgZ evqy PjvP‡ji gva¨‡g) msi¶Y ZvcgvÎv -1.1

0

 ‡m.- Gi wb‡P 

bvg‡Z wKsev 10

0

 ‡m. (¶qKvix RxevYyi k¦mbRwbZ Zvc ev respiratory heat †_‡K) Dc‡i 

DV‡Z †`qv hv‡e bv| hw` †¶‡Z wngvwqZ Avjy msi¶YvMv‡i cvIqv hvq, Z‡e web ¸‡jv‡Z 

fvjfv‡e evqy PjvP‡ji e¨e ’̄v Ki‡Z n‡e hZ¶b ch©šÍ ¶wZMȪ ’ K›`¸‡jv fv‡jvfv‡e bv ïKvq|

wdDRvwiqvg iU 

(Fusarium Rot)
cÖvqkB Avjyi c„ô Ry‡o Mne‡i© (cavity) ev`vgx †_‡K Kv‡jv, Av`ª© ev ïK‡bv cPb (mv`v, njy`, 

ev †Mvjvcx †gvì mn) †`Lv hvq| Kv‡Ûi †klfvM (stem-end) †_‡K cÖ‡ek Ki‡Z cv‡i, Z‡e 

mvaviYZ c„‡ôi †h‡Kvb ¶‡Zi gva¨‡g †ewk cÖ‡ek K‡i _v‡K|

wbqš¿Y: KvUv Ges †_Zjv‡bv Gov‡Z mh‡Zœ bvovPvo Kiv Ges wKDwis Z¡ivwš^Z Ki‡Z †nvwìs 

ZvcgvÎvq ivLvi c~‡e© gvSvwi ZvcgvÎv I D”P Av‡cw¶K Av`ª©Zvq (12.8

0

 ‡m. Ges 95% 

Av‡cw¶K Av`ª©Zv) wKDwis Kiv| 10

0

 ‡m.- Gi wb‡P fvj evqyPjvPj m¤cbœ msi¶YvMv‡i 

msi¶Y Ki‡Z n‡e| QÎvKbvkK wKQzUv wbqš¿Y Ki‡Z cv‡i|

MÖxwbs

(Greening)
wKQz mg‡qi Rb¨ km¨‡¶Z wKsev msi¶YvMvi ev weµ‡qi mgq m~h©v‡jvK ev N‡ii †fZ‡ii 

Av‡jvi ms¯ck© Øviv N‡U| Gi wZ³ ¯^v` Av‡Q hv AiƒwPKi Ges †mvjvwb‡bi Dcw¯’wZi Kvi‡Y 

¯^v‡¯’¨i Rb¨ wKQzUv wec¾bK n‡Z cv‡i, †h‡nZz †mvjvwbb ch©vß cwigv‡Y MÖnY Kiv n‡j welv³ 

n‡q hvq|

wbqš¿Y: AvBwik Avjy me©`v AÜKv‡i msi¶Y Kiæb Ges G‡Z `xN© mgq a‡i Av‡jvi ms¯ck© 

cwinvi Kiæb|

n‡jv nvU© 

(Hollow Heart)
Lye `ªæZ ev AwbqwgZ e„w×| Af¨šÍixY MnŸi¸wj nvjKv ev`vgx ev ev`vgx g„Z wUmy¨ w`‡q Ave„Z| 

Avjy bv KvU‡j †evSv hvq bv|

wbqš¿Y: msi¶YvMv‡i wbqš¿‡Yi †Kvb welq †bB| msi¶YvMv‡i ivLvi Kvi‡Y ev _vKvKvjxb 

GUvi m„wó ev weKvk nq bv|

Af¨šÍixY Kv‡jv `vM 

(Internal Black 
Spot)

cÖvqkB dmj †Zvjvi mgq ev msi¶YvMv‡i ivLvKvjxb Pv‡ci Kvi‡Y AvNvZcÖvß n‡j GgbUv 

nq| mvaviYZ Z¡K Ges cvwb-cwievnx wUm¨yi ga¨eZ©x ¯’v‡b Af¨šÍixY wUmy¨ Kv‡jv n‡q hvq| 

Avjy bv KvU‡j A‡bK mgq ¯có nq bv, Z‡e mgZj (flat) ev †`‡e hvIqv (sunken) As‡k 

Avf¨šÍixb Kv‡jv `v‡Mi Ae¯’vb wb‡`©k Ki‡Z cv‡i| K‡qK gvm a‡i msi¶Y Kiv Avjy 

bvovPvov Kivi c‡i mvavibZ ¯có n‡q I‡V|
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wbqš¿Y: msi¶YvMv‡i Av`ª©Zv †hvM Kiæb ev 95% Av‡cw¶K Av`ª©Zvhy³ evqy cÖevwnZ Kiæb, 

hv‡Z ï®‹KiY (desiccation) Ges PvcRwbZ ¶Z (pressure bruises) †iva Kiv hvq| `xN© 

mgq msi¶‡Yi c‡i †MÖwWs Ges wkwcs Kivi Av‡M Avjy Kgc‡¶ 12.8-15.6

0

 ‡m. ZvcgvÎvq 

D®§ Kiæb|

Af¨šÍixY ev`vgx 

`vM (Internal 
Brown Spot)

AwbqwgZ (irregular), A¯có, nvjKv ev`vgx i‡Oi Awbw`©ó †iLv (indefinitely outlined) 
m¤^wjZ `vM, hv Avjyi g‡a¨ AwbqwgZfv‡e Qwo‡q _v‡K| cÖvqkB Kzuwoi †klvs‡k cvIqv hvq| 

†ivMvµvšÍ wUmy¨ `„p (firm) ev wKQzUv KwK© (corky)|

wbqš¿Y: GwU GKwU gv‡Vi †ivM (field disease) hv †Kvì †÷v‡i‡R ivLvi Kvi‡Y nq bv| 

†ewkifvM mgqB Mig, ï®‹ FZz‡Z †`Lv hvq|

†Rjx-GÛ iU 

(Jelly-End Rot)
big, †Rwji g‡Zv cPb, we‡kl K‡i j¤^v‡U ai‡bi Avjy‡Z| 

wbqš¿Y: Drcv`b ch©v‡q Awfbœ Av`ª©Zv (uniform moisture) wbwðZ Ki‡Z n‡e| wngvMv‡i 

msi¶‡Yi Kvi‡Y nq bv, wKš‘ †mLv‡b (msi¶YvMv‡i) †`Lv w`‡Z cv‡i| msi¶YvMv‡i ch©vß evqy 

PjvPj Av`ª©ZvRwbZ fv½b (wet breakdown) cÖwZ‡iv‡a mnvqZv K‡i|

bvwe aŸmv †ivM 

(Late Blight)
Z¡‡K jvj‡P-ev`vgx, ev`vgx ev †e¸wb-ev`vgx Ask hv ïwK‡q †M‡j KvM‡Ri g‡Zv nq| Avjyi 

ewn:¯’ gvs‡m (Outer flesh of the tuber) †gvUvgywU k³ `vbv`vi, njy`vf ev ev`vgx Ask| 

Avjyi †h †Kvb As‡k (K`vwPr 13-wgwg- Gi †P‡q †ewk Mfxi ¶Z nq)| mvaviYZ, G ai‡bi 

¶‡Zi ciciB e¨vK‡Uwiqvj big cPb I wdDRvwiqvg cPb Avµgb K‡i, hv m¤c~Y© Avjy‡K 

¶wZMÖ¯’ Ki‡Z cv‡i| 

wbqš¿Y: gvV m¨vwbUvB‡Rkb (field sanitization)| Avjy ïwK‡q ivL‡Z n‡e| 10

0

 ‡m. -G 

fvj-evZvm PjvPj hy³ †Kvì †÷v‡i‡R msi¶Y Ki‡Z n‡e Ges Awej‡¤^ evRviRvZ Ki‡Z 

n‡e|

wQ`ªhy³ (†Mvjvcx 

cPb) 

(Leak, also Pink 
Rot)

jvj Avjyi Dci we¯Í…Z avZe-a~mi is; Ab¨ ai‡bi Avjy‡Z ev`vgx ev R‡j †fRv‡bv fve| 

Avµgb gv‡Vi Av`ª© ¯’vb ev Avjyi †kl cÖvšÍ †_‡K ïiæ n‡Z cv‡i| Af¨šÍixY wUmy¨ `vbv`vi, 

cÖ_‡g wN‡q is‡qi hv jvj‡P ev`vgx ev Kvwji gZ Kv‡jv (inky blak) eY© aviY K‡i| me‡P‡q 

¯có j¶Y nj †ivMvµvšÍ wUm¨y¸wj AZ¨šÍ cvwbhy³ nq, hvi d‡j mvgvb¨ Pv‡c cÖPzi cwigv‡Y 

njy` ev ev`vgx e‡Y©i Zij wbM©Z nq|

wbqš¿Y: hvwš¿K AvNvZ †_‡K myi¶v| msi¶YvMv‡i Ges cwien‡bi mgq Avjy hZUv m¤¢e VvÛv 

(12.8

0

 ‡m.-Gi Kg) Ges ï®‹ ivLv| msi¶YvMv‡i DËg evqy PjvPj e¨e¯’v wbwðZ Ki‡Z n‡e|  

Drcv`b †gŠmy‡gi †k‡li w`‡K †mP Kwg‡q w`‡Z n‡e|

†gnMwb eªvDwbs  

(Mahogany 
Browning)

`xN©¶Y 0

0

 ‡m. ev KvQvKvwQ ZvcgvÎvq ivLvi Kvi‡Y K‡›`i Avf¨bZixb As‡k (flesh) 
jvj‡P-ev`vgx †Qvc ev `vM (reddish-brown patches or blotches)| GwU AwZ VvÛvRwbZ 

AvNvZ (chilling injury), Z‡e wngvqb RwbZ (freezing injury) bq|

wbqš¿Y: 3.3

0

 ‡m. ev Zvi Dc‡i msi¶Y Ki‡Z n‡e| ms‡e`bkxjZvi †¶‡Î RvZ‡f‡` eo 

ai‡Yi cv_©K¨ nq|



†bU †b‡µvwmm 

(Net Necrosis)
Potato Leafroll Virus (PLRV) Gi Kvi‡Y Af¨šÍixY weeY©Zv nq| Avjy j¤^vjw¤^fv‡e KvUv n‡j 

Kv‡Ûi †kl cÖv‡šÍ I cy‡iv Avjyi fv¯‹zjvi ÷¨©v‡Û (vascular strands) Mvp-ev`vgx †_‡K Kvj‡P 

is n‡q K‡›`i Avf¨šÍixb As‡k (flesh) Mvp-ev`vgx Rv‡ji gZ †`Lv hvq| cÖviw¤¢K ch©v‡q †ivM 

ev wngvqbRwbZ AvNv‡Zi gZ g‡b nq| msi¶YvMv‡i e„w× cvq|

wbqš¿Y: Gwd‡Wi Avµgb wbqš¿Y Ki‡Z n‡e| PLRV-gy³ exR e¨envi Ki‡Z n‡e| cÖwZ‡ivax 

RvZ e¨envi Ki‡Z n‡e| iv‡mU evie¨vsK (Russet Burbank) Rv‡Zi Avjy we‡klfv‡e 

ms‡e`bkxj| `ªæZ 4.4

0

 ‡m.- G msi¶Y Ki‡Z n‡e|

PvcRwbZ d¬v‡Uwbs 

(Pressure
Flattening/ 
Bruising)

†÷v‡iRi ev msi¶‡Yi mgq evwn¨K Pv‡ci Kvi‡b Avjyi DcwiZ‡j †`‡e hvq, hvi ci Avjy 

cvwbk~b¨ n‡Z ïiæ K‡i| GwU msi¶YvMv‡i ivLvKvjxb mg‡q µgvš^‡q weKwkZ nq| Pvc LvIqv 

As‡ki wb‡Pi wUmy¨¸‡jv Kv‡jv n‡q hvq hv PvcRwbZ †_Zjv‡bv (pressure bruise) bv‡g 

cwiwPZ| wKQz RvZ Ab¨vb¨ Rv‡Zi Zzjbvq †ewk ms‡e`bkxj|

wbqš¿Y: hZUv m¤¢e Av‡cw¶K Av`ª©Zv 95% Gi KvQvKvwQ eRvq ivL‡Z n‡e| Avjyi ¯ Í ‚‡ci 

(potato pile) MfxiZv 4.9 wgUvi Gi wb‡P/K‡g ivL‡j Gai‡Yi mgm¨v Kg nq|

¯‹¨vì ev †iv‡` 

†cvov

(Scald/Sunburn)

AvMvg msM„nxZ Avjy‡Z †`‡e hvIqv ¶Z ¯’vb (sunken injured area) wn‡m‡e †`Lv hvq, hv 

c‡i Kv‡jv I AvVv‡jv (sticky) n‡q hvq, Ges c‡i e¨vK‡UwiqvRwbZ cPb †`Lv †`q|

wbqš¿Y: m~h© I evZv‡mi ms¯ck© Kwg‡q Avb‡Z n‡e| wKDwis- Gi Rb¨ Dchy³ ZvcgvÎv Ges 

Av‡cw¶K Av`ª©Zv eRvq ivL‡Z n‡e|

¶Z-we¶Z nIqv 

(Shatter Bruise)
Avjyi c„‡ô GKwU dvUj (crack or split) hv Z¡‡Ki ga¨ w`‡q cÖ‡ek K‡i| GwU dmj †Zvjv 

Ges bvovPvovi mgq AvNv‡Zi cÖfv‡e nq| GwU †`L‡Z wQbœwfbœ ev Rv‡ji gZ| ¶‡Zi cÖvš Í 

Kv‡jv `vM wewk÷  ¶Z (black spot bruises)- Gi gZB weeY© nq| m¨vUvi eªæ‡Ri †¶‡Î Z¡K 

¶wZMÖ¯Í nq Ges ¶Z K‡›`i wfZ‡i (penetrates through flesh) cÖ‡ek K‡i| imùxZ 

(turgid) I VvÛv K›` LyeB ms‡e`bkxj| Lye fvix Avjy (high specific gravity) I ms‡e`bkxj 

nq| 

wbqš¿Y: 7.2

0

 ‡m.- Gi wb‡P Avf¨šÍixb (Pulp) ZvcgvÎv wewkó Avjy msMÖn Kiv hv‡e bv| Avjy 

Lye Avj‡Zvfv‡e bvovPvov (gentle handling) Kiæb|

wmjfvi ¯‹vd© 

(Silver Scurf)
Z¡‡K Kg-‡ewk †MvjvKvi, †QvU, AMfxi (superficial) ev`vgx `vM hv cÖmvwiZ n‡q iƒcvjx, 

†eªvÄ ev †mvbvjx iO aviY K‡i| K‡›`i c„‡ô AevwÃZ `vM (undesirable blemishes) m„wó 

K‡i| AZ¨waK cvwbi AvcPq nq Ges msi¶YvMv‡i Avjy KzuP‡K hvq|

wbqš¿Y: wKDwis- Gi ci hZ `ªæZ m¤¢e msi¶YvMv‡ii ZvcgvÎv nªvm Ki‡Z n‡e|

Avjyi wKbvivq 

ev`vgx nIqv 

(Stem-end 
Browning)

Kv‡Ûi †k‡li Mvp-ev`vgx ev Kv‡jv weeY©Zv hv mvaviYZ fv¯‹zjvi ÷¨©v‡Ûi wKQz †iv‡Mi Kvi‡Y 

evo‡Z cv‡i ev `ªæZ wb®‹vkb (rapid vine killing) Gi Kvi‡Y n‡Z cv‡i|

wbqš¿Y: cÖwZ‡ivax RvZ msi¶Y Kiæb| 10

0

 ‡m. Gi wb‡P msi¶Y Ki‡j cPb gš’i nq; 3.3- 

4.4

0

 ‡m. -G ivLv †kªq| `ªæZ wb®‹vkb (rapid vine killing) cÖeYZv Gwo‡q Pj‡Z n‡e|

9
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cwienbRwbZ ¶wZ 

(Transit Bruising)
Pvc Ges cwien‡bi mgq Nlv LvIqvi Kvi‡Y ¶Z| wngvqbRwbZ AvNv‡Zi gZB, wKš‘ 

AvNv‡Zi j¶Y¸wj Avjyi Pvc-RwbZ mgZj (Pressure flattened area) GjvKvi Av‡k-

cv‡kB mxgve×|

wbqš¿Y: GLv‡b msi¶YvMv‡ii `vqxZ¡cÖvß e¨w³i (warehouseman) wKQzB Kivi _v‡K bv| 

Ggbfv‡e †jvW Ki‡Z n‡e †hb Avjy Kg bovPov Ki‡Z cv‡i| c¨vW e¨venvi ev ÒUvBU †jvwWsÓ 

(‘tight loading’)- Gi gva¨‡g cwienbRwbZ ¶wZ Kgv‡bv hvq|

Avjyi ißvwb I Avg`vwbi Rb¨ †Kvqv‡i›UvB‡bi welq¸‡jv ¸iæZ¡c~Y©| †Kvqv‡i›UvB‡b Avjyi †ivM Ges †bgv‡Uv‡Wi g‡a¨ wm÷ 

†bgv‡UvW (Globodera Spp.), fvBivm Ges fvBi‡qW, ev`vgx iU (Pseudomonas Solanacearum), wis iU (Corynebac-
terium Sepedonicum) Ges cvDWvwi ¯‹¨ve (Spongospora Subterranean) n‡q _v‡K| eZ©gv‡b gvwK©b hy³ivóª, KvbvWv 

e¨ZxZ Ab¨ †Kv‡bv †`k †_‡K Avjyi K›` Avg`vwb K‡i bv|
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UvUKv Avjy 80% ch©šÍ cvwb aviY K‡i| cvwbk~b¨ Kivi mgq cÖK…Z Avjyi mwjW (cvwb Qvov Avjyi †h Ask _v‡K) As‡ki AbycvZ 

4 †_‡K 5 ¸b ch©šÍ evo‡Z cv‡i| Z‡e D”P ZvcgvÎvq cvwbk~b¨ Kivi Kvi‡b Avjyi wKQz ¶wZ nq, d‡j cywói nvi GB Abycv‡Z 

ev‡o bv| wngvq‡bi gva¨‡g ïKv‡bv (freeze drying) cÖwµqv AbymiY K‡i GB ¶wZ Kgv‡bv hvq, wKš‘ GB cÖwµqvi LiP A‡bK 

†ewk|

GKBfv‡e, Avjy‡K weeY© nIqv †_‡K i¶v Ki‡Z A¨vw›UAw·‡W›U Ges mvjdvBU †hvM Kiv nq, hv cywói cwigvYI evovq| 

evqyk~b¨fv‡e †gvoKRvZ (vacuum pack) Ki‡j Avjyi msi¶YKvj evov‡bv m¤¢e|

m`¨ cvwbk~Y¨ Kiv Avjy (freshly dehydrarted) evqyk~Y¨ †gvoKRvZ (vacuum pack) Kiv n‡jI cieZ©x wZb gvm ch©šÍ 7.2

0

 ‡m. 

ZvcgvÎvq msi¶Y Kiv DwPZ| G‡Z Avjyi cywógvb AUzU _v‡K Ges is P‡U †h‡Z cv‡i bv| `xN© mg‡qi Rb¨ gRy` Ki‡Z n‡j 

cvwbk~Y¨ cY¨ (dehydrated product) Kg ZvcgvÎvq msi¶Y Kiv DwPZ| GK eQ‡ii †ewk mg‡qi Rb¨ gR`y Ki‡Z n‡j Avjy 

wd«Rv‡i msi¶Y Ki‡Z n‡e|

cvwbk~Y¨ cY¨ (Dehydrated  products)

Ab¨ †h‡Kvb mewRi †P‡q Avjy (wcÖ-KzKW&) wngvwqZ Kivi nvi †ewk| Avjyi †ewkifvMB †d«Â d«vB wn‡m‡e wngvwqZ Kiv nq| Z‡e 

fZ©v (smashed/whipped), †QvU †QvU AvKv‡i KvUv (diced), ¯‹¨‡jvc (scalloped), †eKW& (baked), cvd (puff), n¨vmeªvDb 

(hashbrown), †KK (cake) cÖf…wZ Dcv‡qI cÖwµqvRvZ Kiv n‡q _v‡K| †d«Â d«vB evRv‡ii eo GKwU RvqMv `Lj K‡i‡Q| 

G‡¶‡Î cÖvwZôvwbK evwY‡R¨i Rb¨ D‡jøL Kivi g‡Zv cY¨ n‡jv †Zj w`‡q cÖwµqvRvZ (oil-blanched) Kiv Ges Avav cÖ¯‘Z 

(incompletely-cooked) †d«Â d«vB (hv cwi‡ek‡bi Av‡M GKUz Kov K‡i fvRv nq)|

Avjyi f¨vivBwU ev RvZ Drcv`‡bi ¯’vb, †gŠmyg, msMÖ‡ni cwiw¯’wZ, gRy‡`i e¨e¯’v, Avjyi gvbmn Ab¨vb¨ welq¸‡jv wngvwqZ Kivi 

†¶‡Î cÖfve we¯Ívi K‡i| mvaviYZ GK`g UvUKv Ae¯’vq cwi‡ek‡bi g‡Zv K‡iB Avjy wngvwqZ Kiv nq| †d«Â d«vB‡K eªvDwbs 

nIqv †_‡K i¶v Ki‡Z (prevent browning) Avjy †avqvi cÖ‡qvRb nq| hv‡Z K‡i Avjy‡Z kK©ivi cwigvY K‡g Ges `yM©Ü nIqvi 

SzuwK bv _v‡K| GB cÖwµqvq Avjyi gvb †hb A¶zbœ _v‡K †mRb¨ 7.2 †_‡K 10

0

 ‡m.- Gi wb‡Pi ZvcgvÎvi Avjy‡K cÖwµqvRvZ Kiv 

nq bv A_ev Avjyi ZvcgvÎv evwo‡q †bIqv nq (reconditioning)|

†gvoKRvZ Kivi Av‡M ev c‡i ̀ y'Ae ’̄v‡ZB Avjy wngvwqZ Kiv n‡q _v‡K| †gvoKRvZ Kivi c‡i †e‡P hvIqv Avjyi UzK‡iv G‡gvwbqv -PvwjZ 

e¬v÷ wd«wRs Uv‡b‡j GKwU Pjgvb †e‡ë wngvwqZ Kiv nq|  GB c×wZ‡Z -40

0

 ‡m. ZvcgvÎvq wngvwqZ n‡Z 10 wgwb‡Ui g‡Zv mgq 

jv‡M| GB cY¨¸‡jv‡K Avf¨šÍixb ZvcgvÎv (core temperature) -23.3 †_‡K 12.2

0

 ‡m. _vKv Ae¯’vq wd«wRs Acv‡ikb †_‡K 

†ei Kiv nq| Gi †_‡K Kg ZvcgvÎv c‡Y¨i ¶wZi m¤¢vebv evovq| ZvB †d«Â d«vB‡qi Rb¨ -15 †_‡K -12.2

0

 ‡m. ZvcgvÎv e¨envi 

Kiv nq| AwZ AvewiZ cvBKvwi AvKv‡ii cb¨ †gvoKRvZ Kivi Rb¨ e¬v÷ wd«Rvi e¨envi Kiv nq| GB c×wZ‡Z -17.8

0

 ‡m. 

ZvcgvÎvq AvovB N›Uvi g‡Zv mgq jv‡M| cvBKvwi weµ‡qi Rb¨ †d«Â d«vB‡K cwjw_‡bi e¨v‡M †gvoKRvZ Kiv nq| GB 

c¨v‡KR¸‡jv mvavibZ Avav †KwR †_‡K GK †KwR IRb gv‡ci n‡q _v‡K| 

cÖvwZôvwbK evwY‡R¨i Rb¨ Avjy mvaviYZ †Km AvKv‡i †gvoKRvZ Kiv nq, cÖwZwU †K‡m 16.3-17.7 †KwR ch©šÍ cY¨ _v‡K hv †gvU 

6wU e¨v‡M †gvoKRvZ Kiv nq| Gfv‡e †gvoKRvZ cb¨ -17.8

0

 ‡m. Gi wb‡Pi ZvcgvÎvq 9-12 gv‡mi Rb¨ msi¶Y Kiv hvq|

-17.8

0

 ‡m. ZvcgvÎv aviY Ki‡Z m¶g Ggb †÷v‡iR wngvwqZ Avjy `xN© mgq msi¶Y Kivi †¶‡Î Dc‡hvMx| GB cwiw¯’wZ‡Z 

msiw¶Z wngvwqZ Avjyi ¶wZ Kg nq Ges gvb A¶zbœ _v‡K| gvBbvm 21.1

0

 ‡m. ZvcgvÎvq msiw¶Z †d«Â d«vB GK eQi ch©šÍ fv‡jv 

_v‡K| G‡¶‡Î Av‡cw¶K Av`ª©Zv †Kvb eo welq ev cÖfveK bq †h‡nZzz Avgiv a‡i †bB †h wngvwqZ Avjy ev®c wb‡ivaK c¨v‡KwRs 

(vapor proof packaging) Ges mgZv‡c (uniform temperature) msi¶Y Kiv nq|

wngvwqZ cY¨ (Frozen products)



WFLO GB welqwUi cwigvR©b I m¤cv`bvi Rb¨ 

Dr. Jeff Brecht, Horticultural Sciences Department,
University of Florida-Gi Kv‡Q FYx|

GB cÖKvkbvwU hy³ivóª K…wl wefvM  (BDGmwWG) Gi dzW di †cÖv‡MÖm †cÖvMÖv‡gi Aax‡b 

Federal award No.FCC-388-2020/003-00  Gi mnvqZvq cÖKvwkZ| GB cÖKvkbvq

Dwj¬wLZ gZvgZ, djvdj, ev mycvwikmg~n †jLK(M‡Yi) wbR¯^ Ges Zv BDGmwWG'i 

`„wófw½‡K cÖwZdwjZ K‡i bv|

g¨vbyqvjwU cÖ¯‘Z, Abyev` I evsjv‡`‡k weZiY K‡i‡Q:


