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Organization

I *MSIE (Storage conditions)

AT &I S IR AT

"PERRIRE | T S/~ eR
JI5T =7
91 * (Early Crop) 80-¢o 8.8-50 | 0-o W 5¢%
@S TeofifWe #°f7 (Late Crop)
et ey obr 0.9 @-So T 50-5¢%
]IF A1 (Table Potato) 80 8.8 @->0 TPTH* 0-5¢%
@R FIEEF & 8¢ .2 S-30 WPFH* 50-5¢%
WHCHE &= (Dehydration) 8¢ Q.3 S-S0 q** 50-5¢%
97 tofed &5 (Chipping Potato) 8¢-¢o Q.3-50 | 3-b SETEE 50-5¢%
[SRICRICRRCER=TIS ¢o-Yo 50-3¢.Y | 5-9 T be-50%
fZ=ifer® 747 (Frozen Product)

-9.9 (ATF WW?[
-0 (AqTF o S T (Vapor-tight)
DR iR
¥HA! 2197 (Dehydrated Product)
8¢ Q.3 ©-Y T JRET (Vacuum) 21
ION] o O-3 Y[R (Vacuum) 2516

* SO Ty AT ST PGl (Raw products) =72 fFEf1e (i.e. wound healing) F¢3 e 2@
3 RIIBIET IO S OIT*12 TFEW AfSTILSF (Sprout suppressors) IR FACS I

YT O (General Information)

T @eIT =g SIe A1 (fresh-market potato) R0 FAICT (turgid), N 6 AN WFhow, TegreT AL, AR
15, Afers o, e (greening), STEEMAN (sprout), G GR =S W1 @B-T& | TSANE F1 [@P (USDA)
SR 2 (market grade) &RNFeCT FoTe J1fZS SRFT (external conditions) @3 S (AT (FI (appearance)
O o7 fofe Fea [Nias 30; @ (AOeTE 26 GG R S, TR S, AT A commercial @R TR R 1 TTEA T2 3 AT




(TSR (SIEFIT (round) SR & 4] T (minimum diameter) 2 8.b-¢.3 &1, fiI. GEQWWWW
ST 35b &I | FIAS TS NSRS *[S 8 ST T T AT Yo *Sf I T (BT @ AT ST ST =12
383 AT T A | ‘B-size’ NN G (AT @ (8.6 (AF ¢.> GT. f. TRIRGR) @ 77T 200r, ROITHE =0eT
(round red) @R Ml (white) SEE &5 |

RIS TSI (oblong) AT (russet) SE 2.9 (FfE Fioa F1eH ACH (Yo, 0, bo, o Al doo ) F% o
JETFETS T Y (@A AT FWT T T TAGFCE 0ud, O3, W, E, A RQ AT ZCF ACF | QT YBAT
AFIC AGRTS IC A A IV (@0 [T 40 2, FTAT (AT (FoT 9F @F 7 e (@07 [0 2I10F | .39 @32
8.¢8 (I STT ATF QI FTSF I I ACH AFANS 583 (ATF Q4 ATV ST WF P17 A | -3
(ETT I AZS (pint), F[EAF A6T (strawberry baskets) 3 @R Afsieet (bulk) & a1 220 1 (AP 2o =I5
(pre-peeled potatoes) A5t G (covered with plastic wrap)-CS #Jita6 F47 27 |

SIS e AT Ty QTSI ST P 201 of [y a7 @ Segg 59209 At end use (e, 4wy, Wi aifeiwae),
@-TETIR. @7 TS, NPT JfF, 3R F201 Tted ToF FTSTAIE | ATHANET SI@l TS I Z(, FAI
XPIT TR GR @I JF ©© 0N AN, 7 FIRIIF 0 A Z0F | FF SIN@ (Room-Temparature) Il 2T
AN FAT AATRT 8-b FIRI AT IV SFR© Q0 &F (I | 9] O#N@R @04 FERZ (dormant period)
ST @ AT A | O NS Ty HFFS A WO (@Y FA00 AR IJFIRR (frying) @ B (chipping)- @3 S
IWIS 7SAT (browning) GBITS FFFAMIET SIRI@! 9.2° BT, @7 5 e @R $fow 713 | oF ier fZemea it
T SEIEe FEee (N2 e (mahogany browning) €BITS ©.9° T, € 6 Ore@r 2ew Sfve w1 |

@RS QITeR ST &= A RAF ZCA -5.5° . | RARCER (freezing) T e 47 Fod AAOLE T, Q&)
T SRR FHATTH FACS 2 |

] TR ATHT F1 S0 | AT IR (G Cofd 0 Fewa SoAfqee 7ee 2 | GRSl ACHAF IR
e[S (Srel TS ARHIEFERC (glycoalkaloids), 4TS GRS (solanine), € el ¥C6, Al @
AfIITe Q2w Face Al 20 I |

Tofe 8 T (@ 7 BYICS AN AT Sy Fe @ TS (T e ATl FCF A<l Bow | e (ATF (0B 1% (earthy
odor) ST @ THAISTe @TS SItF I T AMFATIR FCe Teofg ey Tveae ol SIe@ T <18 3d fre
AT |

FTFFATICT AF 28 Ao 8 @PIES e SleTeld A=-I2 (careful culling) I W FIC© T | FFFCR
T 20 W] Aol A ACHIS! AT JRZA I 20K ACS (06 [l (LS A1 AR | e TGS O (o Al
(ASTH (AT (T61 TS AEH (5T O3 7o [ (discolored) @ fT&14 (wither) ZCT #T5 (decay) I | Rexwe T=e
A I ST (hot weather) &R FT S SR (F0@ 5T @ 20T ACF | (@ NG (FC© TG (late blight) =2<r
S AT TS @I f2eT A TS (TS TeH (wet area) (ATF TAYS e HFH FT (AF [{® AFTS A |

TR SrEr @ T SR Sge! (Relative Humidity, RH) I AR wifdore @3z Svifore To qaead sz
T S B AR AqIS! A TS Fi< 597 (corky tissue) (T e 21t | F a7 (wound healing)
1 MR (curing) S (AT AN JPT S (reduce water loss) €32 WWW‘K A (ACF T I |
SqFe R 92 FE B e Al 274 :8-8b O N1y Ll (T |

fRCHRR (curing) TR G (F© (AT AR T N ] MR SIAN@R (So-5¢.v° T.), AATKA A ©IteT I
PGS 1T 8 T (5¢% ) SRS ST (Relative Humidity, RH) & BT do->8 e A4l =7 | SIF#F CTRTeE
] SToII@ T (AT AT | 9.2° .- @ 5 @92 0¢° .- €3 TAE «3 fFCfR AP Fo =T 1 T, ©f 2dlF
I GIFCE R Ao AFSTARA 2 1 | I SNe] A AT AN ARCS T, SR S¢.8° T, - AT SR SIoN@ry
X THRT A T hed S 0 WG |



SR ALFIGF AT FHCEF AT (shrinkage) Fa@er Face Fifedrs FAMTAMS Sger (Relative Humidity, RH) 25 5¢%
OIS @M | ST AGFAENCE 211G ST 91 AFC A S ISP BB (non-uniformity of air distribution
systems) @ 92 523 T I AN T SN ST IS AATS ZCS 2K | AN S+ (condensation)
GTITS O3 ACATFS RO SYNG T (ATF ASe ST (air colder than tuber) IIZF FE | FAFFAN ALK
2T 3-8 AR T PO T 2 AR SN FACS AT, ©4F T ST NH©T IG AT AT WP@oh|
(critical) | St STfFF NGS! GG FCH ANGAT @ HITAF FAC G =@ AN (tuber flattening) X TG @Y A |
ST A @M F99 & humidifier IIRT FAT @ATS AT |

FFTFABIE (storage duration) F© A ©IF fofare TAdRere Fw ARZoAT awfs e T 27 | Seifre g=e
S@r (holding temperature) 193 I gefif¥re e (anticipated length of storage), T ehif*re
RIS (end use) R V& GZIT (conditions of potato) 84 |

o7 MR I AT TR &) I SN =ie (e 8 <R Ty AR e Ieio) do° T.- @3 ey Awe
AT A | IS TH SIANI@R AL AP e 27, ST S 57T A1 Fi2- @ & LI FACS 20, AFHANES
SIE@! 33.b-5¢.4° T, TS I TF | AT @ TSI @X- 9.3° TT.-4, TG IS W Gy AT TS, Ao
N S (TS 2 AR OF T @ AR o7 AFIHS ST T I | AT TG AN AT (0 ST A
TFEWAN (ST AL, ©F I T SO0l [T 97 G2 T SIONI@T 1%t FA19 Ty 9 7 72 e Z0S A | 7
T JJRRITE AT ST QAT T 5 IR Sy AEHANEE SN ST RS 73 |

T S Fo M Q@ T AR &y (PSR (7T SroIar SN (el 2 | @Sy AGRETS 2ot foFme:

It =1 (Seed SN &I 0.9° .- (S TN 0O AN, AMCS ASRYN AW SR IS ACF | Sroiar
0° .- @ TN YTASH (72 | 0° T, SIAN@IT AL FACT (A JIEF (SrerefTe
) ZCS AT | BRI IG ARCS MYFATS 2,3-9.9° BT, SI2N@r Iy Ao, [
SFRVINT (ST A |

Potatoes)

I 1 (Table A (I (T W Ay RO QT F1 = G AT 8.8 (AF A.R° .
SIS el T T | T SIAI@ ST @iy 3515 (Starch) =¥ Afqers 207
If2 I 50T T | §F AS 40 ALTTHAHNED SIATEA So-5.b° T, (T TFe F €3
2T STT el T R SRR SN A | e -9 TR Gy el T 20 GRS
SFEWAN TS (sprout inhibitor) BRI (<1 ST ¥ | AGH AMAIE (Russet
Burbank) SiT® ¥I_IE = (table potato) 4.2° T1. SHN@ 8 5¢% STATHS AHOT
e 1 IS | 97 AR STFCEMo 16 @i|r (<Nifee A0 IS e
TFEEWAN TS AFCT GR So T A T[S ([ I @4TS T gy AFS |

potatoes)

elfaace 9.3-30° T, SHN@R QTP S2f* QTeq N 51 (AF *FaR Afiere 2@ g
RIEERE[QIQIASIG o = T AT @el FC AR | STH &®, 797 IR ¥l Cofy REAR AR
(Processing T3 fofe IR 5-9 TR 4T S 5R.b-5¢.8° T, SIANI@R] (Fed U2 Afezl Ao Sr
potatoes) &= (reversed) T¥ | GBICF THGHTR (reconditioning) JCT | S Alar FaCeT AT AT
T *F G @R &0 A qAp® ReA PR o1 (@ War Sowrs) FeeT =61 T ® 20
S AW TR A I | (T I I G2 (AF o IR @ Aol 41 =, GRS
ATYTS SFRE N4 T e 1 R | IRFEAN (AP ({9 P SN




fifeq &< TIEF AEe =T (general guidelines) o (AT =@

R FIZ: @R FIZ IF T FIZS I ARANS q.2-50° T, SN AFH I 27
R e 2T TR A1 T, N[ 8.8-¢.%° TT. SNET (@02 FIZ T A
Aot T 2 | HG{TR SFF TN A G =7 1 |

oo 47 o ooRT @ &5 S 22 b.5-db° 1. SIN@ Weawe 4 7 |
&1-1 (cold chipping) T ((F1T CHITACS [TSHR JoIF Y72 B AH)- G CFeq
fdifie orN@ WS T TS A | 5¢.v-db.0° L. Sial Sreed ¢ Jifze
WZECAMAE (internal and external sprouting) &« AR[T< |

u% 9 feQ3GBT 297 T F3-99 T |

Controlled Atmosphere (CA/ T79) storage-ad (i@ MFFAFIE -9 FICZF @ AMITT® 20 (T AT | [CTH
ST T SHCG (9.2° TN~ GF I OIAN@R) SR [FOfe-(F 402 I |




oI &Y @-JIR (Major Diseases and Disorders)

Bl elf e SIE O ©.9-9.8° BT, SINIE! A43LE 341 7 1 | 2fFeae S CFea sretem i fafae
SNl BT 9.3-5.b° T, |

SEGIEIRRT AT G ST O IS @ Y RIS AR 8 T FACET 2 (@il
IECRIEE oIFZ (AT T | 5T S @-GIY [T (ofel @A (secondary invasion) 2!
(Alternaria COf 0 | SR AT AW (A FieeT [y wpfed, o.v-¢.5 Gifv W= Ay orelr
Tuber Rot) T | AN AR ST AN (lessions) SN Tfere ST (raised margins)

TS 0o B | AT (APT FRET FHSIEAT (puckered/wrinkled) =3 1 ¢APTE facss By
(underlying tissues) FICET 2T @ A2 VTS S T (I AF | NGFS LT (LTS
(=15 F126 Il SR NG (@I TO3 T R, R~ SR(e Ol 7F BAre 2uf7 1,
BT (=15 FLH- U CFC@ TB |

@ NS AT TR FACS JA | T MRS W0l ©izw e (vine killing)
FICO RS A AT HA@R 8 WGBTSl F4CeT (careful harvesting and handling) ¢l
T RO | TGN PR AP0 TFTFAMNE do° TH.- «F Wb @ -9.9-8.8° T7. «F
THAR AT AT, G2 [T G - GAI9© I NG B@IRA Ao @Y Fa1
T | (PSR (0T Fre FFTFANER Sroal S0 T(J |

WO RAG | LGS (oMot TGN T A A5G ©2F1+f (external rot symptoms) (AT (AT |
(Bacterial SIFATR fie QST W (A0F IR 7ew 3 G I | AT oy T A oo s,
Ring Rot) IR TP N TR G2 DI PIICe! - @ 120 (@RI APTCS (T 7 |

@ TV @oE S AL I | GG FAG JIFS TS FALE T |
TAGFeR TEFE A0elis AR @@ F@ IEaere 3@ & (culled and
marketed) e | SICFITOIR ©.9-8.8° 1. SI?N@R Ol JGeL UIZ =20
FCF A, AR AECS NFSR 5 AP ATITS S RIS SIAG! AT |




ENSIGISRICIDIS)
EERR Tl
(Bacterial Soft
Rot)

OGNS S, (S IS T (FIF RAPGNS (AT FIRCT 20T A5+ AT N0 7R
T IR ST I (AT FICAT T | FOfo 7% T O(J (SO 1, IR A fEq
o =22 @ | IBEF T TH© A (SO ALK 2> (AT AN | F© I
qIere AT AT AN BI 90 ¢ (van =Y | W@ (I @2 By bepa Mo AWl
(chalk-white) T | SEIIT BaGTe (N FLGACE T (@G TS (slimy) @3
TR (ill-smelling) ¥ 20O /1T | (S&T AKF FAEFS A0S GO (breath-
ing pore) JALFNCAT T©8 (Ml I |

@ o N (field sanitization) T | AECF O QR OrEe Sgre 1 ZiEre
SING! (ATF T I | GO0 A GG AGNP AT ([FF T JSqAee P41
Tf6® | QI oY1 2B AT IR AT AT S ST GPICAT SIo® | TR TS
Y G S M FCF M M | So-2.b° T, SIN@ 8 b¢ % SATATHS Aoy
Ol AR AT JIZ] AP2F FCF [PER (curing) I | OI9F o Sro@r ey
(T (Areet F2Pe7) |

I 25

(Black Heart)

Arqere FoRie A DADE IR TH SINIARS AFFAMNNCE @67 906 | (&I AT
Toptel ACF 1 | AR (0 [RQATST AT AT 92- @ 27, AT FICEAT FINSE T©
Bapce sAfdere =3 | BT SFCSCT SSICIF FICeT 9B |

@ e WeF SIeIN@l (potato pulp temperature) *3.5° 1. A3 fNT5 20T FoeT
TRER T | SIAN@S 23.5° .- GF 76 Fre I G2 WA T Gy SICATSICI
Y TR I |

KjISNGR]
(Black Leg)

qS B «@eed Ta9 767 A Fce o ey wieg Beam @ 3@ | gy
YIS &5 bacterial soft rot e (74 |

Imify zewr

(Browning)

A R SO W ST | AT W0, AR T30 QT 270 s S0 g
TN OF IS 2RIRS 20 Ufb FACHTT VAT B Qe ¢ | v IMI 7 et
T (TG NI AT T T, SIFCE PO WY I A6 (moist sticky decay)
Al (AT |

@ TG 5¢% A ©IF @ AcofFs g (Relative Humidity, RH) T
Y AR IS AT | TS (condensation) dTITS €32 SR ‘j‘é'CW‘T GH A
Gy QY SRR S (5 Ao 208 2 |

M 215

(Brown Rot)

Fifge Toprsf Y@ AL T IR | TGRS, Y oW (ATF W f[@efer «ae
AN IZTHI BoAete 99w 2 (softening of water conducting tissue), (12
17T QTR RIG1R BT OIFeR = (ATF 479 0 B S (bacterial ooze) @d
RGN | (IR 757 (ring rot)-ad AT SCARG! AVEF=Iel; ST 51 RISl [RGB T
PR AGT TIBSIF FFBRAMOS (AETFIF 45 (ATF GBI AT I | AT FCIF
(G T Q2 M ZCT AR 3L (FIE GFTB #TSe! B (thin chrust) SECF 40 ATK |
iy S S @3 NFRTAR A=A ST, SR GIRTAT BT N G S 20 A
@32 (Ve 2I5SS @ (secondary decay invasion) ST FtFa (foul odor)
JET RCS A |

@ o e (SRITT) ¢ ARFF-7fvzg T | @ TG @EiEs T =T
N AT @IV 0T ACHR T, Cefer w2 R Ao 51 Bfow 77 |




E Ao o= fRFewifaeT 76 S (7Y |

(Dry Rot)

(Early Blight)

o wfve o faIfEre 02 *I% S @1 (frozen solid) Se] 59, ARIRS NCST 20T T @2 A (2@

(Freezing Injury)

R | A fRifRre SR (slightly frozen tubers) Afe qizereidt fBoipeta e oram
@3 fESTF AT (AT NCE BT A6 AT NPT T FIET 00 0 07 | F° (AT
TSGR A5 Y GIBT T A ST WS RAIS AT 106 KT A 0, A=
0 7o (odor) Cefd 2T |

foRraer: FewCe =78 SN2 SIF AT S (0= AT S0 el | AR TR
T AT (ST AT FHATF O T &y WO (@08 (ST T S ©ITS TFeIGTE
AT AT | @O OIS HEG FAGRTAT ECR 90T Areems w41 Bfoe | IfTTS (bins)
31 “fawifrs A" (NS IR SABCER TGI) AT Sro@r -5.5° BT.- @3
AT fFQ@T Yo° T, (FIAFA GIAIYT oSS O+ Al respiratory heat (ATF) T2
Tore (AR A W | I Fre BNIfre Wi A Aed i, ©d [ @tEe
TSI AR FAGER IIZ! FACE F(A TOH @ Fre2Z FWEE SIS 7 SF |

(Fusarium Rot)

AR ST P G 1ZIC (cavity) IW (ACF FIC, Y A1 SHCA =64 (37T, T,
1 NI (T AZ) (AT T | FICTT IS (stem-end) (ATF T FACS M, S
YRS 7[00 AP FCod NG @ 2T T A |

e FI0T @I (IO TITe Ty NOBIe F41 e [Fefe paifTe Fare @ifwe
SIAIAR AR T TR SAar 8 B S SHorr (52.b° BT, 3R 5¢%
CAfFS wRel) [FeRiR 01 do° TH.- «F 6 ©IF IREEID A=A FIHANE
TRAT FACO J( | RAPANS [FROT e Face A1ee |

&ifere

(Greening)

R TCE Gy *PHeFe BRI A R T S A A (SO
TR A=A 71T 90 | 9T O AW IR I TADF IR TN Soifgfen Fiawer
FCZIA T [FROT [oIeea 20e AN, (@0Ee ETefae 2’fie Afie aze w47 20 e
AR |

e 3 e AT THPIC AT e AL TS ATY AN LT AR Ao
A2 T |

Raikud

(Hollow Heart)

L ore 1 e i | e e fer Riere! ISt a A yo By e wige |
oI S BT IR A A |

@ TeTFANE a9 [T @2 | ATHANT AL I A AT
aor 98 AT R =7 A |

TS FICAT AN

(Internal Black
Spot)

T2 T (TR T T AN FAPIEA BICAT FIAC Sroelie 2T Gu«o!
T | TS 9 AR A-2fFAE B T4t Zw srereta By e = aw
] T FIOCE A AT =AB T I, J Moo (flat) I AT TS (sunken) S
ST FICE A SREA WA FICO AT | IS 0T A7 TH I O
TGOS TR AT FAYTS =B ZC 60 |




@l AT AG©! @ I A 5¢% AHE AHoye Y AqTe T,
TS ©FFA (desiccation) ¥R BIPIGNS S (pressure bruises) @Y T T | AK
S ALHCNF ACH (@2 @ Fifor AT ST O] FAATF $R.br-5¢.° T, SIAN@
T A |

TS MR
all (Internal
Brown Spot)

S (irregular), S22, TEH AW 067 ANWES @2 (indefinitely outlined)
SRS Ao, T ST N ANAOSI BOC AE | ATHZ Feq G sieat T |
@i B3 T (firm) 3T FR6T (& (corky) |

faEs: @t @ T @ (field disease) I (FIT EHLACE AT FI=CT 27 1 |
@RS AHE 1A, ©F Aore (ALl T |

(SEN-AT 6
(Jelly-End Rot)

fSEe: SeAms T wifey WS (uniform moisture) W%e Fate 7@ | e
TR P & A1, 6@ GTAIT (FTFFEAMAE) (7l TS #A13 | T werae 711 Iy
BeIbeT Yl % (wet breakdown) &fSTRITY FRITeT 7 |

TR =T @Y
(Late Blight)

S AG-IWIET, MR I (@@l S A SRFQ oIt FHices (el =7 | W
3f2:g W (Outer flesh of the tuber) BREG *& wRME, W T IWRT =L |
S (@ (@ S (FAIMR do-ff- @7 G G 187 Fo =) | AN, 9 AT
TS AR IR T A5 ¢ RECITAIT oI5 Siwsw e, T =)<l aeqes
wFioag FACO AN |

fmaer: o ANEEIRE™ (field sanitization) | W] ST AATS 0T | So° TA. -9
S-S HeIbe] IS (FIT EBITACE HFH FACO AT UR SEI0H IASTES FACS
A |

feqge (cormar
)

(Leak, also Pink
Rot)

e Sl Bo RS (req-497 A5 O 409 S I A S (TR O |
AT A Y FI A AT 17 TS (AF F 20O AN | Aeyeare! 5o wmia,
22T T IR Tl AT IR A FIAF TS FICET (inky blak) I 4o T | AACHTR
A8 T = (AN Al Sore Iy =7, T T AN be epa Al
oW T M R owe e =7 |

fr@e: FfES NS (A T | AGTANE 9 “ARRZERI A e TO6T TG ST
(52.b° T1.-9F W) G &% AT | AT TN MY betivet g v Face 707 |
T (IR (AIead e oTb Fea fce =69 |

(CEQIRKIICITH
(Mahogany
Browning)

W 0° T, A IIRBIY SIAN@R AE FRCT FCvF SAojveaia W (flesh)
FCH-AMRT (=191 T W (reddish-brown patches or blotches) | @f6 @f® seE e
S9rS (chilling injury), O3 RIS & @ (freezing injury) 73 |

fr@e: ©0.0° 7. A S THAE ATHFA FACO K | ALIRTNTOR (F(q TOCSH G
O AT =7 |




5 T

(Net Necrosis)

Potato Leafroll Virus (PLRV) @3 FIFCe Srer@are [Refer 270 | 96 TR@feid 6T 26T
FICTF (*IF TS @+ EIF SIFeAR 3551 (vascular strands) G-I (ATF FIECH
T2 ZC IV AT A (flesh) MB-IMIN S T© (72T T | ARAES 7RCT @It
91 AT TS T© N T | A=A i AR |

@ aftFred S el F90e 20T | PLRV-I& 916 924 FA00 20F | S iat
T JARE FAC0 2T | A6 AFGIEE (Russet Burbank) &ited o [Reweid
LIV | T 8.8° TH.- & NTH FACS T(A |

BTGNS FHIG EOIESE A FFFHC M JgF B FRCT S SoAfeceT M A, R 27 =]
(Pressure ST 20O 93P 0 | GfG RGN AP ANCH T AR 7 | B et
FIat.te.ning/ S e Bpeta FIt =0 W A SIAGNS (ST (pressure bruise) TS
Bruising) sifefow | fog e STy SIten Sea (Af¥ TN |
@ Tobl TWI ACAFS W¥ol 5¢% GF IR IG AACS (I | T FOo
(potato pile) SIS 8.5 BT O FCH/FCH ARTET QLR T I 27 |
T A (€T I RIS TS (T ASA % FIF (sunken injured area) fReTCa @ 31w,
coAret AT FICET 8 TSI (sticky) TG T, €L AT AIFCEAAE TS A5+ (AT (AT |

(Scald/Sunburn)

forrer: 31 @ AT AT ST WS (A | [FEfR- 9T & TS SIAEr 9
AR TS IS IS 2 |

wo-[TFe 26T
(Shatter Bruise)

SR *t8 9F Foe (crack or split) T $ea 47 MCx &3 Fea | Gff T corett
G MEBICR FANT HWITeT LoF 2 | Ot re egfog I SR o | Frex di®
I wiet RMPG %@ (black spot bruises)- ¥ o2 K@ = | BT FC Fe@ $F
Fog® W €I T FWA OO (penetrates through flesh) & I | PTFH©
(turgid) '@ 31T T Y92 LIRS | 4T ©I 91 (high specific gravity) 8 JCaweTAIeT
7|

@ 9.2° B1.- 3 06 ST (Pulp) Steri@r f[f*(2 e s1eaz 41 0 1 | =
Y IAETCOMICT NebTel (gentle handling) F<° |

PrRTeR %1
(Silver Scurf)

& I NETFIE, (=I5, ATSF (superficial) IMN A T 7S 20T HAR,
QI I EIFRT T G FE | FCVR A SQAES 7T (undesirable blemishes) 2
FE | SOy AT AT 2 IR FFFATNE ] FHCP I |

rEe: [Fefiz- T 27 T© FFo T8I FAFTHAMET SrAN@l I FA0o (A |

WIS zeT
(Stem-end
Browning)

FIOSH C*ICAF AG-II AT FHMeat! f7ehet 1 FMeere Srgar s51iced oy @i s=e
JMGCe A I 7o W& (rapid vine killing) @3 IR 20® AN |

fr@el: afStaa T ATH TP | Yo° T, «F 06 Aol FAET 2169 VT ZT; 9.9-
8.8° T, -« AN T | F¥© [ (rapid vine killing) &dere! @fSwx ve1t® 20T |




AfeaeiTe Fo | B @I ARRIET TINW T AT FRCT e | RARTEve wMices T3, F€
(Transit Bruising) | =¥ited @Faafe] SIEd Brof-Sife Nea (Pressure flattened area) 9eTFF STH-
AT ST |

e @2t Aes 7 IAeals ST (warehouseman) g3 Fa9 ATF 1 |
OIS (FC FIACS S (@ S I TG6S! FACS AT | ATC R A “B125 (@ifee”
(“tight loading’)- 93 KT ARG S e FACAT T |

SEF I @ AT &y (FIACTBIRC AT P9l | (PRI S @ G2 (THCHIed 04y FPo
(TG (Globodera Spp.), SIZART € SIZAE, AW 6 (Pseudomonas Solanacearum), &2 96 (Corynebac-

terium Sepedonicum) €3 “ATTTIF FIIT (Spongospora Subterranean) (X AT | IS NFT &AM, FIS!
SIS Sy (FICAT (T (A S F9 S ¢ T |




fRifer® 297 (Frozen products)

T @ TREE G = (for-gaw) Raifre sam 2w @ | uem @firenE @e 313 Ko Zfre s @ ew
Sl (smashed/whipped), (@5 (R SIFIE Fi6T (diced), FIE (scalloped), @F€ (baked), #I1F (puff), TFEET
(hashbrown), (&% (cake) &gf® ToICHe fFareme T4l A AT | @Fe FIR AN TG G0 SR 7T FCACR |
aTweg enfevife qfatena oy g A Weol A7 T (o e AfeEere (oil-blanched) 91 @32 SIdT &S
(incompletely-cooked) @2 F12 (I AT ST UL ST FC Ol 2F) |

SR OFRIRIG A TS SRAWMCE BIH, (TN, Rat=d e, Tqma 9!, SR TR Swiey aRete e a1
O 2O BT FC | MRS QW G5 TZ ARTIHAET Io! FE2 e RAETS 1 27 | @ FIIE Jrefe
QTN (ATF T FACS (prevent browning) SN (AT ST TF | TS I AECS *FAR AR FCHN Q2 7olF 29T
3 7 ACF | 93 AT AT T @ Fg A ETE 9.2 (ATF do° .- U7 Wod SrHN@F e afirrere <t
T 9 QT T oo N@r AR (98 7 (reconditioning) |

IGHES FR S AT #I07 TAIZIC0S W[ RSl R A | TGS FI AT (I0> G SN BAAT Qi -bifers
75 5T BieeeT a6 verie (906 i S 20 | 93 TwfSre -80° . Sioma Zuifire 2re o M Ga It 77
FCA | AT 2CTRTAIE SIS SIIN@l (core temperature) -9.9 (ATF dR.3° T, AT SZA Ffere Ao (AF
(R BT | GF (AT A OIAN@S 2073 FioF FYIG] AT | ©I3 (@ FIBCAT ) -3¢ (ATF -5R.3° T, SIo@l I3
4 W | e TRTS 2ARFIE AFET 21 (TP A & AP0 Fed 9T 1 T | G2 A6 -59.b° .
ST WTIR GO NS AN A | ARFT REEE & @R FiaE ARG T (esere 9 27| @3
MIFFETE AT T4 (FE (ACF GF (FG ST NoF T ACF |

ST AT Ty S AR (T AP (TFETS T 2, ST (0T u.9-39.9 (@& 2= 7iely AT [0 (B
Ui A (TFETe F41 T | GO (MTFETS 77 ->9.b° TF. O (068 SIA@T -5 N & ATH T4 T |

-5Q.b° T, SIPN@l (Fe FCO THA I EBIFS RN Sl A 737 T IR CH@ SARA | W3 #AffZfore
RS RA S o BN R @R N OF AP | WEAPT 3.5 T, SIAN@RI FRAFS @ FIR GF T2 78 ©ICeT
ACF | GTFCE AT AHo! (I I¢ [T A1 AORSE T (@9 AN 4@ (72 @ fGifErs oie) I+t g sfpiafer
(vapor proof packaging) €< AeIC? (uniform temperature) T F41 R |

Alfa=d7 *97 (Dehydrated products)

BB S5 bo% =@ “Alf el ¢ | Ay S0 T dF© S ATC (Al =T S (T W* AT WL A=
8 (AT ¢ &7 7T IGCS [T | ©C TB SN eIy Fa1T T W g Ffo =, T 2IfEq 77 9% Agoiice
TS 1 | AR TG S (freeze drying) & SIpEe I @2 Fe I T, € @2 AfGT7 496 T
SIoN

GFISIE, AL KIS & (AF T FA© ANBAACCT @2 FAFIRG @7 I =7, T 2B sAfwnere ey |
IRHTOE QMEFET® (vacuum pack) FECET SIS HTHADIET el 189 |

STy “Aifeely T4 S (freshly dehydrarted) IRMET GIGFETS (vacuum pack) F41 2GS 277! fod TRT 714@ 9.2° T,
SR I T So® | TS SR BT WG ACE IR T BB QTS AT 1 | WY TR &) TG7 FACO R
Alfeely #°ly (dehydrated product) I SIAN@R FRTF T TH® | GF IR (@ ITICIR &y MeY FACS J0AT O]
eI AT FAC A |
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