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Introduction

Methods of storing potatoes depend to a large extent on

7562:1990(E)

local climatic

conditions, the degree and type of mechanization availatjle and the end
use of the potatoes. In many countries, potato@s” are commonly stored

in clamps, but special stores with artificial-ventilation
creasingly used.

are being in-
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INTERNATIONAL STANDARD

ISO 7562:1990(E)

Potatoes — Guidelines for storage in artificially ventilated

stores

1 Scop

This Interhational Standard establishes guidelines
for the storage of potatoes, intended for use as seed
potatoes, for consumption, or for processing, in ar-
tificially véntilated stores.

The appli¢ation of these guidelines wil permit pres-
ervation df the growth potential and productivity of
seed potatoes and of the good cooking quality (e.g.
characterijstic flavour, lack of discoloration and light
colour of [fried products) of potatoes for consump-
tion.

These guifelines are applicable only in regions with
temperatg climates.

2 Preliminary operations

2.1 Haryest

Potatoes |ntended for storage should be harvested
at full maturity, which<s-generally characterized by
the resistance of the™skin to removal when it is
rubbed by hand.

During hdrvesting, special care should be taken to
avoid damage to the potatoes. This is important,

— contain more than 109% of severely damaged
tubers per lot;

— exhibit more than 5 % of waste per lot (e.g. at-
tached or,loose earth, detached growth shoots
and other éxtraneous matter).

2.3, Storeroom equipment and preparation of
storerooms for use

Before the potatoes are put intp store, the
storerooms should be cleaned and disinfected with
officially approved chemical substarlces. The ex-
ternal walls and roof of the storerooms should be
thermally insulated and airtight to eIiCIwinate atmos-

pheric effects. Moisture insulation shquld be placed
on the warm side of walls to reduce the penetration
of water vapour.

The storerooms should be equipped with

— devices for loading, unloading and transporta-
tion;

— means of ventilation, temperature[ and humidity
control and a ventilation control syjstem;

— electricity (lighting and power);

because It allows sforage fosses 1o be Kept 10 a
minimum.

Harvested potatoes should not be left in open-air
conditions where they are subject to damage by rain
and sunlight.

2.2 Quality of potatoes

Potatoes intended for storage should not

— be infected with late blight or wet rot;

— be injured by frost;

— grading apparatus.

2.4 Additional considerations

Potatoes intended for direct consumption should be
protected from daylight and minimum electric light-
ing should be used. Seed potatoes may be stored in
daylight.

Treatment with chemical substances to prevent
sprouting or rotting may be performed in conformity
with the regulations in force in the country con-
cerned.
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3 Storage of potatoes

3.1 Methods of storing potatoes in
storerooms

Potatoes may be stored in piles 3 m to 5 m high, or
in containers stacked up to 6 m high. The minimum
distance between the upper layer of the pile or the
last container and the roof should be 1 m.

All loading, unloading and grading operations

e) Preparation for use

The following conditions should be established
in the storeroom, depending on the end use of
the potatoes:

— seed potatoes: increase the temperature to
10 °C to 15 °C over a 3 week to 5 week period
to stimulate sprouting; the relative humidity
should be 75 % to 80 % and the minimum
illuminance should be 75 Ix;

should be carfied out with care to avoid damaging
the potatoes.

Special care ghould be taken to avoid the mixing of
different varieties of potatoes.

3.2 Storage conditions

3.21 Five stgrage phases may be distinguished as
follows.

— potatoes intended for consumption] increase
the temperature to 12 °C over.‘a)2|week pe-
riod;

— potatoes intended for further progessing: if
their sugar content is‘too high or their colour
is too dark, increase the temperature to
15 °C to 18 °C over a 2 week to 4|week pe-
riod.

a)

c)

d)

Drying

If necessa
dried by

[y, the potatoes should be completely
entilation with outside air, provided

that the temperature of the outside air is not less

than 0 °C.

Maturation

of tubers and healing of wounds

This lasts 'llfor about 2 weeks after the potatoes

have bee
should be
ity 90 % to

put into store. The temperature
12 °C to 18 °C and the relative humid-
95 %.

Decrease Iu the storeroom temperature

The appro
attained ag
2 weeks id
tion and W
should be

riate temperature [see d)] should be
quickly as possible; preferably within
3 weeks after(termination of matura-
ound healing—~The relative humidity
maintained 'at 90 % to 95 %.

Establishmlent of eonditions for long-term storage

The follow

ngDconditions should be established

3.2.2 The control of the temperature an
humidity may<be achieved by ventilation
from the_ interior or exterior of the storer
mixture of\the two.

Ventilation with air from the exterior shou

d relative
with air
pom or a

d be car-

ried*out only if the temperature outside is at least

2<°C colder than that inside.

Ventilation with interior air is carried out to
the difference in temperature betwen the tg
bottom of the piles or stacks. This tempe
ference should not exceed 1 °C.

minimize
p and the
ature dif-

The flow of air introduced (rate of air change) or

circulated (air-circulation ratio) in a given
pends on local climatic conditions.

4 Examination of stored potatoes

4.1 General examination

General examination includes checking th

time de-

e correct

functioning of equipment and measurin

g instru-

in the storeroom, depending on the end use of
the potatoes:

— seed potatoes: the temperature should be
between 2 °C and 4 °C;

— potatoes intended for consumption: the tem-
perature should be between 4 °C and 6 °C;

— potatoes intended for further processing: the
temperature should be between 6 °C and
10 °C.

The relative humidity should be maintained at
85 % 10 95 %.

ments, and checking the condition of the potatoes
(appearance of moisture or rotting).

4.2 Detalled examination and requirements
for ventilation

If mechanical ventilation is used, the following rules
should be observed:

a) before each ventilation operation, the temper-
ature shall be measured in the interior of the
storeroom, at at least two locations (the lower
and upper layers of a pile or stack), and exterior
to the storeroom. These measurements indicate
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