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Options for Storing
Potatoes at Home

by Lynm Woodell, Nova (Msen and §m Wilson

Potatoecs are a naturally healthy lood. One
modinm-sFed potailo 18 lat Iree, cholesiern] Tree,
wisil lumy free, provides 110 calorics, s an excel
lent sowrce ol wilamin © and o0 good sowrce of
potassivm {see fgure l—autrition label

Consumers oflen have questions abowl stor-
ing potatocs in the home o ma imtain tuber gua |-
iy, If you buy a few potatoes o wse within days,
ithe siorage lom tion is nol an issee—you can
keep them almost anywhere. Bui if you intend w0
sore severa l o hendred s of pousds of potaloes
lor as lon g as possible, the stora ge localion can
nfifect how bong the polaices remaoin usable

To jdennly the perlect home storage loca ton
i your howse, st answer three guestions: What
kind of potatoes are they? How long do you
imiend o store them T How do yvou imtend to cook
the potatocs—will you bake, fry, or boil them 7
Your answers will help yon decide where to store
potatocs al home.

What are the 1ssues with storing
potatoes al home?

Even afier harvest, potatoes sre still living,

respiring organisms that vse oxygen and give off

carbon dioxide. This means potato tubers mow s
hawe fresh air for prolom ged stora ge. The Fac
that they are alive a lso means that they respond
to their cnviren ment, Warm ompera ures
encourage sprouting and twber disca sox, Polato
iubers ex puu,'d 1 light will term green, Tabers
gored ina dry environment will become Flaccid
and withered in appearance. The besi place o
siore potaioes s in 8 veniilated, cool, dark, and
hummed cmviron men .

Nutrition Facts

Sarving Siza 1 potato (14895 30z)

Amount Par Sarving
Calores 110  Calcres from Fat 0
I

%o Dally Value*
Total Fat 0g Lo
Sdluraled Fzl Og 0%
Trans Fai Og
Chalesteral 0mg 0%
Sodium (mg 0%
Potassium G20myg 18%
Tolal Carbohydrate 25y 9%
Jietary Fiber 29 8%
Sugars 1g
Protein g

Vitarmin & 0% «  \illamin G 45%
Comlrsiigm 7% = lean B%
il wv 2%
Vitamin By 10%
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Figure I. UWSDAMukitiona Facts
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T miperature

Most homes are kept at tem peratu res belween
65 to TS F—much higher than the kleal stor ge
temperatures fora potato 42 to 50°F). The
warmer temperatures of a typical home can
eveniua lly kwer the guality of your pota toes, if
the y are stored al room lem peratune. Warm bom-
peraturcs cacourage the growth ol discase caus-
ing organisms that would typically be inhibited
at cooler tem peratures. Higher e mpera tures a b
encomrage potaioes o form sprowis more gquickly
than lower temperatures. In general, a poiaio
will naiwrally begin to form sprowis 30-140 days
after harvest, depending on the varieiy. Polaioes
purchased from & retail markel may delay
:.Ft\unl!in; c¥ch lnﬂf\m‘ die 1o methods thatl ha ve
been wsed o control sprouting prior o packag-
ing.

Sprowts will alss grow ot o fasier rate when
stored at warmer tem peratures, Small sprouis
can ¢asily be removed before cooking if the
tuber is still turgid. IF excessive sprou tin g occurs,
tubers may become Mlaccid, hard 1o peel, and
may mo longer be asappealing. Warm tem pera-
Luife s clCOUR ¢ G i chod se in iransp wra bon aad
respira Bon, whidh in turn cause mcreased water
loss and poentially less firm potaioes,

Onthe other hand, temperatures that are
too oold will cauwse your potatoes to turm brown
when [ried. Freezing tlem peraturnes can cawse
potatoes o turn gray or black,

Lighi

A potaio tuber accumulaies chlorophyll when
ey posed o light, which turns the teber green.
The longer the tuber is exposed (o light, the
more greenin g will occur. The process will mot
reverse—ihe green color will aot go awa y—il
you then store the potato i o dark place. The
green color may be anappealing, but the color
isel M does not aflect the taste of the potato.
However, green potatees can form compounds
called glycoalka loids that develop along with
chlorophyll lormation .. Glycoalka lokds may
make the potatoes wse bitier. In addition, gly-
wanlka loids are potemtia lly e il you cata lot
of green potatoes al one time, W a potato has
only small portions of green. you can safely
remove these seciions and eai the polato.
Discard potaioes with a high proponion of green
alhm .
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Hum idity

Polaloes contain approximaiely 80% water and
therefore need to be stored in o humid location to
prevent them from drying ouwt, Soring potatoss
in a dry place will cawse them 1o become dehy-
drated. Im commercial storage & cilities, potatocs
are stored at 20-95% relative hum idity {RHL buit
home environmenis are typically not this humid.

Where 1s the best place 1o store
potatoes in the home?

Different potato vareties ha ve unigue storage
requirements. In the United Sea ies, there hawve
typically been three iypes of polatoees: msscis,
whites amd reds. Recently, other un g ue Lypes of
patatocs with vellow, red or bluc Qesh and/or
skim have become maore readily available in
stores and farmer’s markets or 1o grow in gar-
dens. Russeis and long whites are wsed to make
baked, boiled or fried potatwes. Bound white
potaioes are used for either boilin g or potaio
chips depending on the varicty. Red skinned
potalocs o muﬂl:' wicd lor Beoi i g o s o s,
The newer specia by potnloes come in many dif
Ferent sires, shapes, and colors and differ enowgh
to b wsed lor boiling, mashed, baked or fried.

Simce some varicties have more than one
culinary wse, you should decide how you inlend
to wse you r pota toes before deciding how and
where to siore them . While colder tem pera tures
im b ibit sprowting, they a lso iend 1o cause dark-
coblored fricd potatocs, If you imtend o y your
potatoes, you will wani to keep them in o slightly
warmer place (in other word s, not the relrigera -
tork This is becawse polatoes that are stored in
cobder tem peratures undergo a reaction that con-
veris sia rch inlo sugars, which cawses pota ioes 1o
turn & dark brown color when fried. Dark colored
French frics and polato chips are geacrally not
conudered as appealing as golden colored fries
and chips, This colorchange will not appear in
potatoes that are baked or boiled: however, o
some people, a potato stored in cold conditions
will 1asie sweeter onee it is boiled or baked.

Umiversity of ldabho rescarchers in coopera -
tiom with College of Sopthern ldaho agricu llure
classes, designed a study Lo look at the guestion
of where best 1o store potatoes in the home.
Students stored russet potatocs in different loca-
ticms in their home, recorded air te m pera tu e
and humidity. and walkched for signs of greening



{table 15 Home storage locations incladed: 1) a
bowl in a kitchen cabinet: 2ia tied, clear, plasiic
prodoce bag im a kivchen cabinet; 3) a kitchen
countertop; 4) a refrigerator; 5) a plastic box in
an unhcated arca; 6) a tied, clear, plastic pro-
duce bag in am unheaied area; and Tha cabinet
wnder the kilchen sink. Potatoes were also stored
at the University of Maho Kimberly Potato
Storage Facility im a location similar o & com-
mercia | storage eility prior 1o packaging ({437
Q555 RH L The clear pl.n.'l‘]: produce bags used in
two ol the above lcations were plastic vegetn ble
bags available in the produce section of most
grocery stores. Unheated area s varied from an
uwnheated room or closet im a home, 1o the
garage, with differing a mounis of light.

Resulis for the variety Bussel Norkotah from
the simdent’s home stora ge study are shown in
table . Potatees stored in a bag had higher
humidity and less weighi loss when compared
with pota iocs stored in the same loca ion withoui
o ba g, Stworage ai cooler tem peratures resalicd in
darker Iry color (see figare 2 and table 1), with
tubers stored im the refrigerator scoomulating the
darkest color. And fimally, students con linmed
thaiex posure wo light resulicd in greening.

Ideally. pota toes should be stored in & well-
vemiilated, cool, dark, and homid place.
Suggesied home slorage locations inclade an
cxtra refrigerator scl a kew degroes higher than
normal that you access frequently; oran
uwnheated enirance, spare room . atic, basement
or gara ge insu lated to proted the potatoes from
freczin g temperatures. Itis imporiami for pota-
toes 1o be stored in & dark location or in dark-col-
ored, perforaied plasticbags The ba gs must

have many small holes cut in the sides o allow
for air movement. Choosc a home loca tion with

high humidity {such as a damp cellary; or cle-
vale the humidity of your chosen location by
um:inl the tubers i p]u:llil,: hnl:. wath many
holes ¢cut in the sides, andfor by placing large
pansof water in front of their air source. Do nod
store potatees in §irtight plastic containers.

Overall Recommendations

* ldeal conditions are ventilated, cool tem pera-
tures, high humidity and no light.

* Store st oool tem pora tures (42-35FLThe
warmer the temperature, the greater the poten-
tial for sprowt developmenit. The cooler the
iem pera twre, the greaier the increase in sugar
conceniration and the darker the fry color

* Avoid exposare to light @ prevent greening.
¢ Dptions imclede:
o Parchase in himited guantitics or on an “as

needed”™ basis to avold the need T'or ]n-.l'l'-
lcrm slorage.

o Soreaway lrom Light in an unhcated {42-
23 Firoom, dost or cabinet in your home
OF garage.

o Bore in g perforated plastic bag Lo increa se

humidity and decrease water loss. Do not
tighily sealthe bag. The goal is to provide
fresh air and to minimiz carbon dioxide
levels and disease development potentis .

* Do mot wash harvested garden potatoes prior
o storage.

Table 1. The impact of home storage location on the guality of polatoss after 5 weeks

Tir entment IEmpe ratLre s By s Garean Frry cnlor
iy el L
Cabinel —n a bowl L k| 28 L g
Catine —n a poduce bag L) 5 18 g gt
Courfiedop = b | 30 pE ]
Raingpes tar i L 25 g dark
Urtiaated —n & plasi e B 5 58 1.7 i g
Urfrasted —n & g olucs Bag 57 a5 08 T LEEL
Ul Sirik aa a4 2.7 e kg
L Sirage Faolty a5 a8 08 0 gl
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Figure 2. Frycokr of potaloes stored at home lcabons for 5 weeks

For more miormation Absut the anthori
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= ldaho Potato Commission:
hp:/fw wwida hopotaio. oom

= Potato Promotion Board: mascate ¢ xiens on pofessor with the Twm Fals Rescarch
hitp:/fwwwhealthypotato.com/ wned Extems on Centerat the Unme migy of [dahe: and Jm
. . Wikon 5 an asssemte profkisorof agreulue at the
= NMational Potato Council: College of Southern Haks.

hitp:fwwwonationalpota iecoana Lorg
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