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THE POTATO THERMOMETER
Important temperatures in the potato production chain

KEY

          indicates a temperature range

          indicates temperatures
          greater than that shown

          indicates temperatures
          less than that shown
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Maximum greening (under
light)

7-day curing (with 85-95% RH
and good airflow)

Reconditioning to reduce
sugars (final 3 weeks)

Optimum curing (10-14 days
with 85-95% RH and good
airflow)

Minimum tuber temperature
for grading and seedcutting

Storage and export for
processing potatoes

Storage and export for ware
potatoes

Sprouting threshold
Risk of phoma in uncured
potatoes

Storage and export for seed
potatoes

Chilling point - injury and
rapid buildup of sugars

Freezing point

Harvest soil temperatures
which can lead to tuber
bruising

Optimum planting soil
temperature

Optimum harvest soil
temperature

Rapid development of rots
(especially in damaged tubers)

Planting soil temperatures
which can lead to slow
sprout growth

Minimum harvest soil
temperature

Harvest soil temperatures
which can lead to tuber
bruising

12
12

PRE-HARVEST POST-HARVEST


