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Table 1. Sprouting percentage of polatuves during storage at 2°C and s°c.
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Fig 2. The weight loss (%) of potatoes during storage at 2°C, 570

; RH B5~30%.
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Table 2. The color of french fry of potatoes from different storage
condition.
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Table 3. Sprouting porcencage of irradiated potatoes during sterage at 100

&0% RH.
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