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Effect of storage and type of packing on the moisture content and
organoleptic charaterstics of potato.

Abdulhadi K.A.AL- Salemi

Food sciences and biotechnology department Agriculture college. University of
Basrah- Basrah-Irag.

Summary

This stuty carried out to show the effect of storage under room temperature and
cooling and the effect of type of packing on the moisture and organoleptic
characterstics of thre types of potato.

(Daimonet, Alfa and Cardinal) which retailed in local markets of Basrah city.

Results appeared aliule loss of moisture content occurred for the Daimonet type
of potato Comparative with Cardinal and Alfa types when stored at room.
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temperature in paper bags, the percentage of the moisture for Daimonet type
before storage was 78% and 76% after wo weeks. while it was 81% and 75% for
Alfa type respectively and was 82% and 76% for Cardinal type respectively.

Also it found that the organoleptic changes of Daimonet type was less than the
other types of potato.
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