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TSHIMLAS Cen-
tral Potato Research_
stitute (CPRI}. di-
rector 3K Pandevis giving fi-
ouches to a presentation
i il make an appearance
ata Udaipur workshop on
September 8. The exciternent
I palpable. A new potaio va-
riery thatwill cater to the spe-
cific needs of the Indian food
processing industry—mainly
potato chips—will be re-
leased an this three-day work.
shop tobe organised by the
Indian Potato Association,

The yet tobe named vari-
etvis said to be an improved
version of all existing ones, in-
cluding Kufn Chipsona-1 and
Kufr Chipsona-ll—the
potatoes that are generally
bemg used by the processing
industry ke tause of their low
sugar and nigh dry content.

The search for this new
look potato took eight years,
both in lab and field irdals.
“The potato chips industry
needs vaneties with more
than 20 percent dry mater
and reducing the sugar level,”
says Pandey.

Onher qualities that the in-
dustry looks for are shape,
size, colour, flavour and tex-
ture. The new variety, Pandey
hopes, will gain the affection
ofthe processing industry. H
hopes farmers will embrace i
1o considenng that it hasa
significantly high vield—upto
M tonnes per hectare—and a
long shelf life

At present Kufri Jyori and
Kuiri Lauvkar and three hy-
brid varienes—Kufri Arun,
Kufri Shailja and Kufri
Pushkar—are also used for
chips and french fries. These
new hybrid varieties can be
grovn in Tamil Wadu and
kerala—states not known
for potate cultivation.

I'he CPRI directar,
meamwhile, savs that though
the processing industry in

India has along way to po,
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the new block

A new variety of potato will add crunch to your crisps

still it spells hope for farm-
ers. Despite being a fast
growing sector in the world
potato economy, only five
percent of the country’s
potato production is con-
sumed by the processing in-
dustry. In countries like the
U'S. 36 per cent of the potato
produce poes to the process-
ing industry, In Netherland
1L1s 53 percent, Germany 40
percent and UK about 30
percent. In India where the
processing industry is not so
firmly entrenched, frequent

Till date, the CPRI has re-
leased 38 varieties of pota-
toes for different climactic
zones in the country. The
area under potato cultiva-
tion has increased to 1.2 mil-
lion hectares but productiv-
ity is still low—1,800 to 1,900
perhectare as compared to
countries like Holland and
the US which have varieties
with very high yields.

Yet, some states like Pun-
jab, UR, Haryana, Maha-
rashtra, Gujarat, Bihar, Hi-
rmachal Pradeshand

potato gluts trigger huge
losses for farmers. The
problem of storage for this
perishable cropis a big chal-
lenge for India,

Now, says Pandey, potato
processing has provided
hope to farmers who have no
storage facilities and face
ruinin the times of a bumper
crop. “We are geanng up to
meet such a challenge. Only
those varieties of potato are
being developed which are
fit for processing and have
useful nutrient and a longer
shelflife.”

Rajasthan have made signif-"

icant contributions in
potato cultivation. Farmers
in Punjab, UP and Maha-
rashtra in fact get two crops
ayear. The Lahaul valley in
Himachal has become fa-
maus for potato seed pro-
duction.

“We are working on some
projects to inject valuable
nutrients, especially proteins
in the potatoes. Simultane-
ously, there is research on to
control bacterial infections
and make new varieties dis-

ease resistant,” says ia’n/d%____./




