
Potato Progress
Research and Extension for Washington’s Potato Industry
Published by Washington State Potato Commission www.potatoes.com
Andrew Jensen, Editor.  Submit articles and comments to: ajensen@potatoes.com
108 Interlake Rd., Moses Lake, WA 98837; Fax: 509-765-4853; Phone: 509-765-8845.

Volume XI, Number 12 September 28, 2011

Checklist for Managing Late Blight Infected Tubers in Storage

Dennis A. Johnson, Plant Pathologist, Washington State University

Late blight was present this growing season throughout the southern Columbia Basin. Infected tubers are
inevitably being harvested and placed in some storages. Following is a checklist for managing potatoes in
storage that may contain late blight infected tubers. These suggestions also apply for pink rot and Pythium leak. 
Additional information can be found at http://classes.plantpath.wsu.edu/dajohn.

1. Continue late blight fungicide applications until harvest or until all vines are dead.
2. Harvest only during dry weather.
3. Harvest when tuber pulp temperature is 45-65°F.
4. Store known infected tuber lots separate from non-infected lots.
5. Store known infected tuber lots where they can be easily obtained for processing.
6. Sort for rot going into storage -Provide sufficient light and people to do the job.
7. Provide adequate air flow throughout the storage (25 cfm/ton).
8. Cool and dry the tubers as quickly as possible.
9. Cure tubers at the lowest temperature possible (50°F) or eliminate the curing period, depending on the
amount of rot.
10. Cool the pile to the final storage temperature as quickly as possible - about 42°F for table stock, 45°F for
French fry processing and 50°F for potato chips. It may be necessary to cool and hold tubers for processing and
chips below the typically recommended temperatures.
11. Do not humidify.
12. Run fans continuously. Recirculate air through the tubers at all times, even when outside air is not being
introduced.
13. Keep piles shallow to promote air movement and removal of hot spots.
14. Monitor storages daily. Determine temperature of the piles at various depths and locations. Serious late
blight problems usually show up within 6 weeks of storage.
15. Do not expose cold tubers to outside air and any tubers to air at or below freezing 
16. Tubers of Alturas and Umatilla are moderately resistant, and tubers of Defender are resistant. Storage
problems with these cultivars should be less than with other cultivars. Ranger tubers are very susceptible. Good
air movement and temperature and humidity management will be needed when storing infected tubers of all
cultivars. 

mailto:ajensen@potatoes.com
http://classes.plantpath.wsu.edu/dajohn


Volume 11, No. 12 Potato Progress

Page 2

AJensen
Text Box
From one of 19 information cards on pests and beneficials, all available from the WA State Potato Commission.  See the website listed below this text box for more information.



A New History of Potato:  First Installment 
 

Chuck Brown, USDA-ARS, Prosser, WA 

 
The potato has come in for some deep disrespect lately leading to national policy decision 

changes concerning school lunches.  It seems appropriate to step back and consider the history of 
potato leading up to modern times.  The persecuted potato of today was spread to and throughout 
Europe in a journey fueled by persecution of hungry people. 
 
Domestication of Potato 

About seven thousand years ago, human inhabitants of the Andes in South America, who 
survived from hunting, gathering, and tending semi-wild herds of native camelids (llamas and alpacas), 
started to take an interest in a curious plant.  It flowered and produced inedible seed balls, but also 
produced starchy underground tubers.  The tubers were produced at the end of underground stems and 
sometimes were produced quite a distance from the mother plant.  The tubers big enough for a 
mouthful after cooking and were energy-rich.  Furthermore, they were big seeds.  If you planted them 
they produced potato plants that in turn produced more tubers.  The tubers were storable, transportable, 
and provided nourishment to a society that was in constant motion to provide for daily needs.  Some of 
the tubers were bitter tasting.  This was solved by cooking with certain clays which rendered the 
potatoes non-bitter.  A different kind of bitter potato was resistant to sudden killing frosts.  It required 
leaching and freeze drying to make a palatable food. 
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By the time the Spanish arrived 
in South America, highland societies 
were highly organized agriculturally and 
had in their collective possession 
thousands of types of potato and corn.  
One of first descriptions of potato was 
made by a Spanish soldier in the 
highlands of Colombia in 1535.  The 
drawing above is from the handwritten 
book written by Felipe Huaman Poma 
de Ayala, a member of the Native 
aristocracy who sought to document the 
societal interactions of the Spanish and 
Native Quechua-speaking peoples.  The 
drawing depicts harvest of potatoes 
using the Andean foot plow, an 
implement still used in the Andes of 
Peru.  The manuscript was taken to 
Spain in 1616, and given as a gift to the 
King of Denmark.  It disappeared from 
view and resurfaced in the Royal Danish 
Library in 1935.  Many years of 
scholarship were required to interpret its 
archaic Spanish mixed with Quechua.    

 

 

 

The book, in its entirety is available on-line with translations at 
http://www.kb.dk/permalink/2006/poma/info/en/frontpage.htm. The introduction first to the Canary 
Islands and thereafter Sevilla, Spain went unrecorded.  All goods from the new world entered Spain 
through Sevilla.  Sister Teresa de Avila, a religious rebel, founded the Order of the Barefoot Carmelites 
which eschewed material wealth and took a vow of poverty.  Such behavior was considered impudent 

and punished by imprisonment.  While imprisoned in 1578 in Sevilla and having been taken ill she 
remarked in a letter that she was fed potatoes and recovered her strength.  It was also recorded that 
potato was fed to patients in the Carmelite hospital in Sevilla with remarkable curative results.  From 
these small notices it can be surmised that potato was grown in some fashion and was recognized as a 

Teresa de Avila, 
founder of the Barefoot 
Carmelites and one of 
the first Europeans to 
benefit from potato.  
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health restoring food within a few years after its introduction.  Father Nicola Doria, A Carmelite priest 
falling into disfavor, was recalled to Genoa, Italy from Spain and carried potato with him.  From here 
the story changes tracks.  The adoption of potato has often been depicted as an erratic transfer from one 
botanical garden to another, with the apathetic curiosity of Royal Courts.  In these narratives the value 
of potato to feed people was not really obvious.  In the Piedmont area of Italy which was under French 
control in those days, came reports of a Protestant group called the Waldensians.  The Waldensians 

were strict adherents to their faith and openly critical of Roman Catholics. Their existence was 
threatened at various times with extremely violent suppression.  Serendipitously, they had become 
potato farmers.  Potato was more productive than alternative crops of the area, being able to support 
more people on less land than any of the grains or roots of the time.  With each action against the 
Waldensians, they fled progressively north along the Swiss border into France, taking their potatoes.  
Potatoes had an additional benefit.  Taxation based on agricultural production was levied at the grain 
mill.  Potatoes did not require milling and thus escaped taxation.  Waldensians moved into welcoming 
Protestant areas in France and Germany and also the Netherlands.   Peter the Great of Russia, spending 
considerable time in the Netherlands to study boat architecture, came upon potato and sent batches back 
to Russia.  The stage was set for an explosion of potato growing and the feeding of the masses in an 
agricultural changeover, accompanied by religious revolution and persecution.  Far from remaining a 
botanical curiosity, the potato was becoming the food of the poor.  Even more intriguing was that 
where the soil and climate were appropriate for potato culture, a startling increase in population in the 
rural areas and cities occurred.  After introduction of potato to the diet of the French Army, records 
show that the height of soldiers increased by one-half inch. 

The Waldensians spread north to the protection of Protestant enclaves as Europe became one 
big battlefield.  In a remarkably short time the potato became a major source of sustenance. 
 In Swiss, it was called “erdäpfel,” while in Italian it was called a truffle or “tartouffli”.  In 
France it became known as “pomme de terre” and in the Netherlands “aardappel,” earth fruit and earth 
apple, respectively.  In German and Russian it was called Kartoffel, a possible sound-alike of 
“tartouffli”.   The stage was set for the next period in potato evolution and impact on human nutrition 
and the economy of Europe and the World.   

Propaganda depicting 
the Waldensians as 
witches 
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The spread of Waldensians from Northern Italy to Protestant enclaves 
in Europe. 
 
 
 
 
 
 
 

 
 

 

The potato became the food of the poor.  “The potato eaters”  V. Van Gogh.   

End of first installment. 

Waldensians, forced to flee for their 
lives, went first to Switzerland. 
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