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The study material included five cultivars of edible potato (Jurek, Laskara, Satina, Tajfun, 
Jelly) cultivated between 2018–2020 in a commercial farm in Żyznów (49°49′ N, 21°50′ E), 
in soil with valuation class IVb, defective wheat complex, and slightly acidic pH. The planting 
material included class O – Original potatoes purchased in the Seed Centre. Potatoes were 
planted manually in the third decade of April with 75 × 33 cm spacing and harvested in the 
third decade of September. During harvest, the study focused on the general yield of tubers, 
yield structure, the share of tubers with external defects in the yield, starch content, dry mass 
in tubers and flesh browning in raw tubers after 1 h and 2 h from cutting. Individual cultivars 
of edible potato differed in terms of general yield size. The percentage of commercial tubers 
in individual cultivars was at a similar level. The highest value was observed in the Satina 
cultivar, followed by the Tajfun and Jelly cultivars, whereas the Laskara cultivar demonstrated 
the smallest percentage of commercial tubers. The tuber fraction mass in general yield of the 
5 potato cultivars was differentiated. The studies revealed a small percentage of deformed, 
mechanically damaged, diseased or rotting tubers. The individual cultivars under study differed 
significantly in terms of the content of dry mass and starch in tubers. The highest starch content 
was noted in the Tajfun cultivar, and the lowest in Jurek. After 1 h from cutting, the most 
browning was found in the Satina cultivar, and after 2 h from cutting – in the Jelly cultivar.
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