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those varieties did not benefit by the
conditioning period at 70°,

Some certified seed of the first 10
varieties listed in Tables 1 and 2 was
produced in this country in 1964
(Certification Seed Potato Report,
Crop Reporting Board, Washington,
D. C). No certified seed is available
of the last six varieties included in
Table 1. In this group, chips of Mon-
ota were the best in overall color

characteristics, and chips of Canso
had a satisfactory color score when
made immediately after harvest and
after 55° F. storage.

. The chipping qualities of 18 va-
rieties introduced since 1960 are
described briefly in Table 3. This is a
general evaluation based on the per-
formance at a number of locations as
reported by the men responsible for
the release of the varieties. This list
does not include all introductions
since 1960 but does include some of
the more widely distributed varieties
upon which a fair amount of data is
available for evaluation. Four of the
listed varieties, Catoosa, La Rouge,

Reprinted from the Proceedings of the Prod
Meetings of the Potato Chi
by the Agriculturasl

Pioneer, and Viking, are redskinned.
None of these is particularly good for
making chips. Three of the varieties,
La Chipper, Monona, and Pennchip,
were introduced specifically for mak-
ing chips. Others in the group that
have given good results are Blanca,
Ona, Penobscot, and Superior.

Some certified seed of all 18 varie-
ties listed in Table 3 has been pro-

duced although only very small quan- -

tities of some of these are available.
The approximate amounts and the
States producing the major portion
of the certified seed are given in
Table 4.

The improvements in qualities of
new potato varieties for the making
of chips can be regarded as a good
beginning. Most of the Federal, State,
and private potato breeding programs
are emphasizing these qualities.
Although many of our present va-
rieties are highly satisfactory for
making chips, even better ones can be
expected in the near future as a re-
sult of research in progress at many
Jocations.

TABLE 4. Certified seed prodiced in
1964 of 18 vavietics introduced since

1960.

Varloty Cwit.

Arenac 17,000
Blonca 2,600
Catoosa 610
Emmet .. .17,000
Hunter 1,835
La Chipper 6,000
La Rouge 86,000
Monona 1,500
Norgold Russet 353,000
Ona 6,800
Pennchip 2,400
Penobscot 620
Pioneer 520
Reliance 43
Shoshoni 6,000
Snowfloke 31,000
Superior 290,000
Viking 41,000

Location*
Michigan
Colorado
Wisconsin
Michigon
Maine
Wisconsin
North Dakota
Colorado
North Dakota
California
Pennsylvania
Maine
Nehraska
Minnesota
idaho

North Dakota
Wisconsin
Nortt Dakota

*Location includes only the State producing
the mojor portion of the seed.
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