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Abstract: Chip—processing is the main important potato processing products. 10 potato lines were selected
for agronomic characteristic evaluation, the content of sucrose, glucose, fructose and free amino acids in tubers
and the color changes of fresh potato tubers and fried chips were analyzed after being stored at low temperature
for 60 d. The results indicated that the reducing sugar content of different potato lines was significantly different
in low temperature storage (4 °C) 60 d. The potato chips of 0724-11, 0722-46 and 0724-8 lines have bright
color after frying, AE-value changes little and tuber sugar content and free amino acid content is low, the
chip—processing potato have excellent processing properties.
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