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In this study we investigated a cooking quality and its components (raw and cooked potato appearance, tuber odour after cooking,
tuber flavour, durability of tuber colour after cooking, flesh firmness and sloughing) in potato tubers grown under various soil cli-
matic conditions of traditional potato-growing production region (higher regions) and in warmer, more yielding, mainly beet-grow-
ing production region (lower regions). Precise field trials with five potato varieties (early Karin, semi-early Agria, Korela, Rosella
and Santé) were carried out during 1995-1997 at six locations in higher regions and at six locations in lower regions (Vokal et
al., 1999). Tuber samples removed at harvest were stored under the same conditions, and cooking quality was determined using the
method described by Anonymous (1987) in December of each harvest year. Averaged over workplaces and years, annual mean
temperature was higher by 1.8 °C (26.5%), during vegetation by 2.1 °C (16.2%) in lower regions. As regard to annual rainfalls, dif-
ference was 111 mm (19.6%), during vegetation 70 mm (16.2%) in favour of higher regions. Decisive influence of year was
proved, which significantly affected total cooking quality. raw and cooked potato appearance, odour and flavour. Influence of vari-
ety was not unambiguous (statistically significant influence was observed in decisive characteristics, i.e. total cooking quality,
cooked potato appearance, odour and flavour). Relatively, the best position was found in the Karin variety (cooking type B-BA).
The region statistically significant expressed all indices except raw tuber appearance and odour, namely (evaluated over three
years) always in favour of lower regions. Total cooking quality reached in this case 61.42 scale points and was better by 6.2%. In
relation to flavour, total cooking quality reached 21.28 scale points (better by 4.7%). Comparing the mentioned results with infor-
mation available, we found that similar work studying influence of different locality conditions is not available.
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INTRODUCTION matter content, nitrogen content and optionally with

other components content.

The level of ware potatoes table value belongs to the
most important qualitative markers. Table value is the re-
sult of the level of many indicators, to which belongs es-
pecially an appearance of raw and cooked tubers, odour,
taste, consistence, cooking strength, keeping quality etc.
Also cooking type (A, B, C, D) is evaluated, where is
mainly information for consumers about variety suitabil-
ity for different kinds of cooking and utilization
(Vokal etal., 2000).

Evaluation of these sensoric characteristics is based
on subjective perceptions of the evaluating persons, only
colour and consistence can be determined objectively
(Leszczynski, 2000).

Table value is influenced especially by cultivar, site
conditions, farming practices and phytopathological
measures in vegetation and by treatments during the har-
vest and also by market treatments and by storage
(Vokal etal., 2000).

Crucial influence of cultivar (Storkova, 1997) and
other factors is connected i.e. with starch content, dry

Mica (1990) found negative correlation between po-
tatoes taste and dry matter content and starch content,
and on the other hand, positive influence of higher N and
K contents in tuber. Optimum N : K ratio in tuber is
ranging between 1 : 2.5 and | : 2.7. Drift in this ratio re-
sults in worse tubers’ taste (Mica, 1988).

In the Czech Republic the most important ware pota-
toes area was traditionally situated in higher regions, that
is in potato-growing region (higher areas). In lower,
warmer and more fertile regions, what are especially in
beet-growing regions (lower areas), mostly early ware
potatoes were cultivated. The main reasons for this are
i.e. climatic factors, that are more favourable in
potatoe-growing region (Hruska et al., 1974). Cited
author states that for potatoes growing in more suitable
areas are those, in which the warmest monthly average
temperature does not exceed 18.5 °C (in lower regions
the average temperature is higher) and precipitation per
year is between 700 and 800 mm (in lower areas the av-
erage precipitation is significantly lower). LeStina,
Votoupal (1983) found that under the conditions of

* This study was supported by the project the Ministry of Agriculture of the Czech Republic, Grant No. 1G46058. and by the Research Project of the
Ministry of Education, Youth and Sports of the Czech Republic MSM 6046070901.
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Table 1. Principal characterization of trial conditions in lower and higher regions (average over localities and years)

T
Mean temperature (°C) Rainfalls (mm) U
Region 4 'Mezin vegetation period vegetation period
altitude (m) yearly yearly \
| normal ‘ average 1995-1997 normal | average 1995-1997
Lower ‘ 224 8.6 152 ‘ 15.1 556 360 432
L Higher 531 | 6.8 12:7 13.0 677 425 502

higher altitude (670 m), more frequent precipitation
(1020 mm per year) and lower average year temperatures
(5.8 °C), the table value and taste of tubers were worse.
The aim of this study was to compare influence of differ-
ent soil-climatic conditions, influence of area, cultivar
and year, on very important ware potatoes marker — the
table value and its components.

MATERIALS AND METHODS

During 1995 and 1997 in precise field experiments at
six locations in higher regions and at six locations in
lower regions were cultivated ware potatoes, mostly me-
dium-ripening varieties Agria, Karin (early cultivar),
Korela, Rosella and Santé with an aim to determine in-
fluence of different ecological conditions of the
crops-growing area on indicators, which characterize i.e.
yield and quality of potatoes. Table 1 shows basic data
about experimental conditions. Detailed information was
published by Hamouz et al. (1999).

Using the same farming practices and plant protec-
tion, the yield was determined and tuber samples col-
lected during a harvest were analysed. Table value and
its components were determined by degustation in De-
cember in harvest year according to described methodol-
ogy (Anonymous, 1987). The results were evaluated
statistically using variance analysis (SAS 6.12).

RESULTS AND DISCUSSION

On average, compared to long term normal (Table 1),
tendency of relatively minimum deviation in average
temperature during vegetation period (more significant
in higher regions — by 2.4%) was observed.

Complex indicator, characterizing relatively well
quality of the tubers, is total table value (Fig. 1), which
can reach up to 100 points. In average of the whole set,
the most important was region and also influence of
cultivar and year was statistically important. It is inter-
esting that this fact also applied to individual experimen-
tal years, but its influence was not unambiguous. During
1995 and 1997, significantly higher level was proved in
lower areas, and in 1996 it was proved in higher areas.
Vegetation period in 1996 was colder in lower regions at
all work-places (in average by 0.6 °C) and temperature
could influence individual components influencing level
of the total table value, so that it was decreased under the
level found in higher areas. This year was also interest-
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ing because of the table value being the highest in higher
regions and the lowest in lower regions of all experimen-
tal years. Total level of table value was in lower regions
significantly higher (by 3.58 point, that is by 6.2%), and
so a supposition, that table value is better in higher re-
gions was not confirmed (HruS8ka et al., 1974). Statis-
tically significant influence of the tested cultivars
(Fig. 2) was found in 1995 and 1997, but confirmative
difference was found only between the most favourably
situated variety Karin and variety Rosella in 1995. In the
whole average group was determined significant ten-
dency in favour of varieties Karin, Santé and Agria in
comparison with varieties Korela and Rosella. Also in-
fluence of a year was significant (Fig. 3) for the results in
1997, which were much better compared to average re-
sults in 1995 and 1996.
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Fig.1. Effect of regions for cooking quality (scale points according to
CSN). Average 5 varieties from 6 sites every regions. LSDy s = 3.46
(1995); 2.72 (1996); 1.92 (1997); 1.57 (Average). * significant differ-
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Fig. 2. Effect of varieties for cooking quality (scale points according to
CSN). Triennial average 12 sites. LSD s = 3.48. Differences between
mean values designated with the same letters are not significant
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70 ! Appearance of the raw tubers (Table 2), which can
60 - be evaluated by up to 12 points, was significantly statisti-
50 cally influenced only in case of better results in lower re-
= gions in 1997. Influence of a region (in other years and in
g W average), likewise in cultivars (the most favourably was
230 - evaluated variety Karin), was not significant. Significant
@ 20 influence of the year was connected with favourable in-
fluence on the raw tubers appearance in 1997 (difference

10 in 1995 exceeded limit of statistical significance.
0+ It is interesting that appearance of the cooked tu-

1995 (a) 1996 (a) 1997 (b) bers (Table 3) with maximum limit of 16 points was sig-

nificantly statistically influenced not only by a year, but

Fig. 3. Effect of years for cooking quality (scale points according to a]so by a region and by a variety. More favourable evalu-

CSN). Average 5 varieties from 6 sites every regions. LSDyg; = 231 ation acquired tubers from lower regions (statistically
Differences between mean values designated with the same letters are i g : . ..

not sienificant significantly and unambiguously in all years). Varieties

; Karin and Agria had in average much better appearance

compared to other cultivars in experiment. It was mostly

due to the results found in 1995 (in the following years

Table 2. Raw potato appearance according to CSN (0 to 12 scale points)

1995 996 ‘ 1997 Average |
Index B T - - s - - -
X LSDggs | sign. X LSDgos | sign. X LSDgos | sign. X LSDyggs | sign.

lower | 857 a 8.90 a 9.57 a| | o0l la |
Region 0.60 0.50 0.54 0.31

higher 8.60 a 9.00 a 8.87 b 8.82 a

1995 8.58 b
Year 1996 | 8.95 0.45 alb

1997 ‘ 922 a

Karin 8.83 | a 8.92 a 9.58 a 9.11 a

Santé 9.00 a 9.00 a 9.08 a 9.03 a
Variety Agria 8.50 134 | a 9.08 1.11 a ‘ 8.75 120 | a 8.78 068 |a

Korela 8.08 a 9.08 a 9.33 a 8.83 a

Rosella i 850 | a 8.67 a 9.33 a | 8.83 a

Differences between mean values designated with the same letters are not significant; X — mean value scale points, LSDy s — least significant dif-
ference, sign. — significance

Table 3. Cooked potato appearance according to CSN (0 to 16 scale points)

N 1995 ‘ 1996 1 | 1997 Average ‘
X LSDg s sign. X LSDyys | sign. X LSDqs | sign. x LSDggs | sign.
lower 10.83 a | 9.23 a 11.23 a ‘ 10.43 a
Region 0.95 0.82 0.86 0.50
higher 9.20 b 9.17 a 9.20 b 9.19 | | b
‘r 1995 | 10.02 a
Year 1996 9.20 0.78 b
1997 1022 a
Karin 11.17 a 10.08 a | 1025 la| | 1059 a
Santé 10.25 a|b|ec 9.08 a 9.67 a 9.67 al|b|
Variety Agria 11.00 2.13 a 9.00 1.82 a 11.42 1.91 a 10.47 .10 | a
Korela 8.75 | b|c 8.83 a 9.67 | a 9.08 b
Rosella 8.92 | ¢ 9.00 a 10.08 | a | 933 b |

Differences between mean values designated with the same letters are not significant; X — mean value scale points, LSDq s — least significant dif-
ference, sign. — significance
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only insignificant tendency for better results of these va-
rieties was found). Tendency for favourable evaluation
of the year 1997 was found also for this indicator (in
1996 significantly).

Odour of tubers after cooking (Table 4) is evaluated
by up to 8 points and belongs to important markers of
ware potatoes quality, even though there is not enough
information about influence of environment and cultivar
on aromatic compounds influencing this trait (Ulrich
et al., 1998). Genotype plays probably very important
role in sensoric evaluation, which was confirmed by the
results of experiments, although cultivars sequence and
results from individual years indicate a possibility of dif-
ferent reaction of varieties on ecological conditions of in-
dividual years. A year influenced statistically signifi-
cantly odour of the tubers and again 1997 was the best
year. Difference in 1995 and in 1996 was always signifi-
cant. Influence of a region was not important, although

better results were attained for lower areas, however they
were not confirmed in individual years (in 1995 signifi-
cantly better lower areas, in other years not significantly
better higher areas).

Relatively the least influence on a taste of tubers
(Table 5), what is a crucial component of the table value
(up to 40 points), had the region. In average significantly
better taste was found in lower regions, but in individual
years there was a tendency in favour of higher areas (in
1997 and significantly in 1996). Favourable result found
in average of the whole experiment was connected with
evaluation in 1995, when difference found in favour of
the lower regions was very significant (26.1%). More
important influence belonged to variety and year com-
pared to region. Results found by Dobids (1986) are
thus partially confirmed, saying that taste is i.e. cultivar
trait, which is influenced by year and growing condi-
tions. In average the best results acquired cultivar Karin.

Table 4. Cooked potato odour according to CSN (0 to 8 scale points)

Index 1995 | 996 ‘ | 1997 Average
X LSDygs | sign. X | LSDggs | sign. X LSDygs | sign. x LSDggs | sign.
lower 6.33 a % 5.77 ‘ a | 6.53 a 6.21 ‘ |a
Region ‘ 0.47 | 059 | 034 | | 027 |
higher | 5.37 |b| 630 | | a 6.60 a | 6.09 | a |
1995 585 b
Year 1996 603 | 040 | b |
1997 6.57 la ]
Karin 6.00 a b 608 a 6.67 a 6.25 a |
Santé 5.58 a b | 642 a 7.00 a 6.33 a
Variety Agria 6.50 1.05 | a 6.67 132 | a 6.50 | 0.76 a 6.56 060 |a
Korela | 5.83 a|b| 458 b| 625 | a | 556 b
i Rosella | 533 b| 642 la| | 642 a 6.06 la|b|

Differences between mean values designated with the same letters are not significant; X — mean value scale points, LSDy s — least significant dif-

ference, sign. — significance

Table 5. Cooked potato flavour according to CSN (0 to 40 scale points)

1 —— ‘ 1995 1996 1997 ‘ Average
j X |LSDggps| sign. x LSDy s | sign. x LSDygs| sign. X ‘ LSDg 5 sign.
lower | 21.77 | a 2020 | a 21.87 a 2128 | a |
| Region | 1.92 1.34 0.99 | 0.83 |
| | higher 17.27 b | 21.83 B 21.87 a 20.32 b \ |
1995 ‘ 19.52 b| |
Year 1996 21.02 | 1.22 |a | :j
1997 21.87 la | |
Karin 21.08 a 22.17 lal|b 23.75 la| |2233 a
Sant¢ | 20.42 a| | 2275 a 2233 la| 2183 a ||
Variety Agria 2008 | 427 |a| | 2208|299 |a|b 2175 | 221 |a|b|2131| 1.84 |a|b |
Korela 18.67 | a 19.25 1 c | 21.83 a|b| 1992 b|c
Rosella 17.33 a | 18.83 ‘ c | 19.67 b | 18.61 c

Differences between mean values designated with the same letters are not significant; X — mean value scale points, LSDg o5 — least significant dif-

ference, sign. — significance
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It is interesting that the lowest level of taste was found in
tubers of cultivar Rosella. Also this marker is probably
strongly dependent on genotype characteristics and influ-
ence of other factors is not very important. Significance
of the year can be influenced also by certain subjectivity
in degustation. The most favourably situated year 1997
provided much better level of taste in comparison with
1995.

Pulp consistence and cooking strength (Table 6)
was significantly influenced only by region in favour of
warmer areas. This finding did not apply to the year
1996, in which a value measured in samples from lower
regions showed significantly higher consistence. Year
and variety influence did not play any important role.
Findings in literature are not unambiguous. According to
Dobids (1986), consistency of tubers is an important
variety trait relatively little influenced by environment,
on the other hand, Storey and Davies (1992) except

an important influence of varieties reported also signifi-
cant influence of environment and according to Gray
and Hughes (1978) influence of climate, location and
fertilization on texture is not very often unambiguous,
considering complex interaction of environmental fac-
tors during tuber growth. In our experiments the highest
value was in the variety Karin (this tendency was not
confirmed in 1997).

Keeping quality (intensity of changes in colour after
cooking) was significantly influenced only by the region
(Table 7). More favourable results were found in lower
regions despite the fact that in 1996 better level of this
trait was found in higher regions. In this year the differ-
ence was insignificant (in other years the difference was
significant in favour of lower regions). Influence of vari-
ety and year was in average insignificant, what is con-
trary to the results of Dobias (1986), but finding of
this author, that total variation of this trait is not large

Table 6. Flesh firmness and sloughing according to CSN (0 to 16 scale points)

1995 1996 1997 Average
Index
5% LSDggs | sign. x LSDys | sign. X LSDg¢s | sign. x LSDggs | sign.
| lower | 1033 a 9.13 a 10.10 a 9.86 |a
Region | 0.81 0.42 0.46 ‘ 0.33
higher 9.30 \ b | 957 b 9.07 b| 931 | b
1995 9.82 a
Year 1996 9.35 049 |a
1997 9.58 a
Karin 10.75 a 9.67 a 9.17 a 9.86 a
Santé 9.33 a 9.33 a 9.58 a 9.42 a
Variety Agria 9.92 1.80 a 8.83 0.93 a 10.00 1.04 a 9.58 074 |a
Korela 9.25 a 9.50 a 9.67 a 9.47 a
Rosella 9.83 a 9.42 a | 9.50 a 9.58 a

Differences between mean values designated with the same letters are not significant; X — mean value scale points, LSDy s — least significant dif-
ference, sign. — significance

Table 7. Colour durability of cooked potatoes according to CSN (0 to 8 scale points)

|

e 1995 1996 1997 } [Avcrage
X LSDgs | sign. z LSDygs | sign. X LSDygs | sign. £ | LSDggs | sign.
lower | 473 a 430 a 4.87 a 463 | a
Region 0.48 ‘ 0.47 0.70 0.32
higher | 3.93 b | 4.40 a | 410 || b| 414 b
| 1995 ‘ 433 | a |
| Year 1996 | 435 i 0.47 a
1997 448 | a |
Karin | 4.75 a | b 425 a 3.58 b| 419 a |
‘ Santé 4.75 a j b 4.50 a 5.17 a 4.81 a
‘ Variety| Agria 4.83 1.08 | a 4.42 1.04 a 4.33 1.56 a 4.53 070 |a I
Korela | 3.58 | c | 467 a | 458 a 428 la | |
‘ Rosella | 3.75 | |ble| 392 a 475 | a|b| 414 a |

Differences between mean values designated with the same letters are not significant; X — mean value scale points, LSDy s — least significant dif-
ference, sign. — significance
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and can be placed among traits with low variability. Still
it is interesting that the most favourably evaluated
cultivar Karin was in this case evaluated less favourably.
In general, better results found in samples from lower re-
gions could be explained by warmer and more arid cli-
mate and weather conditions during experimental years
at these localities, which correspond with findings of
Storey and Davies (1992).

If we compare table values and their indicators with
available information, we find that similar study moni-
toring influence of different site conditions is not avail-
able. It did not come up to expectation (Hruska etal.,
1974; Mica, 1988) that in ware potatoes grown in
lower regions with poor precipitation — e.g. Zrast
(1984) refers to a critical importance of water — and espe-
cially in warmer regions should be the resulting table
value worse. This expectation is probably related to sup-
position, that in these areas tubers will contain more
starch (dry matter), so we can expect decrease in table
value M ica, 1990). It is interesting that even this as-
sumption was not fulfilled, because in average the con-
tent of dry matter in lower regions was higher (21.67%),
but not significantly, only by 0.18% of dry matter con-
tent (Vokal et al., 1999). Additionally in 1997, when
the total table value reached the highest level, the highest
content of dry matter in tubers was also found. The re-
sults prove, that production of quality ware potatoes is
possible in the areas of the Czech Republic intended i.e.
for growing of very early cultivars. Influence of cultivars
put in experiment was statistically significant for major-
ity of indicators (except for appearance of the raw tubers,
keeping quality after cooking and suprisingly pulp con-
sistency and cooking strength) and confirmed published
results (Dobias, 1986;Storkova, 1997). Relatively
best characteristics had cultivar Karin, which is cultivar
of cooking type B-BA M ed, 2001). Other cultivars be-
long to the cooking type B, variety Korela belongs to the
cooking type B-BC.

REFERENCES
ANONYMOUS: Czechoslovak National Quality Standard, Po-

tato No. 462211. Ustav pro normalizaci a m&feni Praha,
1987. 27 pp. (in Czech)

DOBIAS, K.: Factors influencing potatoes quality. Influence of
variety. In: Quality of Table and Ware Potatoes and its In-
fluence. Oseva VSUB, Havl. Brod, 1986: 28-37.

GRAY, D. - HUGHES, J. C.: Tuber quality. In: HARRIS, P.
M. (ed.): The Potato Crop. The Scientific Basis for Im-
provement. New York, Chapman Hall 1978: 504-532.

HAMOUZ, K. - LACHMAN, J. - VOKAL, B. — PIVEC, V.:
Influence of environmental conditions and way of cultiva-
tion on the polyphenol and ascorbic acid content in potato
tubers. Rostl. Vyr., 45, 1999: 299-303.

HRUSKA, L. et al.: The Potato Crop. Praha, SZN 1974: 88-89.
(in Czech)

LESTINA, J. - VOTOUPAL, B.: The influence of fertilization,
stand density and different soil and climatic condition on the
potato table value. Rostl. Vyr., 29, 1983: 327-332. (in
Czech)

LESZCZYNSKI, W.: The quality of table potato. Zywnos¢,
4(25), Suppl., 2000: 6-27. (in Polish)

MED, J.: Potatoes Varieties 2001. Brno, UKZUZ 2001. 90 pp.
(in Czech)

MICA, B.: Chemical composition of potato tuber. In:
RYBACEK, V. et al.: Potatoes. Praha, SZN 1988: 11-24.
(in Czech)

MICA, B.: Relation between chemical composition and taste of
potatoes tubers. Kartoffelbau, 47, 1990: 62-63. (in German)

STOREY, R. M. J. - DAVIES. H. V.: Tuber quality. In: HAR-
RIS, P. M. (ed.): The Potato Crop. London, Chapman Hall
1992: 507-552.

STORKOVA, J.: Quality of potatoes and winter wheat from
ecological and conventional growing system. In: Proc. Ref.
“Nové pohledy na jakost produktd rostlinného piivodu®,
Troubsko, VUP, 1997: 264-267. (in Czech)

ULRICH, D. - HOBERG, E. - TIEMANN, H.: The aroma of
cooked potatoes. Beitr. Ziichtungsforschung. 4, 1998:
204-209.

VOKAL, B. - HAMOUZ, K. — CEPL, J.: Effect of different
ecological conditions of potato- and sugarbeet-production
regions on yield and some quality parameters. V&d. Prace,
VUB Havl. Brod, 73, 1999: 123-131. (in Czech)

VOKAL, B. - HAMOUZ, K. — CEPL. J.: The effect of differ-
ent ecological conditions of growing on cooking quality of
potato tubers. Rostl. Vyr., 46, 2000: 487-493.

ZRUST. J.: Photosynthetic productivity of plants and potatoes
and potential yield. Rostl. Vyr., 30, 1984: 1130-1111.

Received for publication on May 25, 2005
Accepted for publication on June 15, 2005

HAMOUZ, K. — VOKAL, B. — CEPL, J. - DVORAK, P. (Ceska zemédélska univerzita, Fakulta agrobiologie,
potravinovych a pirodnich zdroja, katedra rostlinné vyroby, Praha; Vyzkumny dstav bramborafsky v Havlickové

Brodég, Ceska republika):

Vliv rozdilnych ptadné-klimatickych podminek péstovani na stolni hodnotu brambor.

Scientia Agric. Bohem., 36, 2005: 134-140.

V praci byla sledovéna stolni hodnota a jeji slozky (vzhled syrovych a vafenych hliz, viiné hliz po uvateni, chut
hliz, trvanlivost barvy po uvafeni, pevnost duZniny a rozvafivost) u hliz brambor vypéstovanych v rozdilnych
padné-klimatickych podminkéach tradi¢ni bramborarské zemédélské vyrobni oblasti (vySsi oblasti) a v teplejsi,

SCIENTIA AGRICULTURAE BOHEMICA, 36. 2005 (4): 134-140

139



rodnéjsi, predeviim fepaiské zem&d&lské vyrobni oblasti (niZsi oblasti). Pfesné polni pokusy s péti odridami (rana
Karin, polorané Agria, Korela, Rosella a Sant€) se uskuteénily v letech 1995 a7z 1997 na Sesti stanovitich ve vys8ich
a na $esti stanovistich v nizSich oblastech (Vokal etal., 1999). U vzorka hliz odebranych pfi sklizni a skladovanych
za jednotlivych podminek byla vzdy v prosinci skliziového roku zjiSfovana stolni hodnota podle popsané metody
(Anonymous, 1987). V priméru pracovis( a let byla v nizsich oblastech primérna rocni teplota vyssi o 1,8 °C
(26,5 %), ve vegetaci pak 0 2,1 °C (16,2 %). V ptipadé ihrnu ro¢nich srazek Cinil rozdil 111 mm (19,6 %), ve vegetaci
70 mm (16,2 %) ve prospéch vyssich oblasti. Potvrdil se rozhodujici vliv ro¢niku, ktery vyznamn€ ovlivnil celkovou
stolni hodnotu, vzhled syrovych a vafenych hliz, viini a chuf. Vliv odrady nebyl zcela jednoznacny (statisticky
vyznamny vliv byl vSak zji§tén u rozhodujicich znaki, tj. u celkové stolni hodnoty, vzhledu vatrenych hliz, viiné
a chuti). Relativn& nejlepsi postaveni bylo zaznamendno u odrady Karin (varny typ B-BA). Oblast se projevila
statisticky vyznamné u viech ukazatelii s vyjimkou vzhledu syrovych hliz a viin€, a to (pfi hodnoceni praméru tii let)
vzdy ve prospéch nizSich oblasti. Celkova stolni hodnota Cinila v jejich piipadé 61,42 bodi a byla o 6,2 % lepsi,
v pripadé chuti pak 21,28 bodi (o 4,7 % lepsi). Pokusy prokazaly, Ze niZzsi, teplejsi oblasti maji predpoklady pro
produkci kvalitnich konzumnich brambor i pfes relativni nedostatek srazek.

brambory; stolni hodnota; stanovi$té; odriida; ro¢nik
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