
Ranger Russet potatoes,
the result of a 1977 cross made by
Dr. J. J. Pavek, were released in 1991
by the ARS/USDA and Agricultural
Experiment Stations of Idaho,
Oregon, Washington, and Colorado.
This cultivar has traits that make it
an excellent choice for frozen pro-
cessing. These traits include high
yield, high product recovery rate,
high specific gravity, uniform tuber
shape, and good resistance to inter-
nal defects. Along with its positive
attributes, Ranger Russet has charac-
teristics that can lead to inferior
product quality. Some of the quality
concerns, following both short and
long-term storage, are high glucose
content, fry color darkening, and
fried-product mottling.  

Processors seek potatoes with low
concentrations of reducing sugars.
Glucose—a reducing sugar—reacts
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Conclusions
Two conclusions can be reached
based on these data:

1.No vine kill produced potatoes 
with the best processing quality.

2.Two week dead vines produced 
potatoes with lower but still 
acceptable processing quality.

Storage management—
48°F is recommended
Maintaining processing quality is an
important part of storage manage-
ment. To maintain that quality, it is
necessary to limit the conversion of
starch to sugars and inhibit sprout
development. Lower storage holding
temperatures promote an elevation
in reducing sugars and darker fry
color, but these temperatures also
help retard sprout development. The
ability to store potatoes at cooler
temperatures while maintaining fry
quality would be a huge benefit to
the potato industry. Unfortunately,
this is not an option with Ranger
Russet potatoes because exposure to
temperatures of 45°F or less for
more than one or two days results in
higher glucose content, darker fry
color and more severe mottling in
the tubers (Figures 5 and 6). The
recommended storage temperature is
48°F.

In addition to holding tempera-
ture, there are other storage manage-
ment practices that can alter process-
ing quality and storability. Curing
temperature, CIPC applications, and
airflow may also affect Ranger
Russet quality in storage (Figures 5
and 6). 

Conclusions
Conclusions based on these data are
as follows:

1.Curing at 60°F did not change 
processing quality when compared
to curing at 55°F. Therefore higher
curing temperatures (>55˚F) are 
not recommended. 

2.Avoid storage temperatures below 
48°F; maintain 48°F holding 
temperatures.

3.The addition of a second CIPC 
application in late January caused 
a short-term increase in glucose 
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