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Causes of the differences in degree of disintegration after cooking in three potato cultivars
with the same starch content, Kita-akari, May Queen, and Hokkaikogane were sought by
studying, properties of isolated starches, degree of cell separation in EDTA treatment, and
amounts of calcium and galacturonic acid on tubers. The isolated starch of Hokkaikogane
had the highest swelling power value and the highest phosphorus content, although this
cultivar had the lowest degree of disintegration after cooking of the three cultivars. The
degree of cell separation with EDTA, on the other hand, was higher in Kita-akari and
lower in Hokkaikogane under conditions without starch swelling. Hokkaikogane had the
highest calcium content in the NaCl-insoluble fraction, followed by May Queen and Kita-
akari. Furthermore, Hokkaikogane had the highest content of galacturonic acid. These
results suggest that factors related to the cohesion of the cells, such as the amounts of
calcium and galacturonic acid, are more related to the degree of disintegration after cooking
than the properties of the isolated starches in these cultivars.
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