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A Survey on the Usage of Potato and Recognition of Glycoalkaloid

Joung-Ae Kim'

Division of Food Service Irndustry, Uiduk University, Gyeongju 780-713, Korea

Abstract

This survey was conducted to investigate the usage of potato and recognition of glycoalkaloid among residents aged from
their teens to over fifties in Daegu city and Gyeongbuk Province. The preferred purchase places for the respondents were
traditional markets (41.8%), big discount markets (23.8%), and supermarkets (14.9%), in order. Freshness (52.1%) was the
most important criterion followed by size (12.5%), sprout (10.1%) and producing district (6.6%), in order. Most (77.6%)
respondents preferred small amount below 2~3 kg per purchase. Potato recognition revealed that respondents knew relatively
well that potato sprouts contain toxins (M=4.30), that the major potato toxin is solanine (M=3.86) and that potato contains
toxins when its color turns to green (M=3.70). However, respondents did not recognized well that the potato peel contains

toxins (M=3.00), or that this toxin is chaconine (M=2.48).

Key words : Potato glycoalkaloid, preference, recognition.
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Table 1. General characteristics of the subjects

Variable Group N(%)
Male 313( 39.1)
Gender Female 487( 60.9)
Total 800(100.0)
10~19 91( 11.4)
20~29 203( 25.4)
30~39 169( 21.1)
Age
40~49 222( 27.8)
Above 50 115( 14.4)
Total 800(100.0)
Big city 254( 32.2)
Residential  Small - medium city 439( 55.7)
area Agricultural, fishing village 95( 12.1)
Total 788(100.0)
Nuclear 681( 86.1)
Extended 97( 12.3)
Type of Single 8( 1.0)
family
The others 5( 0.6)
Total 791(100.0)
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Table 2. Recognition of the potato (M=SD)
Age
Group Total F-value
<19 20~29 30~39 40~49 50<

Carbohydrate food 377£090  3.61£1.09°  4.02:0.77°  3.8340.87°  3.71£0.83°  3.45+1.00° 797"
Alkaline food 3.6240.85  3.0240.88 357078  3.63x090°  3.76£0.79"  3.93+0.76° 16.79""
Rich in minerals 3624078 3.30:0.80°  3.57+0.73°  3.65:0.82"°  3.80£0.77°  3.60+0.72° 6.64"
Rich in vitamins 3594087  3.53+0.96°  347:0.89°  3.78=0.83°  3.62+0.85°  3.50+0.79" 3.14"
Rich in protein 323x0.88  3.30+0.90%  3.12+0.85  324£0.92"° 339+0.87°  3.02+0.82° 387"
Healthy food 3.91+0.81 4024089  3.7£20.84° 3930777  3.9+40.82°  4.07+0.69° 424"
Good for beauty 3.94+0.74  4.06+0.81 390£0.76  3.96£0.73  4.00:0.74  3.76:0.61 248
Prevent hypertension 3.42+0.88 3244094  3.2240.86"  3.44x083%  359+0.93°  3.62+0.69° 6.84"
Good for diet 3175101 3.15%0.99  3.06:0.96  3.19:095  320£1.01 327121 0.89
Not good if eat with skin 317116 3.36£1.07°  320£1.17°  299+£1.07° 3111155 3.03+1.29° 548"
Sprout is poisonous 430+0.83 407104 4381079 4312078  429:0.79°  433:0.79" 233"
If greeny, poisonous 3.70+£1.04 - 3.60+0.98 3.65+1.01 3.70+£1.07 3.79+£1.07 3.70£1.04 0.67
If eat with skin, poisonous 3.00£113  3.0241.00 3.03:1.13 2924110 3.09+120  2.89+l.11 0.53
Potato' toxicant is solanine  3.86:1.03  3.20+1.01°  4.04£1.04°  4.06£0.94°  3.90£099°  3.72+097° 13.49™
Potato' toxicant is chaconine  248+1.17  276£1.00°  2.65:127°  228+1.18°  245:1.14°  2.13£1.06° 5.13™
Price is cheap 2.89+£1.06  2.86£1.08°  325:1.00°  2.69+1.00°  2.79+1.07°  2.64+1.01° 8.98™"
Easy to store 27794107 2.99+1.09°  2.89£1.03°  278+1.05°  2.63+098°  2.74+1.04® 2.57

Total 353£039  3.47+039°  3.55:0.39°  353+04™  3.59:039°  3.39:031° 3.38°

T p<05, T p<0l, "7 p<00L.
Mean with the same letter are not significantly different and a, b and ¢ means Duncan's multiple range test.
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Table 3. Consumer's behavior in relation to potato consumption N(%)
Age
Variable Group Total
20~29 30~39 40~49 50<

Traditional market 267( 41.8) 48( 33.8) 54( 32.7) 87( 39.9) 78( 69.0)
Big discount mart 152( 23.8) 46( 32.4) 40( 24.2) 52( 23.9) 14( 23.8)
Super market 95( 14.9) 32( 22.5) 25( 15.2) 33( 15.1) 5( 14.9)
Grocery store 72( 11.3) 9 63) 33( 20.0) 24( 11.0) 6( 5.3)
Purchasing Producing district 32( 5.0) 3( 21) 10( 6.1) 15( 6.9) 4 5.0)
place Department store 10( 1.6) 2( 1.4) 1( 0.6) 2( 09) 5( 1.6)
Joint market 6( 0.9) 1( 0.7) 1( 0.6) 3( 14) 1( 0.9
The others 4 0.6) 1( 0.7) 1( 0.6) 2( 09) 0( 0.0)
Total 638(100.0) 142(100.0) 165(100.0) 218(100.0) 113(100.0)

2 -value 81.847  df=21
Freshness 330( 52.1) 80( 55.2) 85( 51.2) 116( 55.2) 49( 43.8)
Size 79( 12.5) 13( 9.0 22( 13.3) 26( 12.4) 18( 16.1)
Sprout 64( 10.1) 23( 15.9) 20( 12.0) 14( 6.7) 7 6.3)
Producing district 42( 6.6) 2 14) 11( 6.6) 10( 4.8) 19( 17.0)
No scar 31( 49) 12( 83) 7 42) 10( 4.8) 2( 1.8)
Colour of peel 22( 35) 3( 2.1) U 42) 9 43) 3 27)
P;::iasing Price 21( 33) 5 3.4) o( 0.0) 1 52) 5 4.5)
Degree of soil stained 19( 3.0) 1( 0.7) 8( 4.8) 6( 2.9 4 3.6)
Degree of treatment 6( 0.9) 2( 14) 1( 0.6) 2( 1.0) 1( 0.9)
Don't care 17( 2.7) 4 2.8) 5( 3.0) 4 19) 4 3.6)
The others 2( 0.3) 0( 0.0) 0( 0.0) 2( 1.0) 2( 03)
Total 633(100.0) 145(100.0) 166(100.0) 210( 33.2) 112(100.0)

1 *-value 65.17 " df=30
<1 kg 215( 33.8) 84(58.7) 65(39.4) 52( 24.2) 14( 12.3)
2~3 kg 279( 43.8) 45(31.5) 83(50.3) 91( 42.3) 60( 52.6)
Amount 4 kg 58( 9.1) 6( 4.2) 8( 4.8) 25( 11.6) 19( 16.7)
of 5~10 kg 15( 2.4) 2( 1.4) 2( 1.2) 9 42 2 1.8)
purchase 1 box(20 kg) 70( 11.0) 6( 4.2) 7 42) 38( 17.7) 19( 16.7)
Total 637(100.0) 143(100.0) 165(100.0) 215(100.0) 114(100.0)

x *-value 103477 df=12

ok

" p<.001.
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Table 4. Consumer's behavior in relation to potato consumption N(%)
Age
Variable Group Total
20~29 30~39 40~49 50<
Dark cool place 329( 51.0) 76( 51.7) 87( 52.4) 107( 49.1) 59( 51.8)
Refrigerator 136( 21.1) 38( 25.9) 41( 24.7) 35( 16.1) 22( 19.3)
Bright cool place 104( 16.1) 14( 9.5) 29( 17.5) 38( 17.4) 23( 16.1)
Dark room 58( 9.0) 12( 8.2) 9 54) 27( 12.4) 10( 8.8)
S;‘l’ir;g Bright room 7 11) 3( 20 0( 0.0 4 18) o( 0.0)
Bury in the soil 3 0.5) 0 0.0) 0( 0.0) 3 14) 0 0.0)
The others 8( 12) 4 2.7 0( 0.0) 4 1.8) 0( 0.0)
Total 645(100.0) 147(100.0) - 166(100.0) 218(100.0) 114(100.0)
x -value 34437 df=18
Peel with sprout 654( 95.1) 182( 93.3) 159( 96.4) 208( 95.9) 105( 94.6)
Preparing Remove sprout only 34( 49) 13( 6.7) 6( 3.6) 9 4.1) 6( 5.4)
method Total 688(100.0) 195(100.0) 165(100.0) 217(100.0) 111(100.0)
 *-value 10.02 df=3
Thinly as possible 376( 56.8) 94( 51.9) 91( 56.5) 122( 57.3) 69( 64.5)
Thickly when greeny 189( 28.5) 53( 29.3) 48( 29.8) 58( 27.2) 30( 27.8)
Pz:gfi Thickly 97( 14.6) 34( 18.8) 2( 13.7) 33( 15.5) 8( 7.4)
Total 663(100.0) 181(100.0) 161(100.0) 213(100.0) 108(100.0)
x *-value 8.22 df=6
Peeler 494( 72.8) 131( 70.4) 132( 79.5) 152( 70.4) 79( 71.2)
Small knife 96( 14.1) 24( 12.9) 20( 12.0) 30 13.9) 22( 19.8)
Kitchen knife 70( 10.3) 21( 11.3) 11( 6.6) 32( 14.8) 6( 5.4)
Pf::l“g Spoon 16( 2.4) 8( 43) 2 12) 2 09) 4 36
Dish washing scrubber 3( 04) 2( LD 1I( 0.6) o 0.0) o 0.0)
Total 679(100.0) 186(100.0) 166(100.0) 216(100.0) 111(100.0)
2 *-value 23.60* dt=12
Washing only 414( 85.5) 114( 87.0) 102( 81.6) 122( 84.7) 75( 89.3)
Preparing Peel thinly 60( 12.4) 12( 9.2) C21( 16.8) 19( 13.2) 8( 9.5)
omfet:rzgll Peel thickly 10( 2.1) 5( 3.8) 2 1.6) 2 14) 1 12)
potato Total 484(100.0) 131(100.0) 125(100.0) 144(100.0) 84(100.0)
x *-value 15.24 df=6
tp<05, 7 p<ol
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