Blue and White
Potato Chips

Pennsylvania State University shows its
school pride - with potato chips

or years, William Lamont,

vegetable crops professor at

Pennsylvania State Univer-
sity (PSU), visualized a line of potato
chips sporting the university’s colors.
Utz Quality Foods in Hanover, Pa., has
wanted to partner with Penn State to
expand its grower base for gourmet po-
tatoes. Fourth-generation Schuylkill
County potato grower John Terwill-
inger has been interested in projects
beneficial to the potato industry. Now,
coordinating these interests in a re-
search project, Lamont is seeing blue
and white potato chips.

After considerable research and
trials, the blue and white potato chip
test marketing kicked off during Penn
State’s football season. The 4-pound
box showcased at PSU’s Cellar Market
enticed blue and white fans on their
way to the home games.

Several Cellar Market patrons sur-
mised that the blue chips were dyed.
Quicklyinformed that they were natu-
ral, from Adirondack Blue potatoes,
they became more enthusiastic. A
few noted the purple shading, but
it didn’t deter their enjoyment. The
$17.50 price, which helps fund the
International Association of Students
in Agricultural and Related Sciences
Club, did not impact the brisk sales.

Half the chips are made from Ad-
irondack Blue. A white chipping po-
tato such as Atlantic, Snowden, Pike,
Marcy, Andover or Dakota Pearl makes
up the other half of the mix.

Utz Quality Foods, a privately
owned family company, has been
in the snack foods business in Ha-
nover, Pa., for 80 years. Spokesman
Gary Laabs said Utz welcomed the

AR —
Surrounded by all sizes of Adirondack
Blue potatoes, a bowl of glistening,
crunchy and fragrant blue and white
potato chips delight not only Penn
Staters, but snack food enthusiasts as
well. Photo by Bob Ferguson

blue potato’s growing and storage
characteristics.

“A notable challenge with the blue
potatoes that we face is maintaining a
consistent blue color late in storage,”
Laabs said.

Sugars can accumulate, then over-
ride the blue pigmentation and cause
browning in the chips.

Utz processes blues separately. The
lower specific gravity of blue potatoes
requiresalonger cooking time for chip
production. The company hasused All
Blue, Russian Blue and Purple Majesty.
Adirondack Blue gives Utz a deeper,
more consistent blue chip without
the pronounced white vascular ring

By Dorothy Noble
Eastern Correspondent

can produce deep blue chips, and
generally is higher in gravity than
other blue varieties.

Aspartof Cornell’s potato breeding
program, Walter De Jong developed
Adirondack Blue from N40-1 (Chief-
tain x Black Russian) x NY96. The
seed potato supplier Tucker Farms in
Gabriels, N.Y., reported Adirondack
Blue to be resistant to golden nematode
but susceptible to common scab and
silver scurf, and it may be susceptible
to seed-piece decay. It yields better
than most blue varieties. Released in
2003, Adirondack Blue continues to
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Potato grower John Terwillinger
packs potatoes on his family’s Hun-
tsinger Farms near Hegins, Pa. The
Huntsinger crew planted the Adiron-
dack Blue whole seed pieces on April
28.Spacingwas 9.6 incheson the0.42
acre plot. Using a rate of 800 pounds
peracre, 11-7-19 fertilizer was banded.
Mocap at 22 pounds per acre, Quadris
at 10 ounces per acre,and Admire Pro
at 9 ounces per acre were applied at
planting. The crop was sidedressed
with 15-0-15 atthe rate of 375 pounds
per acre.

When the potatoes had sized ad-
equately for chip production, Ter-
willinger killed the vines. Schuylkill
County Extension Agent George
Perry advised that chip producers
do not prefer large potatoes. The
Aug. 11 harvest yielded about 262
cwt. peracre. Terwillinger estimated
stand reduction of 10 percent due to
seed piece decay. Potential yield was
further curtailed with vine killing.

After harvest, Huntsinger Farms
stores potatoes at 45" F. An innova-
tive farmer, Terwillinger modeled
his washing system from the Brit-
ish. After washing, the Adirondack
Blue tubers sparkle with a brilliant
purplish-blue hue. They are graded
and inspected prior to shipment.

Asitdoes for its Gourmet Medley
package of dark russets, sweet pota-
toes, regular and blue potatoes, Utz
uses expeller pressed sunflower oil.
This unsaturated fat, plus the anti-
oxidant properties of blue potatoes,
imparts a healthier chip.

“It’s a great idea to try something
new and different,” Lehigh County
Extension Director Robert Leiby
said. “We're constantly working
with the agricultural community
and potatoes.”

Generating excitement creates a
new marketing opportunity, he said.
Lehigh County ranks high among
potato producers in Pennsylvania.

“I believe the project has shown
that thereis a large potential market
forblue and white chips, maybe pack-
aged appropriately and licensed by
Penn State to Utz or others,” Lamont
said. “I can envision a nice tin of Nit-
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Complete Nutrition =
Maximum Tuber Quality
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Agro-K's Vigor-Phos fertilizers are designed to maximize tuber quality and grower profitability.
Agro-K's phosphite line as been shown to improve nutrient balance and ratios in the tuber
(Univ. of ID). N/Ca and K/Ca have direct links to tuber quality and storage life and therefore your
profitability. Used as part of a complete nutrition program, the Vigor-Phos product line can
positively impact vine growth and health, which can improve tuber size, grade and storage life.

VCP™ - supplies calcium during cell division to enhance cell wall strength in the vine and tuber
VZP™ - supplies zinc needs / maximize leaf size and surface area
Vigor-Mg-Phos - supplies magnesium to ensure maximum photosynthesis

mg®

8030 Main Street, NE * Minneapolis, MN 55432
800-328-2418 *» www.agro-k.com

For grower convenience, all Vigor-Phos
products are compatible with each other
and most fungicides, making them easy
to integrate into spray programs. This year
take tuber quality to the next level!

America’s leading farmers insist on genuine

T CHROME ALLOY
WEAR PARTS

R&H offers hundreds of abrasion-resistant solid
Chrome Alloy replacement parts that have
proven themselves for over 40 years in all
areas of the country and in all soil types.

“H & H

If abrasive wear is your problem ~ ~ ~
R & H Machine has your answer!

Please call for a detailed catalog!

1-800-321-6568 - 208-459-1507 - www.rhmachine.com
R & H MACHINE PO BOX 1348, 115 ROEDEL AVE. CALDWELL, ID 83605




