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Harvest i supon us and getiing a storage ready for the new crop indudes severa steps
that consist of cleaming, servicing and repairs, and ensuning proper adjustments and
placem ent of equipment. Each step is important to collectively maintain quality of your
stored crop.

Cleaning

The deaming process 1 s important, especially to minimize disease and foragn matenal
carryov er from one season to the next. This is a enbical initial step in storage faa hities
that had tuber breakdown due to rot or “hotspots™ where uber decay had occurred the
previous storage season,

Remove plant debris and for elgn material. Before harvest, prepare the storage faality
for recaving potat oes by eiminating foreign maten al. Clean up trash such as ol d mbers,
duct tape, wood, metal and insulati on insde the storage. A fier removing all visible
fores gn matenal, pass a magnet over the floor and in corers to collect rem aining m etal
contaminants. Don't forget about removing unwanted matenal from the plenum and duct

pipes

Remove 1- to 2-inches of dirt Moor and replace with non-potato soll. Thisstepis
often difficult to accomplish in a imd v manner and one that can be often over ooked. IF
silver scurfinfection or bacterial ning rot is of great concern, this is an important step to
reduce disease spread.

Wash the entire facility with soap and hot water, then rinse with water afterwards.
Washing 15 probably bes accomplished wath a pressure washer usang hot water and
detergent. Soap-based detergents are often fairly effedtive disnfedtants in thar own
nght, but are particulad v effective at dissolving dned potato sap or other residues that
mi ght be adhering to floors, walls or equipment. Thoroughly ninse all deaned surfaces
before di anfecting. Disinfection will be alot | ess effective i Fthe faclity hasnot been
deaned and nnsed pri or to application.

Apply a disinTectant to all surfaces, and Keep them wet for 10 minutes. Thoroughly
apply a disinfectant solution to adl surfaces (walls, plenum s and duct pipes) and continue
to apply the disinfectant, if necessary, until the surfaces being treaing have been wet
with the disinfedant solution for at |east ten minutes. Thislength of exposure has been
shown to effectively kill pathogens likely to be on equipm ent and in the sorage facility.
Check the label of the disnfectant 1o see ifnnsin g is required. Before using any
disinfectant be sure that the produd i1 slabel ed mnd regstered in the state you are using 1L

It isimportant to combine the washing and disnfecting procedures to reduce the nsk of
disease. This is because the organisms that cause disease in potatoes are capable of
surviving on storage surfaces and on equipment under som e fairly harsh conditions. They



do 50 in dumps or films of cell s surrounded and protected by dned bactenial slime, dned
Mant sap or other materials. These structures are refamred to as “biofilms.” Biofilms not
only allow some bactenal cdls to survive, but can also be very di flicult to dissolve and
rem ove. That is why using a soap-based detergent is absolute crtical in the cleaning step.
Disnfection alone will not adequately o ean a sorage. Exposure to sunlight would be a
good final step in the cleaning of equipm ent or duct pipes, after they have been
thoroughly washed and disinfected. It is not a replacement for d eaning,

Storage inspection and repairs

Inspect the storage for any needed repairs. K epar all wom or missng in sl ati on
materi ds to minimi 2z the potential for condensation. Check for corrosion on al meta
surfaces and brok en wood sructures that may limit the life of the storage fadlity.

Replace worn humidity equipment and high-pressare nozzles. Service the relalive
humi dity supply evaporative cooling pads Check for mineral -deposits and eliminate
dogged flow paths

Check and calibrate and/or replace all computer lred sensors that are used for
control fumctions. Controlling your storage environment is based upon the accuracy of
these sensors, so ensure they are functionin g properly. An outside tem perature sensor that
i5 2F off can make a tremendous i fTerence in the amount of rmn-time during the warm
harvest and loading season,

Repair or replace worn compon ents on alr louvers or door s, both fresh abr and
exhaust. Murphy's Law states that louvers will fail you when it i s sub-zero tem perature
and on a holiday if not properly senviced.

Service the air sysiem and check all fans for proper balance. Check the ar delivery
system by adusting all ports or ducts for optimum and consastent airflow.

Operate your storage for conditloning before the potato crop Is delivered. [
harvesing in warm conditions and refn gerati on may be needed, service unitsto be ready.
Initiate mr on the crop as soon asthe Ist or 2nd ducts are covered.

Tape all duct seams to optimize the ventilation performance of your stor age system.
Open seam s will reduce air delivery conmistency. Theorehically, a 2 inch gap between
pipe sectionsis equivalent to leaving the end cap off the entire line. Poor or sub-optimal

ar delivery mak es managng your stored crop d flicult. Disease and sprout control can be
compromised, and processing and fresh quality impacted.

Know the quality of the ncomin g potato lot and the patential problems that might
arise im storage. Protecting the quality of the sored crop is the goal of all storage
managem ent deasions. 1§ possble, pl ace suspected probl em | ots (dressed fie ds low
spots, efc. ) in alocab on where they con be monit ored regul arl v and rem oved if quality
starts to detenorate.






