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 ABSTRACT 
The effect of different UV-C irradiation doses on tubers and sliced potato 
(with or without sample’s turning during irradiation) on aerobic mesophilic 
bacteria count (AMB), phenolic composition and visual appearance of 
potatoes after 24 h storage at 10 °C was examined. Doses of UV-C irradiation 
were 1.08, 2.70, 5.40 and 10.08 kJ m-2 for tubers and 1.08, 1.62 and 2.70 kJ 
m-2 for potato slices. UV-C irradiation, particularly with slice turning, caused 
the significant reduction of the AMB in comparison with untreated potatoes 
in accordance to the irradiation dose. Further, it caused a significant increase 
of phenolic substances in all samples, especially in tubers, although inversely 
to the irradiation dose. Independently of the applied treatment, chlorogenic 
acid, caffeic acid and rutin were identified in all samples where chlorogenic 
acid was predominant. Generally, the turning of potatoes during irradiation 
had a significant effect on the increase of chlorogenic acid in potato slices. 
Samples with higher phenolic content were more prone to browning. Based 
on all obtained results UV-C treatment of potato slices with dose 1.62 - 2.70 
kJ m-2 and with turning could be recommended as the most promising 
treatment. 
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