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OMNICURO / ACT-20 / ACT-40

STORAGE ADVICE"
POTATOES




STORING POTATOES: A GOOD BEGINNING
MAKES A GOOD ENDING

This guideline is intended as a tool to assist store managers and/or arable
farmers during the start-up phase of the potato storage period. This advice is
a guideline on how to set up the system during the drying, wound healing
and storage phase. This is of course highly dependent on the quality of
the potatoes and the product conditions during the cultivation period.
Daily adjustments may be required based on inspection of the potatoes.
We advise you to contact Omnivent if the quality of the potatoes is poor,
if diseases are present or when conditions outside are worse than average.

Rot and hollowness are things to watch closely. Hollow tubers can be stored
provided that bacteria and fungi do not have access to the cavity. Hollow
in combination with growth cracks (= entry port for bacteria and fungi) can
lead to tubers that leak.

The sprouting rate of potatoes is largely influenced by the variety, and by the
conditions during cultivation and harvest.

If the potatoes have experienced less stress in the field this year due to
moderate temperatures and a continuous supply of moisture, the dormancy
will be greater than normal in the first weeks after storage. Especially if the
MH application has also been carried out in good conditions (sufficient foliage
for good absorption).

Keep in mind that the minimum temperature for wound healing is 12°C. This
process takes 10 to 14 days. At higher temperatures, wound healing is faster.




DURING STORAGE

Fans on, hatches 100% open. Set the program to ‘Manual’:

AT THE END OF THE DAY (OR DURING A DAY WITHOUT STORING)

Set the program to ‘Manual’ with the following settings:

Outdoor conditions suitable
Temperature around product temperature
Dew point difference < 0.5 °C

2

Start with external ventilation (inlet 50%)
for 5 hours, use Time Blocks.

<
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CEL COMPLETELY LOADED:

Outdoor conditions not suitable
Temperature not around product
temperature. Dew point difference > 0.5 °C

2

Start with internal ventilation for 5 hours,
use Time Blocks.

i

Set the program to ‘Cooling storage’ or ‘Intensive drying’ depending on

amount of rot, adhering moisture or moisture content of adhering soil:

< 2% rot
Little adherent moisture
Fairly dry soll

2

Cooling storage
(check next page for settings)

> 2% rot
Much adherent moisture
Moist soil

2

Intensive drying (ACT: Drying healing)
(check next page for settings)
Possibly with heaters when the outside air is
too cold or to dry quickly.



SETTINGS INTENSIVE DRYING

* On the Timers page, set ‘Maximum time without ventilation’ to 3, 6, 12 or 24 hours, depending on the
extent to which it is possible to dry with outside air. With 3 hours, for example, the fans will start running
internally every 3 hours if outside air is not suitable.

* On the Outside page, set the * Minimum inlet position’ to 20%.

* Pay attention to the dew point difference. A minimum difference of -0.5°C is required for drying, ie the
dew point outside is lower than the dew point of the product. Set -1°C on the storage computer, -2°C is
ideal.

» Page Duct: Make sure that the ‘Minimum duct temperature’ is at least 1 degree lower than the ‘Minimum
duct temperature setpoint’

* On the Product page, set ‘product RH setpoint’ to 85%

» Set the minimum and ‘maximum product temperature’ between 12-18°C. A stable temperature of 15°C
is ideal, at this temperature the wound healing takes about 7 days.

SETTINGS COOLING STORAGE

When the product is completely dry, you can start cooling down slowly. Try not to reach the desired final
temperature until mid-December. There are often warm days in October. If you have mechanical cooling,
you can reach the final temperature much earlier.

Lower the temperature by 0.5°C/day, for seed potatoes 0.3°C/day.

» Page Outside: Setting Limits:

* ‘Minimum temperature difference outside-product’ -1°C

* ‘Min. dew point difference outside-product’ -1°C (-0.5°C if the installation blocks at dew points)

* ‘Max. dew point difference outside-product’ -15°C

» Page Duct, set ‘Max. temperature difference duct-product’ to -2°C and the ‘Minimum duct temperature’
to 4°C

Stop with internal ventilation if the delta temperature is below 1°C (Omnicuro ‘Maximum
product temperature difference’). Set this value to a higher value than ‘Product temperature
difference’ to avoid too much internal ventilation. Usually this is not necessary because
there is already plenty of external ventilation, followed by after ventilation (20 minutes).

* Set ‘Maximum time without ventilation” to 24 hours and ‘Internal ventilation time’ to 00:20
» At the ACT, set desired RH 0%. With the Omnicuro, no RH needs to be set, unless an RH meter is present.
Then set 95%.

DO YOU HAVE QUESTIONS ABOUT
STORING YOUR POTATOES?
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Please contact our storage specialists for
advice: +31 (0)36 521 8062 or send an email to:
helpdesk@omnivent.com




Omnivent Group
Morseweg 1

3899 BP Zeewolde
Netherlands

+31(0) 36 522 2177
info@omnivent.com
www.omnivent.com
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