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ABSTRACT:  

Potato (Solanum tuberosum L.) is one of the most important food crops worldwide, playing a dual role as a staple 

food for economically weaker populations and as a culinary delicacy for affluent societies. It is valued for its 

high productivity, adaptability to diverse agro-climatic conditions, and rich nutritional profile comprising 

carbohydrates, dietary fibre, vitamins, minerals, and bioactive compounds. Potatoes contribute significantly to 

food security, poverty alleviation, rural employment, and agro-industrial development. Simultaneously, 

processed and gourmet potato-based products dominate global food markets and modern gastronomy. This 

review highlights the nutritional composition, socio-economic importance, culinary diversity, health 

implications, and future prospects of potato cultivation, emphasizing its role in sustainable food systems and 

socio-economic development. 
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INTRODUCTION: 

Potato (Solanum tuberosum L.), a member of the family Solanaceae, ranks as the fourth most important food 

crop globally after rice, wheat, and maize. Originating in the Andean region of South America, potato cultivation 

has expanded worldwide due to its high yield potential, short growing cycle, and nutritional richness. For 

millions of people in developing countries, potatoes serve as an affordable source of calories and essential 

nutrients. Conversely, in developed economies, potatoes are widely used in processed foods, gourmet cuisine, 

and fast-food industries. This dual nature makes potato a unique crop linking food security with culinary 

innovation. 

https://doi.org/10.51583/IJLTEMAS.2026.150100039


INTERNATIONAL JOURNAL OF LATEST TECHNOLOGY IN ENGINEERING,  

MANAGEMENT & APPLIED SCIENCE (IJLTEMAS) 

ISSN 2278-2540 | DOI: 10.51583/IJLTEMAS | Volume XV, Issue I, January 2026 

www.ijltemas.in                                                                                                                                                     Page  443 

Figure 1. Morphology and tuber structure of potato (Solanum tuberosum L.) showing leaves, flowers, stems, 

roots, and tuber anatomy. 

Figure 2. Nutritional composition and value chain of potato, from cultivation to its role as staple food, processed 

products, and gourmet cuisine. 

Objectives: 

1. To review the nutritional and phytochemical composition of the potato. 

2. To analyze its socio-economic importance in food security and livelihoods. 

3. To evaluate its culinary and industrial applications. 

4. To assess the future socio-economic prospects of potato cultivation. 

MATERIALS AND METHODS: 

The present study is a comprehensive review-based analysis of published scientific literature on potato (Solanum 

tuberosum L.) with emphasis on its nutritional value, socio-economic impact, culinary importance, and future 

prospects. Relevant data were collected from peer-reviewed journals, books, reports, and authoritative databases. 

Scientific literature was systematically searched using online databases including Google Scholar, PubMed, 

ScienceDirect, SpringerLink, Wiley Online Library, and FAO publications. 

Nutritional Composition of Potato: 

Potato is a nutrient-dense food providing energy, vitamins, minerals, and bioactive compounds with minimal 

fat content. 

Table 1. Nutritional composition of potato (per 100 g fresh weight) 

NUTRIENT CONTENT 

Energy 77 kcal 

Carbohydrates 17–18 g 

Protein 2.0 g 

Fat 0.1 g 

Dietary fibre 2.0–2.5 g 

Vitamin C 15–20 mg 

Potassium 420–450 mg 

Vitamin B6 0.3 mg 

Iron 0.8 mg 

Potato as a Staple Food for the Poor: 

Potato cultivation supports food security due to its low production cost, high yield per unit area, and short 

maturity period. It grows well in marginal soils and requires relatively less water than cereals. In low-income 
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populations, potatoes are commonly consumed boiled, steamed, or cooked with minimal processing, providing 

affordable nutrition and reducing hunger. 

Potato as a Culinary Delicacy for the Affluent: 

In affluent societies, potatoes have evolved into a premium culinary ingredient. Speciality cultivars, organic 

potatoes, and processed products such as fries, chips, flakes, and starch are widely used in gourmet restaurants 

and global food chains. 

Table 2. Socio-economic role of potato across income groups 

ASPECT LOW-INCOME GROUPS HIGH-INCOME GROUPS 

Dietary role Staple food Culinary delicacy 

Cost Low and affordable Premium varieties 

Consumption form Boiled, steamed Fried, baked, gourmet 

Economic role Food security Food industry growth 

Health Benefits and Concerns: 

Potatoes provide antioxidants, improve satiety, and support cardiovascular health due to high potassium content. 

However, excessive intake of fried and processed potato products may increase fat, salt, and acrylamide 

consumption, posing health risks. Healthy cooking methods are therefore recommended. 

Table 3. Health benefits and potential risks of potato consumption: 

ASPECT EFFECT 

Digestive health Improved satiety 

Antioxidant activity Reduced oxidative stress 

Cardiovascular health Blood pressure regulation 

Excess frying Increased fat and acrylamide 

Balanced intake Improved overall nutrition 

Socio-Economic Impact and Future Prospects of Potato: 

Potato is expected to play a critical role in future food systems. Expansion of potato cultivation can enhance 

food security, rural employment, and income generation. The growing processing industry offers 

opportunities for value addition and export earnings. Climate-resilient and biofortified potato varieties can 

further support sustainable agriculture and nutrition security. Government policies, research support, and 

infrastructure development will be key to maximizing its socio-economic impact. 

CONCLUSION: 

Potato (Solanum tuberosum L.) occupies a unique position as both a staple food for the poor and a culinary 

delicacy for the affluent. Its nutritional value, adaptability, and economic importance make it indispensable in 
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addressing global food security and socio-economic challenges. Sustainable cultivation, value addition, and 

healthy consumption practices can further strengthen its role in future food systems. 
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