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Statement of the Problem: One of the primary sources of potassium, phosphorus and magnesium as well as vitamin 
C and good quality protein in everyday diet is the potato. A rising interest is being observed in the potato cultivars 
with purple-blue peel and flesh, as these contain high levels of polyphenols. The purpose of this study has been to 
determine optimal doses of soil fertilisation with macronutrients in the cultivation of the potato cultivar Blue Congo, 
a variety with purple-blue peel and flesh, which have an effect on the qualitative composition of potato tubers. 

Methodology & Theoretical Orientation: In the first part of the experiment (I) nitrogen was applied as urea 
fertiliser. The doses of nitrogen: 40 kg ha-1 and 80 kg ha-1 were sprayed before potato planting. The dose of 120 kg 
N ha-1 was split in two: 100 kg N ha-1 was applied before potato planting and then supplemented with 20 kg N ha-1 
before the final earthing-up. In the second part of the experiment (II) potassium was applied as potassium sulphate 
at doses of 120 kg K ha-1, 150 kg K ha-1 and 180 kg K ha-1. 

Conclusion & Significance: The study proves that the optimal doses of fertilisers applied to soil under the potato 
cultivar Blue Congo are: 80 kg N ha-1 and 150 kg K ha-1.Application of the dose of 120 kg N ha-1  caused a decrease 
in the content of all macro- and micronutrients. The limiting amino acid in the cv. Blue Congo potato tubers was 
isoleucine, which reached the highest content at the fertilising dose of nitrogen equal 80 kg ha-1. The nutritive value 
of protein measured by the EAAI was around 47.2% relative to the reference value. The CS calculated for the cv. Blue 
Congo potato exceeded traditional potato cultivares for such amino acids as methionine+ cystine and phenylalanine-
tyrosine.
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