
  

  

 

 

Diquat Derogation 

  

While many growers were happy to have the derogation approved last month 

there are a few issues with the derogation which makes the use of diquat only 

suitable for late desiccated crops. While the derogation was granted on the 6th 

of September 2021 there was none of the approved product available at that 

time and it had to be imported into the country. The imported product i.e. Reglone 

will have a new PCS number and it is only product with this new number that is 

permitted to be used on crops. 

While all the regulations concerning user and bystander safety must be adhered 

also bear in mind that the product can only be used this year so excess product 

purchased, must either be returned to the supplier or disposed of in an approved 

waste management facility. 

 



 

Harvest 

 

Most growers have started harvesting into store in late September as conditions 

were very dry and similar to 2020 most wanted to avail of the good soil 

conditions. However this has led to some bruising on crop where there isn't 

enough soil travelling up the webs to cushion the tubers. Many growers are 

reporting that crops are slow to die back after desiccation as many were only 

sprayed in early September with Gozai and/or Spotlight Plus, these will take up 

to 6 weeks to be ready depending on the level of natural senescence at the 

time of spraying. There have also been a number of comments of poor 

desiccation on headlands where there is some shading form trees or hedges. 

 

 

Pic 1: Crop desiccated with Gozai in early September 2 weeks after application 

Damage at harvest time can cause significant losses in store, it is estimated that 

harvest damage costs growers in the UK £26M annually. Much of this damage 

can be offset setting machines correctly and minimising drops where possible. 

Remember settings on the harvester may have to be changed or adjusted for soil 

conditions and different varieties. The following points are a few simple but key 

guides to reducing damage at harvest; 

1. Ensure the diablo rollers are aligned with the drills. Avoid having too much 

downward pressure as this will squash tubers near the surface. This is 



 

important in wet conditions to avoid “Bulldozing” of the drills or bruising of 

tubers near the surface. 

2. Check the depth of the share; too shallow and tubers will be sliced. Too 

deep and extra soil will be brought onto the web and will need extra 

separation which will slow down the operation. 

3. Check disc setting, if it is too wide you risk bringing extra soil and even 

stones onto the webs. Too deep and again tubers may be sliced. 

4. Aim to have the sieving web at 85% filled with tubers. If the web is too slow 

then you risk tubers being forced to the side and damaged. Too fast, 

tubers will roll back down the web. 

5. Keep agitation of the tubers to the minimum level required to remove soil. 

Bouncing the tubers will cause excessive bruising. Many crops are 

reported to have high dry matters this year and so they are particularly 

vulnerable. 

6. Check the speed of the rollers - if they are turning too fast they can throw 

tubers up in the air, too slow and they can “grab” the tubers. 

7. Watch out for wear on all padding material and side curtains, where gaps 

appear tubers can get trapped or banged. 

8. When transferring to the trailer/box, make sure there is good 

communication between the drivers. Cushion the fall of the tubers as much 

as possible. Drop height from the harvester to the trailer can result in 

significant bruising, keep all drops where possible to less than 1 

m. Dropping tubers from a height of more than 1m onto a hard floor will 

result in bruising. Also remember that dropping a tuber more than 1m onto 

another tuber will damage both! 

9. Always check the operator’s manual or consult with the manufacturer 

when changing settings for different conditions. 

10. Carry out daily checks using a hot box for bruising. Set the temperature at 

34 -36o C and leave the samples overnight. Inspect the tubers and assess 

the numbers bruised. Use these inspections to inform the drivers of any 

issues at harvest. 



 

 

A potato hot box is a vital quality control tool which can identify tuber damage 

such as bruising during the harvesting process. 

Photo courtesy of Martin Lishman Ltd. 

 

The AHDB have produced a series of videos and set up guides for Grimme and 

Standen machines, which are aimed at reducing tuber damage at harvest. These 

videos are available on the links below: (Press Control and click on the links 

below) 



 

 

Video 1; Potato damage - examples and checking 

 

 

 

Video 2; Harvester set up 

Guide to Grimme Harvester settings  

 

Guide to Standen Harvester settings  

 

https://projectblue.blob.core.windows.net/media/Default/Potatoes/Content%20Migration/Minimising-Damage-Grimme.pdf
https://projectblue.blob.core.windows.net/media/Default/Potatoes/Content%20Migration/Minimising-Damage-Standen.pdf
https://www.youtube.com/watch?v=rGt-U7UuOZA&t=8s
https://www.youtube.com/watch?v=RtSQ2PRH4Zs&t=6s


 

 

Video 3; Grader settings 

 

Filling the Store 

  

Make sure that crops are properly dried and cured before going into store, 
remember temperature has an important effect on the rate of curing on crops. 
See Table 1 below for details. 
         Table 1; Tuber Curing time at different temperatures 

Tuber 

Temp (ºC) 

Initial 

Suberisation (Days) 

Healing Complete 

(Days) 

<5 7 - 14 21 - 42 

10 4 7 - 14 

20 1 - 2 3 - 6 

  

Therefore the length of time taken to cure tubers will increase the later into the 
season you go as air and tuber temperatures drop. This could be of particular 
concern for those crops still to be fully desiccated as many of these will now be 
likely to be harvested near the end of October or into November depending on 
weather. 
Fill the box store quickly and evenly, this will help to the fridge unit to work 
efficiently and to bring the crop to the desired storage temperature as quickly as 
possible. Make sure all boxes are filled no higher than water level and that the 
boxes are stacked in the correct manner to aid air flow. 
Air will always take the easiest route back to the fridge so make sure that there 
are no obstacles or alleys in the stack which will result in uneven air flow through 
the boxes. Avoid, if possible, placing boxes either side of the fridge unit as these 

https://www.youtube.com/watch?v=7gim5GsXaT0


 

boxes can often be slow to dry and are difficult to access or remove if there is a 
problem. Make sure all pallet openings are aligned when using positive 
ventilation or overthrow stores this will assist the movement of air through the 
stacks and will assist drying. It is also very important in sprout control when 
gassing the store. 
Once the store is full, the crop is dry and wounds have been healed begin the 
process of temperature pull down. The cooling air should be be between 1-
4oC below crop temperature. The rate of pull down for fridge stores should be 
about 0.5oC/day until you reach holding temperature. 
For more tips on filling and managing stores click on the link below to the AHDB 
storage hub below: 

  

AHDB Potato storage hub 

 

 

 

  

 

  

 

  

 

  

 

  

 

   

 

 

https://ahdb.org.uk/storage-hub
http://www.twitter.com/teagasccrops
http://www.facebook.com/teagasctillage
https://www.teagasc.ie/crops/crops/potatoes/
mailto:shay.phelan@teagasc.ie
http://instagram.com/teagasc_crops

