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to attend the public defence  
of my PhD thesis entitled: 

On Processing Potato 
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1. The Four-Tier Analysis is an essential tool in interdisciplinary research. 
(this thesis)  

2. Of all staple crops, potato has the strongest information exchange from consumer to breeder.          
(this thesis) 

3. Higher temperatures, northerner land and increased CO2 promise more food. 

4. Perfecting porosity of electrodes is vital to improve hydrogen yield in electrolysis.  

5. Exoplanets hunters sensing chlorophyll reflection, detect life as we know it. 

6. Einstein Telescope’s gravitational waves reveal more than James Webb’s infrared. 

7. The less hi-tech kitchen appliances used, the more creative cooks are. 
 

 

 

 

 

 

 

 

Propositions belonging to the thesis, entitled 
 
On Processing Potato 
 
Anton J. Haverkort 
Wageningen, 14 September 2022 

 

 



 

 

 



 

2 
 

 

Dr A. Devaux, International Potato Center, Louvain-la-Neuve, Belgium



 

3 
 



 

4 
 

On Processing Potato 
261 pages  
 

DOI-link: https://doi.org/10.18174/575045  



 

5 
 

 

 

 

A glossary is supplied on page 253 



 

6 
 



 

7 
 

 



 

8 
 

 



 

1



 

2 
 

Chapter 1

2



 

3 
 

General Introduction

C
ha

pt
er

 1

3



 

4 
 

Chapter 1

4



 

5 
 

General Introduction

C
ha

pt
er

 1

5



 

6 
 

Chapter 1

6



 

7 
 

General Introduction

C
ha

pt
er

 1

7



 

8 
 

Chapter 1

8



 

9 
 

General Introduction

C
ha

pt
er

 1

9



 

10 
 

Chapter 1

10



 

11 
 

 

General Introduction

C
ha

pt
er

 1

11



 

12 
 

Chapter 1

12



 

13 
 

 

 
     

 

General Introduction

C
ha

pt
er

 1

13



 

14 
 

 

 

 

 

 

 

 

 Answer to research 
question: practice or 
follow-up 

Research 
question 
 

M
et

ho
do

lo
gi

ca
l  

tr
ia

ng
ul

at
io

n 
D
ata 

perception 

Follow-up 
(reiteration) 

Practice 
(Implementation) 

Chapter 1

14



 

15 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

QUALITATIVE INFORMATION 
 Examples 

- Observations 
- Interviews 
- Literature 
- Internet 

 
 
 
 
 
 

Table x. Extent to which the attribute applies  to a class in a heat map 
Instance Attribute 
 a b c 
1 1 4  
2 2 5  
3 3   

  

 

QUANTITATIVE INFORMATION 
 Examples 
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- Calculations 
- Scientific literature 
- Google hits 
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152 
153 

Hippo Mushrooms, chicken 
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Table 5.2C. Dendrogram of classes of potato-based dishes product (1-13, table 5.2B)  
and their sensory related attributes (a-k, Table 5.2B) 
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Table 6.2C2. Dendrogram of all classes of  sustainability indicators(1-34 see Table ) with attributes 

the degree to which stakeholders are able to steer (a-f, see Table ) 
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