
Sprouted and Green-Colored Potatoes Contain Toxins

Abstract: The purpose of this poster is to draw attention to the existence of natural
harmful compounds in emerged or green-colored potato (Solanum tuberosum), including

alkaloid glycosides like solanine. These poisons have also been detected in other Solanum
genus plants, like tomato (Solanum lycopersicum) & eggplants (Solanum melongena). The
green hue of potatoes is induced by an increase in chlorophyll content, which signals the

synthesis of solanine. The bitterness of sprouting or green potato pieces is another
evidence of the existence of the toxin. Toxins are created by potatoes as a defence

mechanism to dissuade ingestion and guarantee good development.

Introduction: Although potatoes
are a popular and versatile food,

it is critical to recognise the
possible hazards connected with

eating sprouted as well as green-
colored potatoes. This talk will

investigate the existence of toxins
in these potatoes, notably

solanine, and explain their
consequences on human health.




Toxins in Green and Sprouted Potatoes:
1. Chemical reaction Composition: Sprouted or green potato varieties contain
alkaloid glycosides, primarily solanine, a natural poison.
2. Toxin Presence Indicators: The green colouring and bitterness of sprouting
potatoes indicate an increase in solanine concentration.
3. Poisoning levels: The toxic impact of sprouting potatoes is determined by the
amount of solanine present. More green colour indicates a higher toxin
concentration.

Potato Toxins' Effects on Human Health:
Toxicity symptoms include tongue irritation,
dizziness, nausea, vomiting, diarrhoea,
stomach discomfort, and, in serious
instances, irritation, discomfort in the
joints, paralysis, developmental difficulties
in unborn kids, and even death.
2. Personal Variability: The degree of these
effects is determined by the toxicity dosage
as well as the individual's tolerance or
sensitivity to them. Some people may be more
susceptible to even minute levels of
pollutants.

Safety precautions and consumption
recommendations:

1. Safe Consumption: Potatoes are safe to consume
if the sprouting or green sections are removed, as

the toxins are concentrated in these places.
2. Proper Cooking: Although cooking does not
totally remove the toxins, heating potato and

removing the cooking water might help lessen their
concentration.

3. Individual Sensitivity: People who have been aware
sensitivity or reactions to the solanine ought to

exercise caution and seek medical attention if
necessary.


 Sprouted / green-colored potato contain natural toxins like
solanine, which which can be harmful to human health. However,
potatoes can be safely ingested provided the sprouting or green bits
are correctly identified and removed. To appreciate potato as a
nutritious element of a balanced diet, it is essential to get aware of
the possible risks and take the required measures.
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