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MARKETING

Proudly South African potatoes

By Phindiwe Nkosi, marketing specialist, Potatoes SA

B
rian Brett, a Canadian 
journalist and editor, 
captured the pulse of the 
agricultural industry in his 
statement: “Farming is 

a profession of hope”. When one 
considers that farmers contend with 
factors which include, but are not 
limited to, economic, climate, social, 
political, technological, educational 
and physical factors – one can’t 
help but get a renewed sense of 
appreciation for Potatoes SA’s (PSA) 
500-plus potato producers based in 16
production regions across the rainbow
nation.

It is not only factors within South 
Africa that impact trade – there are 
various others that affect international 
trade such as exchange rates, trade 
policy, inflation, productivity and 

demand. Even so, South African 
potato producers dare to do their part 
in tackling food security and making 
sure that consumers have tasty, 
versatile, convenient and nutritious 
fresh potatoes on their plates – come 
what may.

Unpeeling SA’s potato landscape 
South Africa’s potato industry is a 
significant economic contributor 
that generates some R8 billion at the 
primary sector or direct production 
level, and a further R25 billion at 
the secondary or manufacturing 
level. Potatoes not only provide vital 
sustenance; they go further to play a 
critical role in job creation. 

South Africa’s potato industry 
employs some 60 000 temporary and 
permanent farm workers around the 

country, many of whom are low-skilled 
workers. In supporting local potato 
producers, jobs are created and the 
entire value chain is encouraged to 
keep going. 

In opting for local produce, potatoes 
continue to tick the boxes of nutrition, 
affordability and accessibility – all of 
which are vital to food security – while 
assuring the livelihood of fellow South 
Africans. It is not just in lip service that 
South Africa’s number one vegetable 
excels, but also in its credentials, 
such as the fact that potatoes are 
proudly endorsed by the Heart and 
Stroke Foundation South Africa when 
prepared healthily.

The (imported) chips are down
It is worth mentioning that South African 
potato producers have stood the test of 
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time in ensuring that local consumers 
have access to fresh potatoes, no 
matter the season. During April 2022, a 
detailed import analysis revealed that 
the import of frozen French fries are on 
the decline. 

The total rand value of imported 
French fries in the month under review 
was R23,36 million. What stood out 
from the report was that: 
• Belgium totalled 1 713 960, down

from 1 863 111 kg of frozen French

fries in March, representing a 
decline of 149 151 kg, translating to 
8.33%.

• Germany totalled 97 440, down
from 121 220 kg of frozen French
fries in March, representing a
decline of 23 780 kg, translating to
21.75%.

• The Netherlands totalled 58 760,
down from 360 355 kg of frozen
French fries in March, representing
a decline of 301 595 kg, translating
to 143.92%.

The sum of the volumes imported  
from these countries in April is  
1 870 743, down from 2 344 686 kg  
in March 2022, which represents a 
decline of 473 943 kg. This translates to 
a percentage decrease of 22.48%. 

Furthermore, the average price per 
kilogram of imported French fries in 
April 2022 was equal to R12.49.

The need to support our local 
economy cannot be overstated. 
Proudly South African certainly has 
its perks, especially in these trying 
times. C

For those still not sure what to cook 
today, here are reasons why potatoes 
with the skin on are downright spud-
tacular:

• Potatoes cooked with the skin
on are high in carbohydrates, are
naturally free of fat, and naturally
very low in sodium.

• Potatoes cooked with the skin on
are high in the mineral chromium.

• Potatoes cooked with the skin
on contain the highest levels of
potassium compared to other
vegetables and starchy foods.

• Potatoes cooked with the skin on
are versatile and can be cooked
in a number of ways. The best way to cook a potato is cooked/boiled/
baked with the skin on, and served with low-fat, low-sugar fillings. One
can also roast them lightly covered in oil.


