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Abstract: The French Historiography, as other European historiography, allows us to understand partially 
the spread of American plant in Europe. In France the maize and potatoes spread during the late 
seventeenth century and the eighteenth century in some regions: South-West and some Eastern region 
for maize and Mountains and East regions for potatoes. In the core of Paris Region (Île-de-France, South-
Picardy and Beauce) maize could not be grown before the second part of the twentieth century and the 
introduction of new hybrid varieties. The absence of potatoes is more surprising because the very high 
demand of cheap staple-food for finding the population of Paris. Moreover the introduction of other 
American plants is not very well documented for this region. The aim of the communication is double. 
Firstly we try to identify the introduction of American plants by the mean of a survey undertook at the 
end of the Revolutionary period by the Préfet Garnier of the Département of Seine-et-Oise. This survey 
detailed all the types (and varieties) of végétaux utiles cultivated in the Département. This survey that 
did not provide figures, but a lot of qualitative judgments, allows us to assess roughly the importance of 
such plants in one of the more close agricultural areas around Paris. Secondly, we try to provide the 
some figures about the production of American plant in the middle of the nineteenth century by the 
means of the agricultural survey of 1862. This survey, and industrial surveys undertook in the middle of 
the nineteenth century, allows us to understand that the American plant, and especially potatoes, was 
very well known, but had a very slight part in the Parisian food intake. In fact it appears that potatoes, so 
important in several parts of Europe, were devoted to animal feeding, and, first and foremost, to starch 
industry. From this point of view, the Paris Region was a very specific case of study to understand the 
spread of American plants in Europe.   
_____________________________________________________________________________ 
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1. Introduction 

The French Historiography, as other European historiography, allows us to understand partially 
the spread of American plant in Europe. In France the maize and potatoes spread during the 
late seventeenth century and the eighteenth century in some regions: South-West and some 
Eastern region for maize; and mountainous regions and East regions for potatoes. In the core 
of Paris Region (Île-de-France, South-Picardy and Beauce) maize could not be grown before the 
second part of the twentieth century and the introduction of new hybrid varieties. The 
absence of potatoes is more surprising because the very high demand of cheap staple-food to 
feed the population of Paris. 

The extra-european plants played a very important role in the diet of European people during 
the eighteenth and the nineteenth century. As Syndey Mintz (1985) has shown, sugar and tea 
were a very important element for Englishmen. In some other Europeans regions, coffee in 
association with sugar played the same role. But as far as is possible to assess the relative 
importance of every single plant, it seems that any played a role as important as the potatoes, 
at least until the middle of the nineteenth century, when occurred the plague which struck it 
(Paping, O’Grada and Vanhaute 2007). In fact, in North-Western Europe, as Nadine Vivier 
(2007) has demonstrated a large part of France was not truck by the potatoes plague because 
this plant remained marginal in the diet. There were proverbs in several regions of the north of 
France which allow us to measure the very poor esteem of population for potatoes. This 
“food” was good for pigs or for people who lived in another region.  

Despite this denigration, during the nineteenth century the production of potatoes was quite 
important in the north of France, especially in two regions: Vosges (in the east of Lorraine) and 
in Paris region. In these two regions, the denigration was strong, especially in Paris and the 
surrounded zones where it was quasi-universal. But the production was so huge that it is not 
possible to assume that all the production was devoted to feeding pigs. It is thus possible to 
wonder for what purpose Parisian farmers continued to produce potatoes.  

This communication has several aims. Firstly I try to identify the spread of potatoes in Paris 
region by the mean of a survey undertook at the end of the Revolutionary period by Garnier, 
Préfet of the département of Seine-et-Oise. Secondly, I will provide the some figures about the 
production of potatoes during the first part of the nineteenth century, and wonder if Parisians 
people usually ate potatoes. Finally, I will try to understand for what purpose potatoes were 
cultivated in Paris Region. 

In the first part I display the global agrarian system of Seine-et-Oise with two main sources. 
The first one is the original statistic of the préfet (prefect) Granier dated from the very 
beginning of the nineteenth century. He established in fact two documents. The first one is a 
statistic of the département of Seine-et-Oise, as every single prefect are supposed to establish. 
The second document detailed all the types (and varieties) of végétaux utiles (useful plants) 
cultivated in the Département. This survey which did not provide figures, but a lot of 
qualitative judgments, allows us to assess roughly the importance of such plants in the closest 
agricultural areas around Paris. 

In the second part, I examine the evolution of the production of potatoes during the 
nineteenth century in the Paris Region. Thus, thanks to newspaper and the survey of 1862, I 
examine the diet of urban and rural population in the middle of the nineteenth century. I show 
that potato have almost no role to feed population because it is not possible to make bread 
with it. 
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I the last part, I try to understand what was the attitude of the population, and why such a 
quantity of potato was produced. It is possible to show that, if Parisian people hate potatoes, 
they likely loved to drink it! 

2.  The survey of the Préfet Garnier. 

The Paris Region is one of the wealthier agricultural regions of France. The two département of 
Ile-de-France, which are the core of the Paris Bassin, embrassed the département of Seine and 
Paris (see map 1 below). Seine-et-Marne was characterized by the predominant place of the 
great landowners and big farms. Seine-et-Oise was more diversified.  

At the beginning of the nineteenth century, the population of Versailles and more generally of 
the Seine-et-Oise, decreased sharply because towns were hugely struck by the Révolution. The 
population was about 420.000 people in 1801, but increased until around 520.000 in 1851. For 
Seine-et-Marne, figures are respectively 300.000 and 345.000. The population of Paris, after a 
period of decline, recovered at about 600.000 people at the beginning of the nineteenth 
century. During the first half of the nineteenth century the population increased very much 
until 1.050.000 people in 1851, and after a new extension more than 1.5 millions people in 
1861. The population of the département of Seine increased also, but less impressively. 

Map 1.  

 

  

 

One of the first tasks of the Government was to feed the Parisian population. It is thus very 
important to know the resources available in the départements surrounding Paris, and more 
generally the départements of the rayon de Paris (Seine-et-Marne, Seine-et-Oise, Loiret, Aisne, 
Oise, Eure-et-Loir).  

The préfet Garnier, who headed the administration of the département of Seine-et-Oise 
between 1800 and 1804, established a statistic and provides numerous information. This 
statistic was in part published. I work with the unpublished material. 

The archival material includes two parts. The first one is a statistic made with all the materials 
that Garnier have received from the local administrator. Thanks those materials Garnier could 
display the global framework of the agriculture in his département. 
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As shows the table 1, wheat, rye and maslin, barley and finally oats were the main resources of 
the département. 

Table 1. Agricultural product of the département of Seine-et-Oise. 

  Wheat Rye Barley Oats 

Others 

grains Total 

Hectares 130700 65000 34000 43000 6000 278700 

Yields / hectare (quintaux) 23 23 22 20 19   

Gross output in kind 

300610

0 

149500

0 748000 860000 114000   

Price  11 6,5 6,5 7 6   

Gross outup in money 

330671

00 

971750

0 

486200

0 

602000

0 684000 

543506

00 

Expenses / hectares 290 95 95 95 95   

Global expenses in money 

379030

00 

617500

0 

323000

0 

408500

0 570000 

519630

00 

Global net output in money 

-

483590

0 

354250

0 

163200

0 

193500

0 114000 

238760

0 

Output in money / hectare -37 54,5 48 45 19 8,57 

Taxation and amortisation per 

hectare 20 20 20 20 20 20 

Net income / hectare -57 34,5 28 25 -1 -11,43 

  

It is striking that wheat was not profitable. During the nineteenth century, and a large part of 
the twentieth century, this phenomenon constituted a major topic for the lamentation of 
farmers. One can wonder why farmers persist to produce wheat. The first explanation is 
obvious: they are Liars. There are two complementary answers. First and foremost the 
investment (manuring ploughing, etc.) for wheat benefit barley and oats. The second 
explanation is the fact that population of the Paris region refuse to eat rye, barley and oats, 
and, more than everything else, potatoes. Thus, farmers are condemned to produce wheat 
5Herment and Ronsijn 2015). When the préfet Garnier mentioned the crops in the 
département he noted: 

“Toutes les récoltes y sont connus. Le bled, le seigle, l’orge, l’avoine, la vigne, les haricots, les 
pois, les racines de toutes espèces, les fruits y sont cultivés avec plus ou moins succès selon la 
qualité du terrain et le plus ou moins d’industrie du cultivateur. » Thus if potatoes seemed to 
be ranked with roots, they did not constitute a specific crops. It is possible to make the same 
analysis for Seine-et-Marne where the share of wheat and oats were even more important in 
the crop than in Seine-et-Oise. 

We shall see below that the agrarian structure evolved during the nineteenth century. 
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The second part ot the inquiry of Garnier is devoted to the plants which are cultivated in 
département. He drew up a list of Végétaux étrangers communément cultivés dans le 
Département pour quelque emploi alimentaire, médicinal ou économique1 (Foreign plants 
usually growned in the Departement for some food, medicinal or economic purpose).  

This work is very precise and a short notice explains the system of abbreviations.  

“ Le besoin d’une culture artificielle est indiqué par un *. 

“ On a employé à l’ordinaire pour désigner la durée des végétaux les signes [illisible] [cercle 
avec un point] plante annuelle [masculin] bisannuelle 4 vivace 5 arborescentes” 

It is first necessary to assess the reliability of the sources. We can do that by the number of 
varieties of apple trees or salad (or lettuce, but lettuce in French is specific variety of salad). 
Apple tree is very common in the north of the département, where cider was the very local 
beverage2, and where apple is a most common fruit to eat. Garnier enlisted five varieties of 
apple for cider, and 19 varieties of apple tree for fruit (or fruit à couteau).  

For salad the number of varieties is more impressive. Just for romaine (roman’s salad), Garnier 
enlisted four varieties: summer, winter, blond and flagellée (flagellated).For laitue he 
mentioned nine varieties. The same occur for cabbage, peer tree, etc.  

The most interesting is the fact that a commentary follows the name of the each plant to 
precise the importance in the agricultural system, the use of the plant and local or traditional 
name of plants. It is thus possible to assess if a plant is common or rarely employed, and the 
ways to use them. The comments are brief but quite evocative: “for market place”, “common”, 
the most common”, “beloved by connoisseur”, “preferred because the most productive”, “in 
the garden of pharmacists”, “in vegetable garden”, etc. 

The list includes some very exotic plant or fruit unexpected in such a region: ananas 
(pineapple) or caféyer (coffee). The location of the département could explain this fact. 
Versailles and Paris, two very wealthy cities are located at the centre of the département. Thus 
it is possible that some wealthy landowners try to manage some exotic plantations. But this is 
anecdotal. 

The list includes also some American stars: potatoes, tomatoes, and tabac among others. 
Tomatoes and tabac appear to have a very marginal place. There were two varieties of 
tomatoes, and three types of tabac. For potatoes things are more complex. The table 2 enlist 
all the varieties of potatoes mentioned by Garnier. 

 

Tartoufe ou pomme de terre en ses variétés: savoir 

rouge primitive  presque abandonnée 

rouge longue  préféré pour fécules; des marchés 

cornichon  [mots barrés]: par quelques amateurs peu productive : de garde 

Vitelotte  
 la vitelotte des marchés des plus chères comme se gardant plus 

                                                           
1 Archives départementales des Yvelines, 12 M 2. 
2 Conversely, vine is very common in the south of the département and in the Vallée de la Seine, 
especially at Argenteuil. 
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longtemps 

patate  la moins productive, recherchée par quelques amateurs 

à vache  Dans les fermes 

belle blanche  Commune 

Quarantaine  rechercher comme hâtive 

bleuet  Dans les jardins pour la cuisine 

jaune  une des plus productives, recherchée comme bonne de garde 

Violette  excellente, la plus recherchée comme produisant peu 

There were eleven varieties of potatoes. Thus this plant is very well know. But in what extent it 
was in used, and for what purposes? Among these varieties, only the “rouge longue” (long red) 
was “marketable”, but for starch. The “belle blanche” (beautiful white) was mentioned as 
common. The Vitelotte (who is violet), as some other are qualified “de garde” or “bonne de 
garde”, that is possible to keep them for a long time. The variety “à vache” (for cattle) seems 
common in farms.  

The three alternative ways to use potatoes are mentioned in this list: starch, animal feedstuff 
and human consumption. It is not possible to assess the respective importance of these three 
uses, but it is sure that the potatoes are not exclusively devoted for fed the population. 

3. Evolution of the agriculture and food intake of population. 

During the first part of the nineteenth century, the acreage devoted to main crops changed in 
the core of the Paris region. As the graph 1 shows, two major changes occurred. On the one 
hand, the acreage devoted to wheat and oats increased at the expense of rye and Barley. On 
the other hand the acreage devoted to potatoes increased, paradoxically, especially after the 
potatoes plague. 

Share of production in Seine-et-Oise and Seine-et-Marne
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At the beginning of the nineteenth century potatoes are unevenly mentioned in the statistic. 
At the end of the period under study, the acreage devoted to potatoes could assessed at 
around 10 % of the total acreage for main staple food crops. But, as we shall see below, 
potatoes were not really a staple food. Nevertheless, production of potatoes increased very 
much, from less than 300.000 quintals in 1816, to more than 2.000.000 quintals before the 
potatoes plague, and more than 3.000.000 quintals during the 1860s. 
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Despite the increasing production of potatoes in Paris Region, this production remains 
marginal from a lot of point of view. Even if the whole (gross) production were ate by the 
population of Ile-de-France (three départements, Seine – include Paris – Seine-et-Oise and 
Seine-et-Marne), the share in the food intake would remain very low.  

It is possible to compare the production of potatoes and the sale of wheat for feed Parisian 
people (Paris alone, around the half of the total population of the region in 1850). Around 
1850, the quantities of flour required each month were about 120.000 quintals. In a year it 
means 1.440.000 quintals, this is almost 1.5 quintals for a single person in average, and thus 
around 180 kilograms of bread. If we take in account that the caloric intake of bread is more or 
less threefold this one of potatoes, it is evident that the production of potatoes could not have 
a great importance in the Parisian diet. A last point needed to be underlined. When Parisian 
people bought bread, usually of good quality, they did not need to make fire, but if they 
bought potatoes they needed to cook3. But the means to cook was usually very poor, 
especially in the working class who ate large quantities of bread. Thus the more plausible was 
to eat potatoes in restaurant or more likely in gargottes. 

Beyond the specific Parisian’s diet, it is possible that the rural population of the region ate 
potatoes. To assess the consumption of potatoes and bread, it is possible to use the survey of 

                                                           
3 Moreover, the price of wood was very high in Paris.  
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1862. In the fourth part of the survey, local administrators, usually local judges, had to provide 
figures for main staple food at a cantonal level for five classes of adult men (big farmers, little-
farmers-landowners, sharecroppers, yearly-hired-labourers, day-labourers). All the figures are 
not reliable, but a lot of administrator tried to respond as best as possible.  

I have recorded the data for two French regions which are representative of the diversity of 
the France. The three départements of the core of the Bassin Parisien (Seine-et-Oise, Seine-et-
Marne, and Oise), and the three most western départements of Brittany.  

In the diet mentioned by local adminstrators, potatoes could be mentioned among vegetable, 
or an item called “Autres comestibles” (other foods), or, finally, in a brief comment added by 
the administrator (see annex). If potatoes are mentioned, usually it is not possible to know the 
quantities ate by people, except in very rare exception. Conversely, it is possible to assess the 
structure of the daily bread intake and the share of bread of wheat or bread made with wheat 
and barley or rye (more likely rye). Moreover, it is possible to assess the daily intake of meat. 
Because the reliability of individual data, I have calculated this figures at an intermediate level: 
arrondissement (between 4 and 11 cantons). Taking in account the comments added by local 
administrators I have recorded all the mentions of potatoes in the daily diet at a cantonal level. 

The two first maps below show that the daily intake of rural adult male day-labourers in Paris 
Parisian was based on wheat and large quantities of meat. Conversely, the share of wheat in 
the daily bread intake is very low in Brittany. Usually, in this region, bread was made with rye 
or buckwheat, and porridge made with oats or buckwheat was common. For meat, the 
divergence between the two regions is astonishing but consistent with the figures provide by 
the anthropometric studies of Laurent Heyberger (Heyberger XXX). 

The Paris region was wealthier than Brittany. In the core of Paris region wheat was the very 
predominant crop, while in Brittany the poly-cultural farms are devoted to cattle breeding 
(little cow of Brittany) or horse breeding (little horse of Brittany). Buckwheat, rye, are the 
predominant crops, wheat was usually sale and exported for Nantes, Bordeaux, Normandy, 
etc. Thus the global reliability of the data is good. 

Map 1. Wheat bread, or wheat and rye bread, or wheat and barley bread in the daily bread 
intake of adult male day-labourers (in kilograms). 
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Map 2. Meat intake of adult male day-labourers (in grams). 

 

 

 

The maps 2, above, demonstrated that the days-labourers, the poorest class, did not need to 
eat a lot of potatoes. The quantities of bread are usually very important. In some areas the 
bread made with a mix of rye and wheat or with a mix of wheat of barley is quite important. In 
a case, the administrators mentioned pure-barley bread, and in two cases pure-rye bread, but 
usually these were alternative to pure-wheat bread. 

The consumption of meat (map 2) is also very impressive in Paris, for this class. Thus, it is not 
necessary to assume that the potatoes constitute a substitute or a complement to the diet for 
rural population. 

A lot of complementary qualitative information, provided by the local administrators proves 
that white bread was common4. In this region, potatoes are never perceived like an essential 
element of the diet. To find regions where potatoes were an important element of the diet, it 
is necessary to go far to the north, the west and the east of France. Conversely, in Brittany, 
potatoes are very often mentioned as an element of diet of population. The map 3 shows that 
potatoes are very often mentioned in the Côtes-du-Nord, and in a lesser extent in Morbihan 
and Finistère. Only on canton, in Oise, mentioned potatoes. 

 

 

 

 

                                                           
4 « Dans le canton de Marly, comme au surplus dans toutes les localités voisines de Paris, la population, 
sauf de très rares exceptions, ne mange que du pain blanc ». At Boissy-Saint-Léger the Prince of Wagram 
who overseen and controled the survey claimed that « le froment est généralement bluté à 23 p %, les 
autres grains servent rarement à l’alimentation des hommes dans le canton ». AN, F/11/2710. 
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Map 3. Mentions of potatoes in the diet in the core of Paris region and in Brittany. 

 

4. Starch factory. 

The divergence in the diet of adult men between Brittany and Paris region cannot be explained 
by the importance of acreage devoted to potatoes in the two regions. If one compares the 
acreage devoted to potatoes and the total production in Brittany and in the core of Paris 
region, it appears clearly that production in Brittany was of the same magnitude than in Paris 
region. 

Acreage devoted to potatoes and production in Brittany and in the core of Paris Region. 

Départements Acreage (hectare) Production (hl) 

Côtes-du-Nord  18 976,00     1 745 792,00    

Finistère  14 145,00     1 303 037,40    

Morbihan    9 534,00     1 125 012,00    

Oise  12 798,00     1 970 892,00    

Seine-et-Marne  10 948,00     1 823 170,44    

Seine-et-Oise  22 703,00     3 995 728,00    

 

In Paris region, people did not eat potatoes because it is not possible to produce bread with 
potatoes. There were a lot of unsuccessful trials to make bread with potatoes during the first 
half of the nineteenth century5.  

                                                           
5 For instance, the 10 October 1844, L’Echo agricole announced that the Societé d’encouragement had 
offered a prize to make bread with potatoes. The article criticise this prize because “La pomme de terre, 
c’est du pain tout fait (Potatoes are ready made bread)”. Unfortunately, Parisian people did not thing so. 
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If we can assume that in the very hard time (1816-1817 especially) poor people ate potatoes, 
they return to bread as quickly as possible.  

At this stage, it remains puzzling to understand why farmer produce potatoes if nobody wants 
to eat them. Finally, the two major ways to use potatoes seemed to be animal foodstuff and 
starch factory.  

If the first way is quite well known, the second is not very well documented in historiography. 
To better understand that, we have recorded mentions about potatoes in several newspapers 
specialised in agricultural markets: Journal d’agriculture pratique, Bulletin des halles and Echo 
agricole, both published at Paris6. We complete our data with the agricultural survey of 1862. 

During the first half of the nineteenth century the quantities of potatoes exchange in the 
market of Paris (la halle) increased hugly, especially during the 1840s. But oddly, the L’écho 
agricole quoted the price of potatoes among the “objet de consummation menagère”, with 
butter, onions, cheese, but also, bécasses (woodcock) et alouettes (lark or skylark), etc. Four 
varieties were mentioned, among them the vilettote evoked by the préfet Garnier at the 
beginning of the nineteenth century. Finally, Potatoes appeared like a very marginal foodstuff. 

But in the newspapers, potatoes appeared first and foremost in a section titled: Starch. 
Usually, this section became more important at the very end of summer7. 

The Autumn of 1845 is very interesting from this point of view, because the importance of 
potatoes for starch appears clearly. In August 1845, the Journal d’agriculture pratique 
mentioned the potatoes blight. It said that this is a very important matter because the 
impotance for human consumption. But, the larger part of the article is devoted to the starch. 
At the very end of the article it is said: “from a commercial point of view, the situation is 
critical. Price of starch has already increased; […]”8. 

At the same date, there is a long article devoted to the “so-called potatoes disease”. The 
author began to underline that potatoes are very important for feeding people, and will be 
very important in the future for agriculture. He claims that the culture of potatoes is not good, 
and assumes this is actually the problem. He said also that after a careful peeling, blighted 
potatoes could be use for animal, human, starch factory or distillery. He puts emphasis on the 
two last uses9. 

A month later, in September, there is a new article in the same newspaper. The commercial 
columnist admits he does not know what exactly is the potato disease. But he has a good new: 
the potatoes could be used by starch factories, and if it is not possible by distillery10. 
Nevertheless, the price of the starch increased as underlined Payen. Payen was disagreed with 
Decaisne and replied to optimistic that yield of starch is low with the blighted potatoes11. Thus 
in all this articles the starch seems to be the more important item.  

                                                                                                                                                                          
But as underlined the newspaper, it is quite incongruent (costly and waste of time) to transform 
potatoes in bread. 
6 The Journal d’agriculture pratique is available in Gallica. The Bulletin des halles et courrier des marchés 
BNF, XXX, and L’écho agricole, BNF XXX. 
7 In the middle of the nineteenth century, two or three markets are very important. Paris, Vosges (in the 
east of France), where the starch industry are important, and Lille in the North of France. 
8 Journal d’agriculture pratique, August 1845, revue commerciale, p. 132. 
9 Journal d’agriculture pratique,  1845, p. 164-165, signed by Royer, inspecteur de l’agriculture.  
10 Ibid., 1845, p. 186. 
11 Ibid., 1845, p. 229. In October, a new and very long article is devoted by Decaisne, claimed it is always 

possible to use the potatoes by distilleries. In fact he gives two interpretations. Ibid., p. 273-276. 
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In November 1845, the price of the quintal of starch equal 40 francs, against 22 francs in 
November 184412. But as underlined in the article, the price of potatoes did not increase due 
to the concurrence of other possibilities to make alcohol. Conversely the price of alcohol 
increased because all the produce to make alcohol had a bad quality this year… 

In December, the same journal recommends to replace potatoes with others plants to feed “la 
classe la plus pauvre” (the most miserable class). The columnist puts forwards peas for Irish 
people, and arracacha (Arracacia xanthorrhiza) for France. The replacement of potatoes by 
arracacha is, in fact, important for starch factories : “Quoique cette racine soit un peu moins 
riche en fécule que la pomme de terre, il est évident que l’abondance de son produit en rend 
l’introduction fort désirable”13. 

Later, another plant from Peru is put forward: oxalis crenata. Once again it is said that it could 
be very useful for the poorer class, not to replace potatoes in the diet, but because leaf could 
replace lemon in the lemonade, because it conserves meat during two or three months, also 
because it is febrifuge and stomachique better than bier and cider. Moreover the price is very 
low and thus : 

“Ce serait sans doute un grand bienfait pour les classes pauvres et laborieuses, surtout à Paris, 
où boire le vin le plus médiocre et surtout le plus malsain est déjà un privilège”14. 

Finally, the columnist adds that it could be possible to use this tubercule whose starch is as 
good as this of the arrow-root (maranta arundinacea???) which are so expansive15. 

It is possible to put forward two conclusions. The first is the fact that these newspapers, which 
supported, and were supported by, the great landowners and the great farmers, denied the 
seriousness of the potatoes blight. The second is the fact that potatoes, in Paris, were primarily 
used for starch and alcohol. Of course, these two conclusions are not independent one from 
the otHer. 

It is thus necessary to assess the importance of the starch industry in Paris and to compare it 
with the importance of potatoes. I use the agricultural survey of 1862 to do so. 

Thanks to the survey of 1862, it is possible to show that starch rural factories are located 
where the potato-acreage is quite important. The survey has a lot of shortcomings. If the 
acreage devoted to potatoes is quite reliable, the mentions of factories are not. It seems that 
local administrators have only mentioned the main factories, the most remarkable. For some 
areas there are no data. Thus the source is not necessarily reliable, and we have to admit only 
very relevant figures. 

I have recorded the figures for four départements of the Rayon de Paris (Oise, Loiret, Seine-et-
Oise and Seine-et-Marne). 

 

Starch factories and potatoes in Seine-et-Oise. Survey of 1862. 

                                                           
12 Ibid., p. 285. Moreover, there some experiences to give blighted potatoes to pigs and piglets. 
13 Ibid., p. 328. “Even if this root contains less starch than potatoes, it is obvious that the abundance of it 
product, it might be desirable to introduce”. 
14 It is noteworthy to add that sugar from starch is used in vine: “L’emploi du sucre de fécule, tant 
préconisé il y a quelques années par la chimie, a trouvé beaucoup d’adversaires. Il a été reconnu qu’il 
exigeait une certaine habileté de manutention assez rare à trouver ; que presque toujours il était 
dangereux pour les vins fins auxquels il faisait perdre le bouquet. » Ibid., August 1845, p. 151. 
15 Ibid., p 373. 
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The map demonstrates that the acreage devoted to potatoes is important around Paris and, in 
a lesser extent in Oise. In Seine-et-Marne and Loiret, the acreage is low. It is not surprising. The 
most remarkable is the fact that local administrator mentioned starch factories in the cantons 
were the acreage devoted to potatoes is high, or in surrounding cantons. This is not a 
coincidence. In these cantons potato is a “plante industrielle”. It did not devote to feed people. 

Thus once again, potato is linked with starch factories. From this point of view, In Paris Region, 
potatoes have, from an agricultural point of view, the same role than sugar beetroot. 

5. Conclusion. 

This is provisional work. 

I need to complete my data base. 

But all data I recorded say that potatoes was first and foremost devoted to starch factories and 
distilleries. Otherwise, even if we admit that a part of acreage devoted to potatoes are not 
mentioned in the survey (in the plot garden), there are a lot of evidence that potatoes were 
not a crucial element of the diet in Paris Region.  

Finally, if Parisian did not eat potatoes, they likely drink. 
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Annex. 

Diet for canton of Sarzeau, arrondissement de Vannes, Morbihan, AN F/11/2707. 

 

 

 


