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Research in fried potato chip technology
LIU Lin-wei, LIN Chun—xia, JIANG Li

(Dep artment of Food Science, N orthw estern A gricultur al University , Yangling , Shaanxi 712100, China)

Abstract: Ordinary white potato was used to trail-make fried chips in laboratory to
investigate the influences of processing conditions on product’s characters. The results
showed: Fresh potato, sliced to Imm thick, immersed in 6 g+ kg~ ' citric acid for 1 h, im-
mersed in 5 g- kg™ ' calcium chlorine for 20 mim, frozen at — 18 for 1 h,immersed in
30% ethanol for 1 h, coated with a thin layer of bread power and fried at 180 for 60-
70 s, one by one, formed a practical technological process which had many advantages.,
such as obvious color improvement, volume—shrinkage increment, crispness betterment
and oil-absorption decrement.

Key words: potato; fried potato chips; technological process



