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Abstract According to fresh-cut potato industry in China and browning mechanism, through extensive literature review, potato fresh-cut anti-
browning technology and equipment at home and abroad were studied,the methods of inhibiting browning,such as physics,chemistry and biology
were summarized ,as well as potato peeling,slicing, dicing machine status. The status and existing problems of fresh-cut potato anti-browning tech-

nology and equipment were analyzed , corresponding suggestions were proposed.
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Table 1 Comparison of peeling performance of several domestic and foreign peeling equipments
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