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Research Progress on Quality Characteristic and Production Technology of Potato Flour and Its Application
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Abstract In recent years,the development and application on potato flour have become a hot area of research,both foodstuffs factories and re-
search institutions devoted to developing new products made from potato flour. In this paper,the recent research of potato flour about quality char-
acteristic , production technology and application in food processing were summarized to provide a reference for application and development of po-

tato flour.
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