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Study on Drying Technology and Quality Test of Potato Slices
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Abstract
experiment, and the parameters of the traditional processing method and processing parameters of potato dry chips were optimized. The result

(Keshan Branch of Heilongjiang Academy of Agricultural Sciences, Keshan, Hei-
With Eugene potato as the test material, the optimal processing parameters of mature method was obtained through a single factor

showed that the optimal processing parameters of mature method was blanching with boiling water, and the required time for the mature was 6
minutes. The optimum thickness of potato slices was 0.5 ecm. The drying time of potato chips was 9 h, 8 h, 8 h, 6 h and 6 h respectively at
40 °C, 50 C, 60 °C, 70 °C and 80 °C. The optimized method saved more processing time and labor cost before drying than the traditional
method. The drying time required by the two methods was the same, and the nutrient loss of water cooking method was slightly higher than that

of steaming method.
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blanching times
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Table 1 Effect of different temperature on the drying process of potato

slices
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Fig.6 The dry basis moisture content changes of the traditional

and optimized processing methods
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Table 2 Differences in nutrients of potato slices processed by different

methods mg/g
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Processing method Protein Starch cucing
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fitf B %} I Fresh potato as CK 0.47 146.45 444. 65
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