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Abstract: The effects of different methods (fried temperature, drying time and treatment) in processing on the quality of fried potato chips
were investigated by ananalysis of the physical-chemical parameters of fried potato.chips, including color changes, L*, acrylamide content,
moisture content, oil content and sensory quality. The results indicated that the changes. of color and acrylamide content increased with
increasing frying temperature. The longer drying time, the lower moisture content of the slices before frying potato chips, and the shorter fry ing
time. However, the color change increased with the increase of drying time. The optimum processing conditions for fried potato chips were

determined as follows: blanching the samples a 85 C, for 3.5 min in distilled water, immersing them in 0.3% CaCl, solution at 25 “C for 30 min,

dryingthemat 60 “C for 15min and fryingthemat 130 C.
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Table 2 Effect of different fried temperature on qualities of potato chips

WAEE RE Lx KA EHBE i
JEIC 5 % A %/(ugke) & /%
130  76.6740.58 53.1742.0 9.4340.28° 3.6840.20" 7.2940.03°  16.2820.7%°
140 83.00.00° 62.7745.87° 11.13#0.36 6.5040.08° 23.0220.05° 18.3620.12°
150  74.00.00° 57.3045.35° 12.2740.28° 5.8040.14° 25.3040.34° 23.5140.35°
160  70.6740.58" 55.7346.46° 13.53#0.39 7.3540.04° | 48.3620.13° 17.3120.21°

E: 1)E=(L-Lo)*+(a-aof+(-bo)?: 2) 0 W MaT B4 F A e9EFE: A2 NARFHETAALEEF (P<005).
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Table 3 Effect of different drying time on qualities of potato chips

F et RBg YE AT R P E YE & K5 A
4] fmin i A2 1% A2 1% =/%
5 72674058 75.2630.17° 53434025 11.6920.44° 14544042 30.0320.31°
10 80.3320.58° 68.6340.46° 57.8020.26° 17.3440.27° 6.1240.03° 22.61+0.54°
15 87674058 66.8020.35 61.7740.15° 12.31240.5F° 5.0520.10° 15.3230.4F
20 77.3330.58 66.62+0.08° 61.2030.5% 14.4740.35" 52320129 13.2440.38°
25 75.00H.00° 65.2340.257 59.9020.60° 19.7840.45° 5.5240.25% 10.560.28°
30, 72.00H.00F 59.83#0.04° 56.4030.20° 21.480.38 11.982042 8.34+0.34f

E: 1) E’=(L-Lo)’#(a-a0’Hb-bo)’;s 2) 0 AMFAT B4 F A & iFh; Fl—FIARRFELAFEARE L% (P<0.05).
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Table4 Effect of different treatment on qualities of potato chips

xR = I b G A
iz ﬁ; L* E ég%) ;gﬁﬁb %ﬂ
CK 76.67240.58° 53.174015 12434029 3.6840.20° 7.1340.03° 35.2140.57°
M1 85.6740.58 60432059 5574.35%° 52740.07° 2.4540.06°  12.48+40.41°
M2 72674058 54.67402F 09454051° 4.6740.19 4.8040.09° 28.5740.29°

E: 1) E=(L-Lo)*+(a-a)*Hb-bo)?; 2) 0 AMERT HAFH & iFh; R—FATRRFELATAAEEFL 7 (P<005); 3) CK%
g, My B2 sE 85°C#AKIZE 35min, H 7 0.3% CaCly 2% 30 min, M, 37/ H &7 85 °C 49 0.3% CaCly # % 3.5 min.
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