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The Effects of Color-preservation Technology on the Quality of
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Abstract : The manuscript studied the effects of color preservation technology on quality of vacuum
fried potato chips by using pretreatment technology before vacuum frying. Citric acid, sodium
bisulfite and VC were selected as the browning restrainers. The optimum technology conditions
for vacuum fried potato chips color preservation were determined with different concentration of
the browning restrainers, and listed as follow; 0.1% citric acid, 0.1% sodium bisulfite and
0.15% VC. In addition, no significantly effect on the water content, water activity and the fat
content was detected.
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Tab. 1 Color-preservation solution with different concentra-

tions
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Tab. 2 Evaluation standard of sensory qualities
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Tab.3 Effects of different color-preservation conditions on

sensory qualities of petato chips
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Tab. 4 Effects of different color-preservation conditions on

color values of potato chips
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Tab.5 Effects of different color-preservation conditions on

moisture contents, water activities and fat contents of

potato chips
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0 12.05. £0.16 0.84240.021  29.63+0.53
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5 12.86+0.15 0.86440.014 28.631+0.56
6 12.85+0.31 0.86440.023  28.41+0.37
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