1.

Drying Method Used in Preparations of Potato Flakes.
CLEANING

The raw potatoes are cleaned in a washing machine. The small impurities on the potato’s surface
will be cleaned by the impact of water and the friction between raw materials.

PEELING

The cleaned potato raw materials are peeled before being made into flour. The steam peeling
method is often used in order to ensure that the raw materials can be completely peeled.

SLICING AND RINSING

In the process of slicing, the contact surface of the blade and potatoes has a mechanical effect,
some of the cells would be destroyed and the starch will leach out.

PRECOOKING

Precooking could inactivate some enzymes in the potatoes so as to prevent browning. Precooking
also plays a role in sterilization to slow deterioration of the product.

COOLING

During cooling process, the starch from the surface of flaked potatoes will be removed to avoid
caking during drying. The cooling will end only if the temperature in the middle of the flaked
potatoes drops below 25 °C.

STEWING, CRUSHING & DRYING.

After precooking and cooling, the flaked potatoes need to be cooked and cured to ensure a similar
hardness as much as possible. Cooking time should be controlled between 20 and 50 min, cooking
temperature between 85 and 100 °C. Cooked flaked potatoes need to be mashed.

2. Backfill Method Used in Preparations of Potato Granules.
CLEANING
PEELING
SLICING

PRECOOKING & COOLING

STEWING

BACKFILLING

the backfill method differs from other methods of making potato granules. Backfill refers to
the operation of adding a single dried potato granule to a steamed flaky potato. The backfill
method has higher requirements on the quality of raw potato materials and the quality of
products is difficult to control. Large equipment is needed in backfill method, the cost is high
but the production efficiency is higher and the output is considerable.

CONDITIONING & DRYING

The mixture of backfill should be mashed gently to minimize the cell damage rate. Drying
temperature and time are adjusted according to the flow of materials during drying process.

3. Freeze-thaw Method Used in Preparations of Potato Granules.
CLEANING

PEELING
SLICING

PRECOOKING, COOLING & STEWING

FREEZE-THAWING

Compared with backfill method, the advantage of freeze-thaw method is the simple equipment
which is convenient for small-scale production and processing, and the product quality is easy to
control. However, the freeze-thaw method could have a higher energy consumption and produce
less output.

PREDRYING

GRANULATION

DRYING
COOLING

