Optimized recipe for crispy potato chips process

Tomakea perfectfried crispy potato chips whicharelightyellowflakes, withpotatoesuniqueflavorandcrisp
taste with oil content < 40%, moisture content <X 4%, some followed experience is recommended.

. selectedof thepotato tubers of solidcontent = 20% and reducing sugar content <0. 5%;

2. potato slice thickness of I-.fmor so;

3. blanching temperature of 90 °C, time lmin
4. potato chips frying temperature 180" 190 °C and the frying time does not exceed 2min.
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