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Abstract

Conventional method with the preparation of potato chips frying in oil, resulting in increased
fat and make acid acrylamide carcinogenic substance in it is that both are very harmful. In this
study a new method has been proposed based on make steamed potatoes and then drying in
hot air dryers for the preparation of potato chips, the advantage was that frying and oil is
completely removed. Sheets for each test product were soaked by 3 percent (by weight) saline
solution then were steamed with in a closed container containing boiling water for 30
minutes. The results showed that 1 mm in thickness, temperature 100 °C had minimum drying
time and the highest drying rate. Midili model found best fit on experimental data. Average
drying time was reduced while temperature increased from 70 to 100 °C to 37%.

Keywords: potato chips, acid acrylamide, dietary chips, hot air dryer



