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Producing potato chips with reduced acrylamide content

Atsuhiro Nakano, Hideki Shimizu, Kazufumi Yamaki, Tomoki Ohta, Tsuneo Tanaka,
Akiko Tanaka, Chie Endo and Motoyuki Mori

We examined potato-chip production conditions under which less acrylamide forms. In one method,

acrylamide formation was reduced during the washing stage of sliced raw potatoes by using a washing

temperature of at least 65 C and a washing time of 100 seconds without setting a pH value. In a second

method, when the pH was set between 3.0 and 4.5 and the washing temperature was 20 C , acrylamide

formation was reduced by washing for at least 600 seconds. In a third method, when the pH was set at

3.5 - 5.0 and the washing time at 100 seconds, acrylamide formation was reduced for washing

temperatures of at least 70 C. The second and third methods inhibited acrylamide formation more

greatly that did the first method. Further reductions are achieved by then frying the potatoes at 120 C

or lower in a vacuum fryer.
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