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Dough preparation method for formed French fries with potato texture.

Chisato Umeda

In this study, we developed a method for producing formed French fries with textures derived from the

ingredients. In particular, potato dough preparation methods and conditions were examined during the

drying process. A blanching temperature range of 80-85°C prevented the potato shreds from being mashed

during dough seasoning, mixing, and extrusion molding, while maintaining the texture. Drying at 70° C for

10 to 15 minutes resulted in the products with shape retention and good texture. This method for producing

French fries is expected to contribute to the development of products that showcase Hokkaido potato

ingredients and promote sustainable manufacturing with high raw material utilization.

KEY-WORDS : Potato, Frozen potato product, Extrusion molding, physical property test, sensory evaluation
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