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Process technic optimization and quality
analysis of naked oats potato fishes
DONG Xiao-han, ZHOU Qian, DU Jia-feng, HAN Xue, ZHAO Wen' , WANG Jie’

(College of Food Science and Technology, Agricultural University of Hebei/Hebei Agricultural

Products Processing Engineering Technology Research Center, Baoding,071001, China)

Abstract: Potato snowflake powder was used in naked oats potato fishes (hereinafter referred to as potato fishes)
making instead of fresh potatoes, to confirm the optimum process conditions and the technics, the effects of
process conditions to the potato fishes’ s sensory quality was studied through single factors tests and orthogonal
tests. The comparison between test products ( hereinafter referred to as reformative product) and traditional
products and the effects of frozen products were delved through scoring and texture analysis.Results showed that
the formula conditions of reformative products were:naked oats to potato powder 9: 1,salt 2.0 g every 100 g basic
flour, water 100 mL every 100 g basic flour, chopped onion 4.0 g every 100 g basic flour, water temperature 90 C;
reformative products compared with traditional potato fishes had better sense and texture quality, and short-term
freezing processes on some sensory qualities of the product and the texture was not significant.
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Table 2 Naked Oats potato fishes sensory standard for evaluation
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Fig.1 Effect of the ratio of the naked oats

and potato snowflake powder
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Table 3 Analysis of orthogonal test data
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Table 4  Texture analysis comparison between the traditional

potato fishes and the reformative potato fishes
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potato fishes and frozen potato fishes
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Table 5 Texture comparison between fresh

potato fishes and frozen potato fishes
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