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Abstract

The nutritional value of potato along with its taste and ease of cooking has made it the most
popular vegetable in the world. It is possible to get healthier product with lower fat content using
this method. The aim of these experiments was to evaluate the influence of blanching method to
quality parameters of dried potato chips and straws. The influence of blanching method on
mechanical properties, fat content and microstructure of dried potatoes was studied. The potatoes
before drying were blanched in water (+85°C), in oil (+85°C; +180°C), in water+oil, and oil+water.
Microstructure of potatoes with 10 and 40x magnification was determined. Cell areas and starch
grain diameters were measured, too. The Fragility of dried potato chips and straws was
determined by Texture Analyzer. The best performance and crunchiness was detected to chips
and straws what were blanched in oil, and water+oil.

levads

Mikrovilnu-vakuuma kalte ir alternativs veids, ka uzlabot kvalitati dehidrétiem produktiem un
alternativa metodes, lai samazinatu ellas saturu kartupelu cipsos un salminos, vienlaikus
saglabajot tadu pasu tekstlru un krasu, ka atmosféras apstak|os. Kaltétajiem paraugiem ir art
zemaks akrilamida saturs un palielinats dabiska uztura TpasSibas. cukuri Darba mérkis bija izvertét
kalteto kartupelu paraugus un noteikt labako paraugu un blanséSanas metodi. Ar kadu
blanséSanas metodi iegust labakos raditajus paraugiem. Lai iegudtu labako strukturalos un
fizikalkimiskos rezultatus, kartupeli tika blanséti e|la vai Gdent vai kombinéti. Produktiem tika
noteikta mikrostruktdra, strukturalas pasSibas un kimiskas(tauku saturs, C vitamins, karatonoids,
mitrums) Tpasibas.

Metodika

Tika izmantoti Valsts Priekulu laukaugu selekcijas institita dotie kartupeli. Kartupelu Cipsu un
salminu strukturmehaniskas 1paSibas noteiktas ar saspieSanas metodi. Visi mérijumi veikti,
izmantojot struktiras analizatoru TA.Xtplus. Kopé€jais tauku saturs paraugos tika noteikts ar
SoxCapTM2047 kombinacija ar Soxtec ekstrakcijas sistému. Parauga mikrostruktiras apskatei
tika izmantots ,Axioskop 40 Pol” mikroskops.

Rezult ati

Salidzinot 5 veida kaltétu kartupelu Cipsu paraugus, kuri tika blanséti ar dazadam metodém, tika
konstatéts, ka mazakais nepiecieSamais speks bija paraugiem, kas tika blanséti sakuma ella un
péc tam karsta adent .LauSanas punkts paraugiem bija 1,54 un 1,32 N, kas bija pat zemaks neka
kontroles_1 paraugam ( 3,17 N). Tris dazadi blanSéetiem kaltétiem kartupelu salminiem lausanas
spéki bija Iidzigi. Paraugiem, kuri bija blanséti ella un ella-Gdent, lauSanas spéks bija =14 N.
Paraugam , kurS bija blanSéts tikai Gdent, bija lielaks l0Sanas spéks, bet visiem paraugiem bija
mazaki liSanas speki, ka kontroles 2 paraugam(23 N). Lielakais tauku saturs bija kartupelu
Cipsiem blansétiem ddent-ella— 15,1 % . Kartupeli blanséti ella-adent saturéja vismazak tauku-
3,47%. Un kartupelu salmini blanséti ella saturéja 3,55% tauku. Salminiem blansétiem tdent var
redzet Sunu laukumu palielinasanos, kas izskaidrojams ar Sinu Gdens uznemsanu un izpleSanos.
Secin ajumi

1. Trauslakie bija paraugi, kuri tika blanséti ella-adent.

2. Mazakais tauku saturs bija paraugos, kuri tika blanséti ella- Gdent, vidéeji 0.43%.

3. Mikrostruktira parada, ka kartupeli blanséti elld ir viena masa un Sunas ir piepilditas ar
klisterizéto cietes masu, bet blansétie Gdent saglaba Sinas apvalku.



