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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 develop microwave — vacuum dryer dried potatoes
product production method and evaluate the quality of product. 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. The best performance and crunchiness was detected to chips and straws what were
blanched in water+oil. Next this blanching method was use to evaluate 7 in Latvia occurring
potatoes variety quality. The Fragility of dried potato chips and straws was determined by Texture
Analyzer. The C vitamin, carotenoid, acrylamide and fat quantity in dried potato chips and straws
was determined.

levads

Mikrovilnu-vakuuma kalte ir alternativs veids, k& uzlabot kvalitati dehidrétiem produktiem un
alternativa metodes, lai samazinatu ellas saturu kartupelu Cipsos un salminos, vienlaikus
saglabajot tadu pasu tekstdru un krasu, ka atmosféras apstaklos. Kaltétajiem paraugiem ir ari
zemaks akrilamida saturs un palielinats dabiskad uztura TpaSibas Darba mérkis ir izstradat
mikrovilnu — vakuuma kalté kaltétu kartupelu produktu razoSanas tehnologiju un izvértét to
kvalitati. Lai iegutu labako strukturalos un fizikalkimiskos rezultatus, kartupeli tika blanséti ella vai
adent vai kombinéti. Produktiem tika noteikta mikrostruktira, strukturalds TpaSibas un
kimiskas(tauku saturs, C vitamins, karatonoids,akrilamids, mitrums) ipaSibas.

Metodika

Tika izmantotas Valsts Priekulu laukaugu selekcijas institita dotas 7 kartupelu Skirnes. Kartupelu
Cipsu un salminu strukturmehaniskas TpaSibas noteiktas ar saspieSanas metodi. Visi mérijumi
veikti, izmantojot struktdras analizatoru TA.Xtplus. Kop€jais tauku saturs paraugos tika noteikts ar
SoxCapTM2047 kombinacija ar Soxtec ekstrakcijas sistemu. Kartupe|u paraugu krasa tika mérita
ar "ColorTec-PCM" ierici. Krasa tika noteikta saskana ar CIE laboratorijas sistému L*a*b*.

Rezultati

Apskatot 5 blanséSanas metodés, lielakais trauslums kaltétiem kartupelu Cipsu paraugiem bija
paraugiem, kas tika blanséti sakuma karsta tdeni un péc tam ella. LauSanas punkts paraugiem
bija 8.33 N. Salminiem, kuri bija blanSéti e]la vai ella-udent, lauSanas spéks bija =14 N. Salidzinot
kartupelu Skirnes, zemakais lauSanas punkts bija Skirnes ‘Mocarta’ Cipsiem — 9.08 N, bet
salminiem Skirne ‘Gundega’— 8.32 N. Kartupeli blanséti ella-adent saturéja vismazak tauku-
3,47%. Kaltéeto Cipsu tauku saturs bija no 4.7 — 5.4%, bet salminiem no 4,0 lidz 6,2 %. Novérojama
korelacija starp krasas *a vértibam un akrilamida daudzumu paraugos(r=0.773). Akrilamida
daudzums gandriz visiem paraugiem bija <50 um/ kg, iznémums bija Skirne ‘Prelma’ ar |oti augstu
akrilamida daudzumu 2010 pg kg™ &ipsiem un 475 ug kg™ salminiem.

Secinajumi

1. Vispiemérotaka blanséSanas metode paraugiem bija blanéSana ella-adent.

2. Vispiemérotakas Cipsu kaltéSanai bija Mocarta Skirnes kartupeli, bet salminiem Prelmas un
Gundegas.

3. legdtie dati liecina, ka mikrovilnu- vakuuma kalté kaltétie Cipsi un salmini ir daudz labak
saglaba biologiski aktivas vielas ( karotini; askorbinskabe), ka citas parstrades metodes.



