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Industrial Processing Method of Mashed Potato
YANG Yanchen'™, HE Jiangtao', SONG Jianyu', YANG Bingnan', XU Kaoqun',

LEI Zunguo?, LIU Yongxiang?, WANG Hui?

(1. Chinese Academy of Agricultural Mechanization Sciences, Beijing 100083, China;

2. Guizhou Potato Research Institute, Guiyang, Guizhou 550000, China )

Abstract: Potato planting area and yield in China rank first in the world, but the processing ratio is low. In order to
implement the strategy of potato as staple food proposed by Ministry of Agriculture and Rural Affairs of China, the
technological process and technological parameters of non- dehydrated mashed potato were studied. And integrated
process technology and production line equipment were also researched. The on- line production experiment of
industrialized mashed potato processing was carried out with potato 'Atlantic' as raw material. The quality of processed
mashed potato products meets the requirements of eating, and after seasoning, it could be made into nutritious meals for
students, potato ice cream and other potato foods.
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