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Discussion on Staple Food Processing of Potato in Anhui Province
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Abstract: The promotion of the staple food of potato will not only help promote the structural adjustment of the
planting industry, realize the sustainable development of agriculture, guarantee the food security of China, but also help
improve and enrich the dietary and nutrition structure of our residents. The potato in Anhui Province could harvest two
seasons, the spring and the fall, with higher yield and better market ability. But generally someone holds the idea that
potato should be a fresh vegetable, and no potato variety exists suitable for processing in Anhui Province. Therefore, in
the context of the national policy and the current situation of potato planting in Anhui Province, the idea of quick-frozen
mashed potato processing was puts forward, i.e. potatoes were mashed, quick-frozen, stored and then processed into
various staple foods when needed, which not only adapts to the rapid consumption habits of the staple food products, to
minimize processing costs, but also make full use of resources, ensure the nutritional value of products and improve the
economic benefits of farmers and factory. The quick-frozen mashed potatoes processing in Anhui Province would have
a wide range of advantages and be highly feasible.
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