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Advances and Trends in Utilization of Potato Pulp from

Potato Starch Processing
LI Fangrong*, HAN Liming, WANG Ying, LIU Lingling, TONG Dan

( Department of Biochemistry, Dingxi Teachers College, Dingxi, Gansu 743000, China)

Abstract: Nutrients and the main properties of potato pulp were introduced. And status of potato pulp utilization were
summarized, including production of high-protein feed, preparation of dietary fiber and pectin, preparation of alcohol fuel and
potato pulp novel adsorbent and binder, and preparation of feed Koji, oil and fat packaging edible film of instant noodle and
organic chemical products. The problems of potato pulp utilization were analyzed, i.e. low utilization rate, food security issue
and difficult technique extension. Application prospects and development trends of the potato pulp were forecasted. Potato
pulp could be used in extraction of dietary fiber and pectin, increasing added value and economic efficiency. Protein feed or
feed production from solid- state fermentation of potato pulp might have the most development potential for potato pulp
processing. Use of potato pulp for production of fermentation medium might be a value-added research direction. Potato pulp
preparation for alcohol fuel and biomass fuel mix production could be another way for use of potato pulp. Use of potato pulp for
production of both dietary fiber and alcohol fuel could be a new idea for potato pulp comprehensive utilization worth exploring.
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