[image: image1.jpg]|IASI - CHISINAU - BELGRAD

ModTech 2012°

NEW FACE OF T.M.C.R.



ModTech International Conference - New face of TMCR 

Modern Technologies, Quality and Innovation - New face of TMCR 
24-26 May 2012, Sinaia, Romania 
533
PAGE  
536

EXPERIMENTAL research TO CONTROL THE VARIABLE PARAMETERS DURING THERMIC TREATMENT
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Abstract: The paper describes the importance of deep frying step in technological process of fried potatoes and the influence of potatoes starch content in finish good quality. The optimization of potatoes frying process depends on moisture level in finished fried technological process of fried potatoes slices. The scope of optimization is to reduce Acrylamide content during frying process and to demonstrate which the parameters with influence on its forming are. All measured parameters were statistically processed in “Statistic 8” program in order to demonstrate the theoretical information regarding Acrylamide growing during the frying process. A very important result of the research was that the moisture content has a significant influence on Acrylamide content in fried potatoes.
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