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“ The selection of a quality,
high-stability frying oil can
help minimise or remove
trans fats entirely, as well as
providing additional benefits
such as prolonged shelf life
and superior taste.”
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“ A traditional heat processing
technique, blanching has
been improved and optimised 
over time for industrial and 
commercial purposes.”
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processing benefit   
As a non-thermal processing 
technology, the product also remains 
raw throughout, maintaining the 
product’s structure for improved texture 
and crispiness. At the same time, PEF 
treatment also improves cutting by 
reducing the force required by up to 50 
per cent, resulting in a smoother surface. 
This in turn means reduced mechanical 
damage to knives, less starch wash-out 
on the surface, and fewer chips sticking 
together during deep-frying, eliminating 
the need to reject them. Meanwhile, 
manufacturers have the opportunity to 
develop new cuts and shapes (e.g. thin 
lattice cuts), helping their products stand 
out on the supermarket shelves.”
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“ Vacuum frying systems are
ideal for producing chips from 
fruit and vegetables that are 
high in natural sugars, such as 
parsnips, beets, carrots, apples, 
kiwifruit or mango, since 
temperature-related reactions, 
such as acrylamide formation 
and caramelisation, are slowed 
down significantly.”
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did you know?   
In most frying operations, the fatty acid 
level of the oil will rise to an unacceptable 
level if the total volume of oil in the system 
cannot be turned over within a set time. 
Turnover occurs by the pickup of oil into 
the products as they pass through the fryer. 
Depending on their physical characteristics, 
most products absorb oil during the initial 
stages of frying, lowering optimum oil 
levels. Potato slices, for example, can absorb 
anywhere between 24 per cent and 35 per 
cent of oil. For this reason, a fresh oil infeed 
is necessary for oil levels to return levels 
to 100 per cent and ensure the product 
is cooking in the freshest oil possible for 
optimum quality.
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processing benefit   
Well-designed frying systems should also
address a variety of needs, such as 
maintaining oil integrity. The most 
innovative frying technology incorporates 
continuous oil filtration systems to help 
remove particulate material, left behind 
from sliced products, during cooking. 
Typically, the oil is passed through a 
filtering system to remove both large 
and fine particles. If left in the oil, these 
particles continuously produce polymers 
and other polar compounds that create 
an off-taste in the product, and degrade 
the frying oil, impacting organoleptic 
properties, including crunchiness. The 
sooner and more effectively the particles 
are removed, the better the oil quality.




