174 H3W JEg I R Vol. 17 No.3
2026 42 H Journal of Food Safety & Quality Feb. , 2026

DOI: 10.19812/j.cnki.jfsq11-5956/ts.20250908006

SIRMRE: ZJom, XA, iy, 55, HREIIs i S U] b 5L IR I I ()X 2 S ST SR )], B A A B A
M2E4R, 2026, 17(3): 14-21.

YAN FB, LIU HY, YANG HM, et al. Effects of Solanum tuberosum L. storage and transportation management, slicing thickness

and soaking time on the quality of potato chips [J]. Journal of Food Safety & Quality, 2026, 17(3): 14-21. (in Chinese with
English abstract).

L BT PG D) IR A 3
nnEiE’];?/ [ﬂ

FERFRY NEBR, masd 2L B 2 BY e

[1. TER¥FEWRES TR, B 750021; 2. HEEM(PENREAERAHR, FiE 200235
3. AR KRF TR, Ba  210095; 4. A RIVEFBERI AT SEBMRN, BB 650205;
5. B HA R R AT, AYEIL 753499]

¥ E: B SO ETHs Bk = WO . IAE) . U R R R X LR
FERsEmbLE, S R L2SEA G . Bk Gl E AR DA RS L R B2 (EOR
Jie )R . A5 REAKF DL YT R PR B R I B (R A T 00, FRGETPAN b 3AR DR 30T h 4% S st Motk B e 2455 i
JRAEFRIGSEI . SER SR REAS | REIEFEOR B P I ZE 9~11 °C . JFWEE 43 mL/t B 2ER ORI R, 7T
BB LR THAS R 2R Y WU 05 55 R R - IR, ThES SR ISCIR T 30 d PR B R FEdc i, 7R B BEEA T
T, FFEEI R AL T 2.7 mm, REARMS . BRMEE K SR SR E bk, Bie R 1 LS
A REA SRR S s B 1 i BT, JF 0 E TR A R I TR B e o X SERR A P B BT A
WX, A BT EACERHIAE, el & A i it
K R fILNiEE LY A AR

Effects of Solanum tuberosum L. storage and transportation management,
slicing thickness and soaking time on the quality of potato chips

YAN Fa-Bin'?, LIU Hui-Yan', YANG He-Mei’, LI Shan-Yun®*, YE Tong',
WU Ting ', FANG Hai-Tian""
[1. College of Food Science and Engineering, Ningxia University, Yinchuan 750021, China; 2. Nissin Food (China)
Investment Co., Ltd., Shanghai 200235, China; 3. College of Engineering, Nanjing Agricultural University, Nanjing

210095, China; 4. Institute of Agricultural Economics and Information, Yunnan Academy of Agricultural Sciences,
Kunming 650205, China; 5. Pingluo County Agricultural Product Quality and Safety Center, Shizuishan 753499, China]
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management (packaging method, storage temperature and sprout inhibition measures), slice thickness and soaking time on the
comprehensive quality of potato chips, and determine the optimal combination of process parameters. Methods Experiments
were conducted by varying Solanum tuberosum L. bagging methods, storage temperatures, sprout inhibitor
(chlorobenzylamine) dosage, firmness levels, slice thickness and soaking time. These factors were
systematically evaluated for their effects on Solanum tuberosum L. storage traits and final potato chip quality
indicators. Results Experimental results indicated that using ton-sized packaging bags, maintaining storage
temperatures between 9-11 °C, and applying 43 mL/t of chloramphenicol as a sprout inhibitor effectively
delayed Solanum tuberosum L. sprouting while reducing mechanical damage and storage losses. Additionally,
Solanum tuberosum L. maintained optimal firmness within 30 days post-harvest. Processing during this period,
combined with maintaining a slice thickness of no less than 2.7 mm, yielded potato chips with excellent color,
crispness and oil absorption rates. Conclusion This combination of process parameters effectively safeguards
Solanum tuberosum L. quality during storage and transportation while significantly enhancing the edible quality and

safety of the final potato chips. It provides clear guidance for practical production, helps enterprises reduce raw

material losses and improves potato chip product quality.
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