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Research progress on processing and shelf-life quality control of fresh cut

potatoes

WANG Haiyan, TIAN Guokui, WANG Lichun, LI Fengyun, PAN Yang, PANG Ze, DING Kaixin,
HAO Zhiyong

(Keshan Branch of Heilongjiang Academy of Agricultural Sciences/Potato Biology and Genetics Key Laboratory of Ministry of Agricul-
ture and Rural Affairs of the People's Republic of China, Qigihaer 161005, Heilongjiang, China)

Abstract: In the past, potato processing was dominated by starch and potato granules. With the rapid development of
fresh-cut processing industry, the development prospect of fresh-cut potato products was very broad. One of the main
reasons for the quality decline of fresh-cut potatoes during processing was enzymatic browning. How to control browning
to ensure shelf-life quality, which was a very important research topic. The article introduced the methods of cleaning,
peeling, and slicing fresh cut potatoes before processing, and summarized the means of extending shelf life from cleaning,
processing, packaging, storage. Safe chemical fungicides could be used in the cleaning process. Chemical, biological, and
natural preservatives as well as heat treatment, ultrasound or ultra-high pressure treatment could be used during the
processing. Vacuum or modified atmosphere packaging could be used in the packaging process. The storage process could
be treated with short-term warming or low-temperature storage. During the preservation process, composite treatments
were often carried out. The comprehensive application of multiple preservation technologies could achieve the best preser-
vation effect, which was currently the most commonly used method for controlling shelf-life quality. The article provided
prospects for the future development direction, hoping to provide a reference for the research and application of quality
control of fresh cut potato shelf-life.
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