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Study on the Optimization of Pretreatment Combined with Vacuum Oil Bath for
Purple Sweet Potato Chips
FAN Fei, LU Ning, ZHANG Yu, ZHANG Hui-min, PU Shun-chang”
(Key Laboratory of Functional Food of Medicine and Food , Department of Biology and Food Engineering,
Bozhou University, Bozhou 236800, Anhui, China)
Abstract: The study sought to optimize the processing technology of purple potato chips in vacuum oil bath to
obtain the best quality purple potato chips were obtained. Purple potato chips as the raw material were prepared
by single color fixative citric acid treatment combined with a vacuum oil bath process. The effects of citric acid
addition, oil bath temperature, and oil bath time on sensory evaluation, and of oil content, bittleness, and color
difference of purple potato chips were studied. The comprehensive analyses showed that the addition of 2.0% citric
acid, oil bath temperature of 90 °C, oil bath time of 35 min were optimal to produce the best quality chips.
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Table 1 Factors and levels of orthogonal test
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Table 2 Sensory scoring standard of purple sweet potato chips
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Fig.1 Effect of citric acid pretreatment on sensory score and oil

content of purple sweet potato chips
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Fig.2 Effect of citric acid pretreatment on crispness and color

difference of purple sweet potato chips
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Fig.3 Effect of oil bath temperature on sensory score and oil

content of purple sweet potato chips
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Fig.4 Effect of oil bath temperature on crispness and color

difference of purple sweet potato chips
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Fig.5 Effect of oil bath time on sensory score and oil content of

purple sweet potato chips
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Fig.6 Effect of oil bath time on crispness and color difference of

purple sweet potato chips
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Table 3 Orthogonal test results of purple sweet potato chips
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1 1 1 1 8.64
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3 1 3 3 8.23
4 2 1 2 8.96
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7 3 1 3 8.43
8 3 2 1 8.72
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R 0.51 0.43 0.16
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Table 4 Results of variance analysis
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Table 5 Validation test results
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