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POTATOES 

(Fully matured) 

 
WASHING 

 
SORTING 

(Removal of defective and small tubers) 

 
PEELING 

 
TRIMMING 

(Removal of residual skin, discoloured area, green portion) 

 
CUTTING 

(into strips by strips cutters) 

 
SORTING OF STRIPS 

(Removal of broken, discoloured and defective pieces 

 
BLANCHING 

 
REMOVAL OF EXCESS MOISTURE 

 
FRYING 

 
DEFATTING 

 
COOLING AND INSPECTION 

 
PACKAGING 

 
FREEZING

6
 

 
STORAGE 

(at 0
o
F for at least 2-4 months) 

Ref: Fruits and vegetable preservation principles and practices by R.P. Srivastatava 

and Sanjeev Kumar, 2006. 
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