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SUMMARY

In orter to establish methods of potato processing for mixed cooking with rice as main

diet, fundamental research was carried out. On the basis of the previous experiments

about potato granules, the yield of products, the process of manufacture, and its
economics were determined The results are the following.
1. Yield of products are;
® 22.2% under dipping treatment in K»S:05 solution.
® 21.7% under dipping treatment in HCI solution.
® 20.5% under blanching treatment in boiling water.
@ 19.9% under dipping treatment in boiling K,S,0s solution.

® 18.7% under dipping treatment in boiling HCI solution.
2. The processing of potatoes is as follows

; ‘;vmaterlals—>peellng—>cutt1ng—+treatment for polyphenol oxidase inactivation—

Jﬁ&fing—*products,

3. Pﬁtato granules are ordinarily not commercial when compared with rice, however,
there are times when it is. When rested land is planted with potatoes a high yield

is produced. This will lower the price of the potato and make it commercial
compared with rice.

74A 3 JAA 024 B ool Bz ute] =gf

A E 45728 ol &stdd T FEAMe] e F

| A%z 2 A4FE 2 29 F ¢ % ol
S AF $F QWA RTA 2 ¥ Be AF ;'q]%_ na e E2

B3 Ao}
¥R Qe QB 1976dE FFAEN] AFAEL /\]—fﬁﬁ]i/l{ 2ol 7;10]1;].

— 263 —



AA gl A5Aol £ AFLR AAE F
A% #e 4724 AAE AY AMen B
29 AARE Azde AWARVIA FAR
A ARG 2A, FALY EH A4
AAEAFE AT o 42, o AFE Az
e A A4 WAL #ARA 4 49
A2E Gl 2 aFE Musdgz o ANz 4
WY 4 A= AEA494e A4E A A=
T RG] WA gAY FAGl BE AYY
T $9% % 9,

2 AFAAE OF ATE EAE 9 2R
Az 344 F99E $49 2 $¢ 24% ¥
A e 44 Hee AA4E AEHd 2
Ase dzlel 2adE s,

E Uy

1. AR : TA ZAAE A& 44 Irish
cabblerBFE o 25 A A A Tz HA A
£ 4%, 94 4 HEF R AREL AGF A
g A&t

2. ¥ Y

1 €240 d faddy €3 dojute
E£AFE 47 A8 cheF 2ol wugd Wy
B A5 £4FE 2489

7b. utol g A 2 G 7R o] A 20~200g Akl
9 AL 159 ool randome 2 Hdo T2 A4
3 o] B g o] &8 £o02 WA 1 BGE
3 73l o v

v WAl ax JEF 4G 24 wAdA F
25 A4Ae] B dyer 47 50g¢ Ag
5 Addg ANAA FFder L8 AAR
g UHAE Ad AzAT = ovenFgA Fwt
AzAA ol AFdFos FASE AF 9 7
e Y EFE A Fagh

a2 Ae FRAEY AdzAAY F%FH oven
AzAY F%x o Aty

2) ZAAES) AzTA B :

BAFANN AAE & D€ £TEE AR
L Az F Q¥ FAFAAY £4FAA FA
&8 F8& AAdAH.

3D AAG A=

AR Az TAFY £4FE AT AAL
AE FEE A22 S AR PdE 5%5
EH%F FAE 80kg & 7HetE 4 AHEY L9

£ 4R ¢33 14% 3% d54E 48
se] za FF A% WA Mz B 4F
o FAYEES 27 ¥ AT AL P
& At dFez FALE o H9 79¢ 94
q ZAYE BF 2 FAY 4ge wzmsd 3
A4 e Axggt,

2o 3 1

1. S84

1) Ao} g 24 -

A A9 F delte £4FE A
randome 2 #E A7 29 AL FAS
NAL W& W AR FAE IFFE Ao
E X 1% Zdh

ol A%g v AR FAN 245

Table 1.

A8

Weight of potato and amount of loss

by peeling
Number Weight of Arlr(l)glsmlt)y()f % of loss
potato (g) peeling(g)

1 188. 81 2.09 1.10
2 147.62 1.64 1.11
3 125.19 1.4 1.15
4 123.38 1.46 1.18
5 117:41 1.43 1.21
Average 14.48 1.62 1.15
6 95. 82 1.18 1.24
7 92.58 1.16 1.26
8 91.72 1.16 1.26
9 89.32 1.14 1:27
10 81.41 1.05 1.28
Average 82.17 1.14 1.26
11 74.21 0.96 1.29
12 70.12 0.91 1.29
13 62. 42 0.82 1.31
14 58.84 0.78 1.32
15 - 56. 25 0.76 1.35
Average 64.37 0.85 1.31
16 48.45 0. 66 1.36
17 43.24 0.63 1.45
18 42. 28 0.62 1.46
19 38.15 0.56 1.47
20 30.48 0. 47 1.54
Average 41.32 0.59 1.46
Grand wge|  62.08 105 | 130
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Table 2. Weight of white potato granules and scluble materials in treated solution
(white potato:50g)

Time T
Treatment Conc. weight | weight as 15%Cmoisture weight | weight
dipping | boiliing | of air |of oven - of air {of oven
dried | dried | weight 521;15‘1 dried dried
(4

3 (min)|  10.81 8.9 10.56 2.1 2 53’; 2.26
Blanching treatment 4 10.52] 8.93 10.51 2.0  2.67 2.34
in boiling water 5 10.34 877 10.31 206 269 2.36
' 6 10. 38, 8.71 10. 25, 20. 5& 2. 74’ 2.42

1051 8.85 1041 20.8 4.2 67(
0.1N |4 11.48  9.28] 10.92 21.8 1.96 1.65
Dipping treatment 0.1N {5 11.28 9.26 10. 89 21.7 1. 982 1.66
in HCI solution 0.3N |1 12.34| 10.11 11.89 23.8 1. 72} 1.37
0.3N | 2 11.83 9.86 11.59 23.2 1.83! 1.51
0.3N | 3 11. 80; 9.16 10.77 21.5 1.99 1.66
0.3N | 4 10.53 8. 86 10.42 20.8 2.06 1.79
0.3N |5 10.43 8.81 10. 36 20.7 2. 27; 1.96
0.5N |1 11.92]  9.98 1174 23.5 1.743 1.42
0.5N | 2 11.41 9.420  10.08 20.1 1.89. 7 1.56

Average 11. 44i 9.421 11.07 22.1 2.55
0. 04N 3 9. 99! 8. 30 9.76 19.5 3.12 2.79
Dipping treatment 0. 04N 4 9.62 8.06 9.48 19.0 3. 95 3.64
in boiling HCI 0. 04N 5 9.48 8.05 9.47 18.9 4. 08 3.73
solution 0. 06N 3 9.98 8.32 9.78 19. 6 2.01 2.72
0. 06N 4 9.72 8.21 9. 65 19.3 3.72 3.37
0. 06N 5 9.64 8.20 9.64 19. 3 3.79 3.42

Average 9.73 8.19 9.63 19. 3 3. 96l
. 0.05% 50 11. 68| 9.96 11. 58 23.2 1.96 1.62
Dipping treatment 0.05%] 60 11.34 9.22 10.84) = 21.7 2.64 2.32
in K;8,05 solution 0.06%; 40 11.87 9.72) 11.43 22.9 1.85 1.11
0.06%; 50 11.56 9.6 11. 29 22.6 1.96 1.62
0.06%| 60 11. 44 9.4 11.05 22.1 2.13 1.82
0.065%| 10 11. 86 9.90 11. 64 23.3 1.76 1.45
0.065%; 20 11. 72 9.84 11.57 23.1 1. 84 1.50
0.065%; 30 11. 52‘ 9.62, 11.31 22. 6| 2.23 1.91
0.065%) 40 11.45 9.31 10.95 21. 8 2. 32; 2.0
0.065%; 50 10.96 9.2 10. 82 21. 6 2.45, 2,12
0.065%| 60 10. 83| 8.92 10.49 21.0 2. 62! 2.31

Average 11.48 9. 51‘ 11. 14 22.3 2. 16i
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0.01%| 30min
0.01%| 30min
0.01%]| 30min
0.01%]| 1 hr
0.01%| 1 hr
0.01%| 1 hr
0.01%j 2 hr
0.01%] 2 hr
0.01%; 2 hr
0.01%| 3 br
0.01%
0.01%
Average

2min
Dipping treatment
in boiling KzSzOs ’
solulion.

(=230 N O R - T \CRE R -

10.51 8.86 10.42 20.8 - 2.28 - 1.97
10.47 8.821 10.37 20.7] 2.29 1.98
10. 36 8.81 10.36 20.7 2,32 1.9%
10. 52 8.74 - 10.43 20.9 2.41 2.09
10. 23 8.6 10.14 20.3 2.49 2.12
10.12 8.590 10.11 20. 2, 2.51 2.14
10. 38 8.76) 10.31 20.6 2. 56 2.22
10.19 8.63 10.15 20.3 2.59 2.23
10. 26 8.56 10.07 20.1 2.61 2.26-
10.19 8.59, 10.11 20. 2 2.51 2.18
10.18 8.56  10.07 20,1 2.53 2.19
10. 06, 8.49 9,98 20.0 2.59 2.2Z
10. 28 8.6 10.19 20. 4
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Table 3. Quantitative flow diagram for the process of white potato

Row materials Processing ‘ Products
E Potato (1kg) l——T—-—»l Washing (995g) I———————’{ Waste(5g) l
l el l Peeled material |
Water (300) |—— Y — |
} Cutting (972¢) \ __,i Soluble starch &

water (10g)

l

Treatment for Polyphenol oxidase Soluble material
inactivation in the solution
(@ Dipping treatment in K;S;05 Sou- (contained 80%
‘ ) Ition (742g) moisture
I KiS:0s (4g) @ Dipping treatment in HCI solution @ 230g
HCl (20ml) - (725g) —| ® 237g
— ® Blanching treatment in boiling ® 281g
water (691g) ' @ 296g
@ Dipping treatment in boiling XK,S, ® 332¢g
0s solution(676g)
® Dipping treatment in boillng HCI
solution (640g)

l

Dry Products (yield) |
@ 222¢ @ 222g (22.2%)
@ 217¢g | © 217g (21.7%)
® 205g ' ® 205g (20.5%)
@ 199¢g @ 199g (19.9%)
® 189¢g ® 189g (18.9%)
w) g Folgan s AR g aldA 19.9% Table 4. Prices of rice and potato, 1976
o B blanching o] A 20.5% Month Rice (polished Pt(;;?it? )(miciium
A4 BAALANA 21.7% grade B) per 80kg| T4HYL B0
dA AR rdA A 18.9% Jan 20,104 (won) 236 (won)
7b =l e EelgARE IAA) 44 AAA Feb 20, 345 240
=) A% blanching Hel) weFotgazti A Mar 20, 301 235
= A AR G Ao SAz 48 Apr 20,474 254
> el ] k=4 T
o] Z9bch. May 21,112 281
Jun 22,397 274
3. ZHY HE Jul 24,162 246
Aug 25,011 262
AT7AAS] 494 52 s AAdL A= Sep 25,911 279
Sted el wiA 19761 x9 Az AR Fe Oct 24,010 287
-« 1 Nov 23,957 285
I A%k 2 Dec 22, 886 297
o] AAE nw Ae 1948 AR BB o Average 22,556 264
el E5Esg 1095 Weixn 9y Ww 3% Prices of Farm Products Received by Farmers,

(Monthly Review, National Agricultural Coope
T 80kg 17}u}ld 22,556¢ o] = =}, rative Federation)

— 267 —



¥R AARE 193 AR 2 FohAdZ ot

AR 4879 79 DA RS FA ALolF
Ag5g Fobd el @ BE 3.75keD 264901 %}
2dz AP ez 48 15%¢ Ttz I
80kgEol 17tute] ZASE AAsed a5
A7RAY F3 YRF A4 L E 59 2o

fde e

©E 5ol wad g4 ket A4sed e
@ AR ANF A€ A A ez ¥

W 80kgEol 17hwhel A (FE)S 74 22.5569
Mz W ZA dsgtel AZEE Ex oo A

C# EgAA zhekstd AAYY RAGE AAE

Bolx gt

et Agd A gagel 1dF wEel 4

Table 5. - Weight and average price of potato FAL ndstd Adutd oz AR @ol FAE
to manufacture potato granules of 2 AA oo
= AA A=A FA kel AT A 7EE
80kg with moisture of 15%, 1976. )
£ ith molsture of 15% Azoz o At AARE W4 Az n
Weight of |Average price, =~ .
Treatment | potaro (kg)l 1976 (won) @ & 6% 2=
1. Dipping treatment 360. 36 E 6% AR B TEE o Aol 9
in K2S;05 soultio : 25,377 5 :
2978 n ZAS FhAe] gL HololA i HAWIAE
2. Dippi ; i .
in BCLsotation | 368, 66 25,961 48 ZAAZ At A XE2 Jet TUE
o 4zt vld A sghel vlad deldr
3. Blanching treatme = ) 53
nt in boiling water| 390.24 27,481 A= T‘%"‘q iq‘a] A ggac A dagel deb
4. Dipping treatment| ] A4 zA= 2 At
inlbo_iling K55:05 402.01 28,310 gz = 76dxdE wEelForgadEAA
solution
y 1w o
5. Dipping treatment uko} ZtAghel Agkw . A7 s A= PH e
in_boiling HCI sol-{  423.28 29,807 AHd FAZ A2 AAY 284 w At
ution A4 A%E FRE A A U8 F A

Table 6. Prices of rice and potato granules to various treatments (per 80kg) (July, 1974~1976)

1947. 7. 1975. 7 1976. 7
Treatment Prices of Prices of Prices of
rice, potato granules | rice, potato granules |rice, potato granules
1. Dipping treatment in KS;0, 14818 16144 19206 13933 24162 - 23639
solution ‘
2. Dipping treatment in HCI 14818 16515 19206 14254 24162 24184
solution
3. Blanching treatment in bo- 14818 17482 19206 15089 24162 25599
iling water }
4. Dipping treatment in boili- 14818 18010 19206 15544 24162 26371
ng K;S:05 soultion
5. Dipping treatment in boil- 14818 18962 " 19206 16366 24162 27767
ing HCI solution

¥ Monthy Review, National Agricultural Cooperative Federation.
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