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2. Biaxially Oriented Polypropylene
3. Polyethylene-Polyamide
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1. Modified Atmosphere Packaging
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Table 1 Analysis of variance for quantitative indicators of potato cubes in storage for 60 and 120 days

Source of variation Degrees of Mean square
freedom Moisture content Oil absorption
Storage period (t) 1 0.0006** 23.074**
Packaging materials (p) 2 0.0007** 7.964**
Packaging condition (c) 2 0.0007** 4.594%*
Blanching (b) 1 0.072%** 20.9%**
txp 2 0.0001** 1.319™
txc 2 0.00002" 0.742™
txb 1 0.0006** 3.321%*
pxc 4 0.0003** 2.349%*
txpxc 4 0.00001%** 0.292™
pxk 2 0.00004* 2.939%*
cxk 2 0.00003" 2.747**
txpxk 2 0.00012%* 0.72"™
pxexk 4 0.00014%** 0.731™
txpxexk 6 0.00001™ 0.235™
Error 72 0.000012 0.520547

ns, *, **: Not significant, significant at p<0.05 and p<0.01, respectively (DMRT).
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Table 2 Effects of blanching on moisture content (%) and oil absorption (%)

Moisture content (%) Oil absorption (%)

Blanching ', ched with steam

0.186+0.026°
0.238+0.018*

Blanched with hot water

9.78+0.87°
8.90+0.94°

Means followed by the same letter(s) are not significantly different at P<0.05 (DMRT).



\qu QL:T No 092 AN a)Ls.j:

Fig 1 (A) Blanched with hot water; (B) Blanched with steam
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Table 3 Effects of storage period on moisture content (%) and oil absorption (%)

Moisture content (%) Oil absorption (%)

60 days

Storage period 120 days

0.214+0.023%
0.210+0.012°

8.88+1.04°
9.80+1.23°

Means followed by the same letter(s) are not significantly different at P<0.05 (DMRT).
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Table 4- Effects of packaging conditions on moisture content (%) and oil absorption (%)

Moisture content (%) Oil absorption (%)

Natural atmosphere 0.210+0.011° 9.1240.56
Packaging condition Vacuume 0.217+£0.014° 9.15+1.05°
N, (70%) 0.209+0.019° 9.75+1.12°

Means followed by the same letter(s) are not significantly different at P<0.05 (DMRT).
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Fig 2 (A) Transpirant biaxially oriented polypropylene (BOP) laminated; (B) polyethylene-polyamide laminate;
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(C) semi-transparent BOPP

LYA



VAV OLT V0 655 AY ojlad

Table 5 Effects of packaging materials on moisture content (%) and oil absorption (%)

Moisture content (%) Oil absorption (%)

Transparent BOPP 0.210+0.013° 9.87+1.24°
Packaging materials Semi-transpirent BOPP 0.217+0.021° 9.17+1.07°
Polyethylene-polyamide laminate 0.20440.014° 8.98+0.96"

Means followed by the same letter(s) are not significantly different at P<0.05 (DMRT).
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Potato is known as a valuable source of starch which plays an important role in human nutrition.
Proper storage conditions should be considered to protectthe nutritional properties of potato after
drying. The effect of three packaging materials (transparent biaxially oriented polypropylene laminate
(BOPP); semitransparent BOPP; polyethylene-polyamide (PE-PA) laminate) in three packaging
conditions (vacuum, N2, natural atmosphere) and in two temperature treatments (blanching in hot
water; steam) on microwave-dried potato (Solanum tuberosum L.; Solanaceae) cubes was studied.
Moisture content and oil absorption decreased in microwave dried potato by increasing storage time
from 60 to 120 days. The moisture loss rate in vacuum packed samples in polyethylene polyamide
film was less than BOPP. Steam blanched samples not only had more moisture but also absorbed less
amount of oil. The dried and packed potatoes under nitrogen atomospher and in transparent BOPP had
the highest percentage of oil absorption with 9.75% and 9.87%, respectively. Changes in the internal
structure, moisture and gelatinization of starch in the surface are factors affecting the absorption of oil.
Blanched samples with steam and vacuum packed in polyethylene polyamide films, have the best
results in increasing the shelf-life and reducing oil absorption.
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