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| nvestigation of the physicochemical properties of three potato
varieties of Golestan province and their effects on quality
attribute of French fries.
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In this research physicochemica properties of three potato varieties (Agria, Satina and Kenebek) of
Golestan province were studi ed and the effects of these parameters on quality attributes of French fries
were investigated. Statistical analysis showed that there were differences between amount of dry
matter in three varieties, with the maximum and minimum dry matter contents found in Kenbek and
Satina (P<0.05) respectively. Also the highest amount of starch, sucrose and energy were found in
Satina and the lowest content of energy and starch were found in Agria and Kenebek in compared with
other variety which had the lowest content of sucrose. Differences between starch content, sucrose and
energy of three varieties were significant (P<0.05). The highest and lowest amount of fat content were
observed in Agria and Kenebek, respectivey (P<0.05). The highest amount of dry matter content
related to Agria French fries and three vari eties had the significant differencesin amount of dry matter
content in final French fries (P<0.05).The highest and lowest amount of shear force were found related
to Agria and Kenebek strips, respectively (P<0.05). According to results of this study, Kenebek potato
variegty due to suitable dry matter content, higher specific gravity and lower reducing sugars in
comparison with others varieties lead to better products as regard to texture, color, dry matter content
and amount of oil absorption and so it can be suggested as a suitable variety for processing.

Key words. Potato, French fries, Shearing force.
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