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Processing Market - Fries and Chips
Potatoes used for processing fries and crisp must meet special quality standards to produce crispy, golden, high-quality fries and crisps.
Processing potatoes should have:
· High dry matter (low water content) 
· Correct size and shape 
· Low sugar levels (°Brix < 5) 
· Very few defects (no bruises, cuts, greening or disease) 
· Little or no soil or stones 

 Processing into fries or crisps
1. Dry Matter (Specific Gravity)
· Measured using specific gravity (ideal ≈ 1.09) 
· High dry matter = more starch, less water 
High dry matter is important because: 
· Less water = higher yield of fries 
· Fries cook faster and are crispier 
· Less oil is absorbed - not greasy 
Low dry matter means
· More water - soggy fries 
· Absorb more oil - greasy texture 

2. Sugar Content (°Brix): Brix must be below 5. Processing crisp requires very low sugar level.
      Why? 
· Sugar turns brown when fried 
· High sugar - dark, burnt-looking fries 
· Low sugar - light golden colour (ideal) 

3. Size
Fries: Ideal potato size: 170–339 grams 
Why?
· Larger potatoes make longer fries (~11 cm) 
· Small potatoes → short fries 
· Very large potatoes → fries may break or go limp 

Crisps: Medium to large potatoes preferred 
Why 
· Produces large, uniform slices 
· Improves efficiency and reduces waste 



4. Shape 
Fries: Best shape: long, oval (“brick-shaped”) 
Why?
· Produces long, even fries 
· Reduces waste when cutting 
· Round potatoes - short fries and more waste 

Crisps: Best shape is round to oval
Why?
· Produce uniform, round slices 
· Important for packaging and appearance 

Quality Requirements
1. Bruising: 
Must be bruise-free. Why? 
· Bruises turn dark/black inside 
· Lower quality and yield 
· Processing companies may reject them 

2. Stones and soil: 
Must be clean with minimal dirt or stones. Why? 
· Stones can damage cutting machines 
· Soil causes black marks on fries 
· Extra cleaning costs time and money 

3. Greening: 
Must have no green areas.  Why?
· Green potatoes taste bitter 
· Contain harmful substances if eaten in large amounts 
· Usually rejected if more than 6% are green 

	Comparing market requirements for fries and crips

	Factor
	Fries
	Crisps

	Shape
	Long oval- brick shaped
	Round to oval

	Cut
	Thick strips
	Thin cuts

	Sugar brix 5
	Low
	Very low- more sensitive

	Dry matter
	High
	High

	Size
	Large
	Medium to large
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