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Study on Processing Technology of Oven Baked
Smallanthus sonchifolius Potato Chips

JI De—rong, WANG Shou—qin, QIAO Ming—feng’, FAN Wen—jiao, CHEN Yun-chuan

(College of Food Science and Technology, Sichuan Tourism University, Chengdu 610100, China)

Abstract: Saussurea involuerata was crushed into juice and added to whole potato powder to prepare oven baked
Smallanthus sonchifolius potato chips. The effects of the percentage of Saussurea involucrata juice instead of water,
sugar addition, oil addition, salt addition, baking time and baking temperature on the quality of baked potato chips
were investigated. The optimum processing technology conditions of baked snow lotus fruit potato chips by re-
sponse surface experiment were: potato powder 30 g, sugar 10 g, oil 2 g, salt 0.6 g, snow lotus fruit juice 36 mL,
water 4 mL, and baking temperature 120 °C, baking time 16 min. The prepared potato chips had golden yellow
color, crispy mouth feel, moderate salty and sweet taste, which had high nutritional and health value.
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Table 1 Single factor test design for potato chips
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Table 2 Sensory evaluation criteria of potato chips
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Fig.2  Elfect of baking time on potato chips quality
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Table 3 Correlation analysis of single factors with sensory score and breaking force of potato chips
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Table 5 Response surface experiment results
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