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Simulation of moisture loss during frying of potato under vacuum

Rafiei Nazari, Roshanak'; Arabameri, Majid?; Ahmadi Bonakdar, Hanieh®

'Damghan Branch, Islamic Azad University, Damghan, Iran
“Shahrood University of Medical Sciences, Shahrood, Iran
3Khzar Institute of Higher Education

Abstract

Vacuum frying process is a good way to provide better quality chips. In this paper we control process
parameters and final product, using the artificial neural networks (ANN) to improve vacuum frying. Food
engineers concern increase or decrease in the production process parameters of Chips. In this study, the
modeling process is obtained by experimental data at three temperatures 118, 132 and 144 ° C and vacuum
pressures 16.6 kP, 9.89 kP and 3.12 kP to fry potatoes and chips. The results suggest a strong model to predict
outputs of the system. Artificial neural network is used to optimize the vacuum frying conditions to obtain the

best quality.
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neural network™; Journal of Food Science 68 (2003)
2263-2266.
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