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Shelf-life of peeled potatoes

The shelf-life of peeled potatoes and the
influence of applied peeling technology

Peeled, but not heat-treated, potatoes are a fresh product. By lowering the pH value in
the water containers, one can retard the growth of bacteria. To prevent premature dis-
colouration, one can use an antioxidant mixture (e.g. Drywite). Nevertheless, the prod-
uct remains a fresh product, which should quickly be cooked and eaten. One can
achieve a somewhat longer shelf-life if the product is vacuum packed.

Generally, however, if one wants to obtain a longer shelf-life, the potatoes used should
be mature and suitable.

A further influence on shelf-life is the peeling technology applied: the peeling tools must
in no way make too many demands on the potatoes.

Circular carborundum peeling systems where the diameter of the bottom plate is too
large (with carborundum coating on the sides) do not peel potatoes for the gastronomy
industry and the catering sector well. Due to considerable centrifugal forces that also
damage the potatoes internally, shelf-life can hardly be assured. However, one can, it is
true, use these machines if the peeled product goes on to be processed immediately
after.

No satisfactory result can be achieved in other machines that also assault the potatoes
too much.

It is generally known that potatoes peeled with (sharp) blades have a longer shelf-life.

We, however, have discovered that potatoes peeled with carborundum (suitable varie-
ties) can also have a longer shelf-life.

Particularly with our MMS machines with micro-fine peeling discs (gentle treatment of
the tubers), a result can be achieved whereby the product looks good on the outside
and keeps fresher for longer (our customers guaranteed a shelf-life of one week if vac-
uum-packed).

The potatoes probably have a longer shelf-life; but since this is a matter of fresh prod-
ucts, caution is advisable.
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A list of other interesting articles and treatises regarding the topics of tubers and vegetables and
their processing and related specialist fields can be found on our Internet site at
www.dornow.de, Treatises.

Review of your current peeling results or
before the purchase of a peeling machine or system:

Realistic test peelings with the most diverse peeling systems,
with the most diverse tubers and root vegetables, some fruit, with your raw

produce are possible in our Peeling Test Center!

This paper contains non-committal notes. We do not lay claim to completeness. Alterations reserved.
Our order confirmation, accepted by our customers, is in effect upon delivery. - The presentation of a
new edition of this treatise will substitute for any previous versions.

Copyright by DORNOW food technology GmbH, D-40549 Disseldorf

For further information: www.dornow.de

2/2 (804081) Q180 E1

Dornow food technology GmbH, Willstétterstr. 12, D-40549 Diisseldorf - Germany, USt-1d.-Nr. DE119264470
Telefon++49-211-527060, Mobile ++49-172-2614932, Fax ++49-211-596883, E-Mail: office@dornow.de, Internet: www.dornow.de,
Commerzbank AG, Konto-Nr. 1452333, BLZ 300 400 00, Geschéftsfiihrer Karl-Dietrich Dornow, Amtsgericht Disseldorf, HRB 22597


mailto:office@dornow.de

