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Development of study on pretreatment conditions that enhance the functionality
and safety of potatoes

Kosugi, Toru
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This study aimed to elucidate the pretreatment conditions that achieve both,
an increase in GABA level and a decrease in the carcinogen acrylamide (AA) level in potatoes.
In a survey of five varieties, GABA level was higher in the potato variety, ‘' Red Jagata’ , followed
by the potato variety, * Orand’ . Potatoes of the variety ‘' Danshaku’ were treated with low
temperature steaming under both, aerobic and anaerobic conditions at varying temperature (45 70 )
and time (5 30 minutes) conditions. Since the level of GABA increased and that of the reducing
sugar of the AA-producing substance decreased in the aerobic 55 , 5-minute treatment group, it was
concluded that this condition was suitable for the pretreatment process. The potatoes of the
, * Red Jagata’ , and * Orand’ were pre-treated with low-temperature steaming

varieties ‘' Danshaku’
for 5 minutes and then fried at 180 for 3 minutes. As a

under aerobic conditions at 55
result, the levels of AA decreased.
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