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hydrocolloids to deposit a hydrocolloid layer on the surface of the strips. The potato strips preferably are partially dried before being
contacted with an aqueous starch—based slurry to provide a starch-based batter coating over the hydrocolloid layer. The potato strips having
the dual coating of a hydrocolloid and a batter, are then parfried and frozen. When reconstituted by finish frying in hot oil, the resulting
french fries have an extended holding quality, remaining crisp and tender for prolonged periods after finish frying.
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Irel and MN Mongolia VA Ukraine BR Brazil IL Israel MR Mauritania UG Uganda
BY Belarus IS Iceland MW Malaw US United States of Anerica CA Canada IT
I[taly MX Mexico UZ Uzbeki stan CF Central African Republic JP Japan NE Ni ger
VN Vi et Nam CG Congo KE Kenya NL Net herl ands YU Yugoslavia CH Swtzerl and
KG Kyrgyzstan NO Norway ZW Zi nbabwe CI Cote d'lIvoire KP Denocratic People's
NZ New Zeal and CM Caneroon Republic of Korea PL Pol and CN Chi na KR
Republ i ¢ of Korea PT Portugal CU Cuba KZ Kazakstan RO Romani a CZ Czech
Republic LC Saint Lucia RU Russian Federation DE Germany LI Liechtenstein
SD Sudan DK Denmark LK Sri Lanka SE Sweden EE Estonia LR Liberia SG
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Codes used to identify States party to the PCT on the front pages of pamphlets publishing international applications under the PCT.
AL Albania ES Spain LS Lesotho S1 Slovenia
AM Armenia FI Finland LT Lithuania SK Slovakia
AT Austria FR France LU Luxembourg SN Senegal
AU Australia GA Gabon LV Latvia Sz Swaziland
AZ Azerbaijan GB United Kingdom MC Monaco TD Chad
BA Bosnia and Herzegovina GE Georgia MD Republic of Moldova TG Togo
BB Barbados GH Ghana MG Madagascar T) Tajikistan
BE Belgium GN Guinea MK The former Yugoslav ™ Turkmenistan
BF Burkina Faso GR Greece Republic of Macedonia TR Turkey
BG Bulgaria HU Hungary ML Mali TT Trinidad and Tobago
BJ Benin IE Ireland MN Mongolia UA Ukraine
BR Brazil IL Israel MR Mauritania UG Uganda
BY Belarus IS Icetand MW Malawi us United States of America
CA Canada IT haly MX Mexico Uz Uzbekistan
CF Central African Republic JP Japan NE Niger VN Viet Nam
CcG Congo KE Kenya NL Netherlands YU Yugoslavia
CH Switzerland KG Kyrgyzstan NO Norway w Zimbabwe
CI Céte d’Ivoire Kp Democratic People’s - Nz New Zealand
CM Cameroon Republic of Korea PL Poland
CN China KR Republic of Korea PT Portugal
CU Cuba KZ Kazakstan RO Romania
cz Czech Republic LC Saint Lucia RU Russian Federation
DE Germany LI Liechtenstein SD Sudan
DK Denmark LK Sri Lanka SE Sweden
EE Estonia LR Liberia SG Singapore




