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(57) Abstract: The purpose of the present invention is to provide a production method that obtains non-fried potato chips having a 

GO 	low fat content as a result of being produced without being fried in oil, and not being inferior in flavor or texture to potato chips pro - 
enco 	duced by frying in oil. This production method for potato chips is characterized by including: a first heating step in which sliced 
en  potato is heated by having a high-temperature, high-speed air flow of at least 100°C blown thereupon while water is being added; 
pc 	and a second heating step in which, after the first heating step, the sliced potato is heated by having a high-temperature, high-speed 
0 air flow of at least 100°C blown thereupon while water is not being added or less water is being added. 
71' 

(57) R 4it : 	*5011t, 5EliViifflzWiltLLIzck-D -05FliNg21U1L-D -D, 5FIErefilfCCILtzt 
© 5-  I- 	v JAlz)tt L -CAP*Eafteom-eatoN, I X754 t5-  I- 	v J'A V4 	AiiMAVAT:t 
el 	-4-- .1 L 	Hilig L -  4 - 	0 	*REA0t5-  1- 	v J'AOCMAlt, 710171-41, 74,:i:et; 1 0 0°01%.1±0DA 
C ',LTICIOVIA..171- 1-t -ChAPPI- Z— h13.4IfIlL, 2A%— /JA 	710171-4-ftf1:-_, 	tzlt•f71- 

14-4- 710. 02VArili; L -C, 1 0 0 °01%.1±0CLICIOVIA..171- 1-t -Chall- Z=h13.4ifl'gt,s ,1 
L VtiltL 4- 	o 

(i2) mwu ft iz s-5 ivx m £ titz s issaj n 
d9) mm 

IHMMi 
(43) m&'&m a 

2014^6^ 5 0(05.06.2014) WIPOIPCT 

(10) 
WO 2014/083838 A1 

(51) 
A23L 1/216 (2006.01) 

(21) 

(22) 

(25) 

(26) 4>§fl(£> s In: 

A23L 7/2/7(2006,01) 

PCT/JP2013/006940 

2013 ^ 11 M 26 0(26.11.2013) 

(30) fiBfefix — £: 
2012-258408 2012 ^ 11 ^ 27 0(27.11.2012) JP 

(71) tiJUA: Sjf^ppTfx — 
(NISSIN FOODS HOLDINGS CO., LTD.) [JP/JP]; T 
5328524 ^IKJtt^lKrfT^JII EE43 S 4 T g 1 # 
1 "*§" Osaka (JP). 

(72) H(ONISHI, Atsushi). 'S'lIlS ii# 
(MIYAZAKI, Yoshifumi). EEI cf3 (TANAKA, \Iit-
suru). 

(74) ftSA: 
ENT CORPORATE BODY_ARCO PATENT OF-

= FICE); T6500031 rfT E K W 1 2 3 
^ #±fe(D 1 S Wi tf VU 3 |Jg Hyogo (JP). 

(8i) 
IS ft nj f b): AE, AG, AL, AM, AO, AT, AU, AZ, BA, 
BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH, CL, CN, 
CO, CR, CU, CZ, DE, DK, DM, DO, DZ, EC, EE, EG, ES, 
FI, GB, GD, GE, GH, GM, GT, HN, HR, HU, ID, IL, IN, 
IR, IS, KE, KG, KN, KP, KR, KZ, LA, LC, LK, LR, LS, 
LT, LU, LY, MA, MD, ME, MG, MK, MN, MW, MX, 
MY, MZ, NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH, 
PL, PT, QA, RO, RS, RU, RW, SA, SC, SD, SE, SG, SK, 
SL, SM, ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA, 
UG, US, UZ, VC, VN, ZA, ZM, ZW. 

(84) > ±T(Dmm(Dfcm% 
11^ nlfb): ARIPO (BW, GH, GM, KE, LR, LS, MW, 
MZ, NA, RW, SD, SL, SZ, TZ, UG, ZM, ZW), 3. — =j V 
T (AM, AZ, BY, KG, KZ, RU, TJ, TM), 3 — • V / ^ 
(AL, AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FI, FR, 
GB, GR, HR, HU, IE, IS, IT, LT, LU, LV, MC, MK, MT, 
NL, NO, PL, PT, RO, RS, SE, SI, SK, SM, TR), OAPI 
(BF, BJ, CF, CG, CI, CM, GA, GN, GQ, GW, KM, ML, 
MR, NE, SN, TD, TG). 

- mmmi 21 ^(3)) 

00 m 
00 m oo o 

o 
CJ 

(54) Title: NON-FRIED POTATO CHIPS AND PRODUCTION METHOD THEREFOR 

(54)fBEa>«ffc: 
(57) Abstract: The purpose of the present invention is to provide a production method that obtains non-fried potato chips having a 
low fat content as a result of being produced without being fried in oil, and not being inferior in flavor or texture to potato chips pro -
duced by frying in oil. This production method for potato chips is characterized by including: a first heating step in which sliced 
potato is heated by having a high-temperature, high-speed air flow of at least 100°C blown thereupon while water is being added; 
and a second heating step in which, after the first heating step, the sliced potato is heated by having a high-temperature, high-speed 
air flow of at least 100°C blown thereupon while water is not being added or less water is being added. 
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