wo 2013/145601 A1 [N NI 0F V0000000 OO

(12) fF%E‘FT%;’JJ%%’J(:\EO“L\’C’AFﬁ snt-EfRHRE

(19) 7 A A9 H R = YO0 T 0 0 O O
EEEHE =
; 10) R 2HES
S s = WO 2013/145601 A1
2013 10 A 3 H(03.10.2013) WIPO | PCT

61 BERSEHFS % @) EEE (ERTDGTVWRY., ETOEREOEANRK

A23L 1/217 (2006.01) A TTEE): AE, AG, AL, AM, AO, AT, AU, AZ, BA,
o BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH, CL, CN,

Q1) ERHBES: PCT/JP2013/001658 CO. CR, CU. CZ. DE, DK. DM. DO, DZ, EC. EE, EG, ES,

(22) EEHREER: 2013 ££ 3 B 13 H(13.03.2013) FI, GB, GD, GE, GH, GM, GT, HN, HR, HU, ID, IL, IN,

= = IS, KE, KG, KM, KN, KP, KR, KZ, LA, LC, LK, LR, LS,

25 ERHBOERE: HARE LT, LU, LY, MA, MD, ME, MG, MK, MN, MW, MX,
g s\ ==z 5 MY, MZ, NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH,

@6 ERA E*?O) = A3 PL, PT, QA, RO, RS, RU, RW, SC, SD, SE, SG, SK, SL,

(30) BEET—42: SM, ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA, UG,
458 2012-077619 2012 &£ 3 B 29 H(29.03.2012)  JP US, UZ, VC, VN, ZA, ZM, ZW.

) HEAN BEERKR—LT« T AK%AEH 6 BHEE RTOLGVRY ., £ TOBREDLER
(NISSIN FOODS HOLDINGS CO., LTD.) [JP/JP]; T £ ASTEE): ARIPO (BW, GH, GM, KE, LR, LS, MW,
5328524 KIRIFRBRAIENRBEBHE4TE 1 & MZ, NA, RW, SD, SL, SZ, TZ, UG, ZM, ZW), 1— T <

15 Osaka (JP). 7 (AM, AZ, BY, KG, KZ, RU, TJ, TM), 3 —H w /S
- AL, AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FL, FR,

(72) % Eﬂ %: x E %(ONISHI, Atsushi). B mﬁ 1% X E}B, GR, HR, HU, IE, IS, IT, LT, LU, LV, MC, MK, MT,
(MIYAZAKI, Yoshifumi). H & T (TANAKA, Mit- NL, NO, PL, PT, RO, RS, SE, SI, SK, SM, TR), OAPI
suru). (BF, B, CF, CG, CI CM, GA, GN, GQ, GW, ML, MR,

79 REAN: BHEBHBEAN AOHIBHTEAT- NE, SN, TD, TG).
ENT CORPORATE BODY ARCO PATENT OF- s (i/\RHs4g.

;T EERMERA X 123 -
i | g G T e R AT — ERBESS (E0E21%0)

(54) Title: NON-FRIED POTATO CHIPS
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(57) Abstract: Provided are non-fried potato chips which have a reduced oil content because of being produced without frying in
oil, yet show a sufficient crispy texture and high meltability in mouth that cannot be achieved by conventional non-fried potato
chips, and, therefore, are in no way inferior to potato chips produced by frying in oil. The non-fried potato chips have been suffi-
ciently puffed inside and have a number of pores. More specifically, when a vertical section is observed, the non-fried potato chips
show 10/mm? or more of pores having a shorter diameter of 20 um or longer and a porosity of 35-65%.
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