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Fig.1 Process diagram of animal feed made from potato pulp
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Tab.2 Effects of animal feed made from enzymatic hydrolyzed potato pulp on growth performance of rats
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Tab.4 Comparison of functional performances between treated potato pulp and control

P f ik 71/ ks i MERBAWEIRE S, FEmT1, BABETCAR S/ BRIRERG N o-BERNERIS
(mL-g™") (gg™") (mPa-s) (mg-g™") (grg™") (mmol-kg™") i 71/ % i 31/ %
X R 3.8 4.6 2 9.53 4.53 414 48.1 15.8
SR 7.7 8.3 283.5 13. 44 7.26 512 67.2 28.6

SR 4 B S S o ) g A o e A
PSRRI - Ao 2 ml S i &7 B I A7 30, e )
il 2T XU R RCOR: A 5 i 2 5 1 L P AR o] 2
HrH I ) A 5 FE R R S TN N4 D 109 I F

0 o 0 R R 22 ) | ELBE A7 I 8] ) 22
K, USSP 2 4 ol A AR 2 B 0T R i B
FR IR il 5.

TR AL BN T Fom R o TAE TR AR



68 BB ROR AR

2013 4E3 H

- - weikms | [ migsma
(Lo J{_ s }_‘[WM@H Bl ]
Bl2 o ol el 2 s ot S R il 2 1 T 23R

Fig.2  Process diagram of dietary fiber made from potato pulp
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Fig.3 Process diagram of corrugated paper adhesive made

from potato pulp
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Effective Utilization Technology of Potato Pulp Produced from
Potato Starch Industry
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Abstract:; Potato starch industry, one of the most important direction of potato processing, can produce

potato pulps of high moisture which are easily perishable but contain some useful components. Primary

means and related technologies of comprehensive utilization of potato pulps were introduced in this paper

with an emphasis on high efficient utilization of potato pulps as a whole.

Key words: potato pulp; utilization as a whole; deep processing
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