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0 Thin potato crisps (2mm) were fried at 170C, 180C and 190C 105 t0 1805 inclusive. . moisture loss the frying process in the oil uptake or moisture loss rates betvieen flat-cut and ridge-
cut crisps exiss. Also found i this study was that an increased ofl temperature promoted higher moisture loss rates. In tur, the higher msture loss rates contributed to a higher oi uptake rate. 1t was found, based on the volumetrc plots of o content vs. water content, that the oil uptake rate was praportional 1o the moisture loss rate. As a result, it as been shown that there is a possibility of having ol uptake against
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