'@/ Cubed potatoes
v Diced potatoes
;\/ French fries (par«,ooked)

( Hash brown potatoes
' Advantages:

‘:\/ Good for specific prepared fomls

« (fries, hash browns)
'\/ Faster than pressure canning
 Flexible batch sizes :
-«’ No pressure canner requued

- Disadvantages:

x Texture becomes grainy or mealy
x Not suitable for plain boiled potatoes:
: x Miust be cooked before freez.mg
 x Requires freezer space |
. _x 5t0rage life shorter than cahnmg

Overall Preservatlon Rat:mg
Freezmg v Fmr 1 Cannjng v Excellent

v Cubed potatoes:
v Diced potatoes
v’ Small whole potatoes

Advantages:
v Shelf stable for 2-5+ years.
v No electricity required
v Ready to use immediately
v Excellent texture retention
-‘compared to freezing

v’ Saves freezer space
v Ideal for soups, stews, and qLud(mea]s
v’ Safe preservation method for '
- low-acid foods -

: Dlsadvantages _
x Requires pressure canner -

x Longer processing time'

X More ptepaxanon & eqmpment.




