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ABSTRACT 

In 2012, a frozen ready-to-fry sweet potato fries was developed using cold 

extrusion. The product was packed in polyethylene bags and stored in the 

freezer at -21 C prior to freezing. Chemical, microbiological, physico-chemical 

analyses, and sensory evaluation of the product were conducted to determine 

product quality during storage. A scale-up production was conducted to 

determine the product cost. Sensory evaluation using 9-Point Hedonic Rating 

showed the product to be moderately acceptable up to nine (9) months of 

storage in the freezer at -21 C. Based on Wilcoxon Test for Related Samples, no 

significant changes can be seen on the pH, water activity, and color during 

storage. 100g of the frozen sweet potato fries contained 182 kcal, 1.3g protein, 

3.6g total dietary fiber, and 358μg β-carotene. Root crops like sweet potato can 

be used in the production of snack foods like fries using cold extrusion. Frozen 

ready-to-fry sweet potato fries packed in polyethylene bags stored at -21 C has a 

shelf-life of 9 months. A kilogram of the frozen ready-to-fry sweet potato fries cost 

Php 110.00. 

 

OBJECTIVES 

General Objectives 

 The study aims to estimate the shelf-life of the extruded frozen ready-to-
fry sweet potato. 

 

Specific Objectives 

 To determine the chemical properties such as proximate composition, 
vitamins and  minerals content, total dietary fiber, physico-chemical 
properties, and microbial  analyses of the extruded ready-to-fry sweet 
potato during storage. 

 To estimate the production cost. 
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INTRODUCTION 

 Snacking is no longer seen as a moment of temptation in between meals 
and it is gradually accepted as part of the diet. 

 The snack industry is adapting to this change by creating more product 
variety and choices. 

 The use of indigenous raw materials like root crops may be utilized in 
developing snack foods. 

 Considering fiber content, complex carbohydrates, protein, vitamins A and 
C, iron & calcium, the sweet potato ranked highest in the nutritional value 
followed by taro, potato, purple yam and lowest in carrots. 

 Use of extrusion technology in food manufacturing has been an innovation 
used in processing many food products that require specific temperature 
and moisture content yet preserving its nutritional components. 

 Freezing process is a combination of the beneficial effects of low 
temperatures at which  microorganisms cannot grow, chemical 
reactions are reduced and cellular metabolic reactions are delayed, 
allowing preservation of taste, texture and nutritional value. 

 

METHODOLOGY 

 Conduct quality evaluation of an extruded frozen ready-to-fry sweet potato 
fries during storage – chemical, microbiological, physico-chemical 
analyses, and sensory evaluation. 

 Scale-up production to estimate the cost of product. 
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CONCLUSION  

Frozen ready-to-fry sweet potato fries was developed using cold extrusion 

technology. It has a shelf-life of nine (9) months when packed in polyethylene 

bags stored at -21 C. A kilogram of the frozen sweet potato fries cost 

(Php)110/kg. This could replace the use of imported french fries. 

 

RECOMMENDATION 

To transfer the technology to private entrepreneurs for commercial production. 


