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Caterers and Vegetable Processors often experience

problems with potatoes in early spring.This is commonly
due to 'frost damage' through poor temperature control
during transportation and storage in the winter months.

'Frost damage' can cause on excess of natural starch or
sugar in the potato which caramelises during cooking,
resulting in brown discolouration.

To combat the problems of 'frost damage' we have

developed a product, which has proved to be highly
successful.

Starch Doctor prevents after-cooking discolouration, being
used by three different methods.

Firstly, add to hot water to produce a 1% solution to give
'frost damaged' potatoes a hot wash prior to normal
Drywite treatment.
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