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Introduction of an Interesting Dehydrated Potato Products——Chufio
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Abstract  Chuilo is a freeze-dried potato production traditionally made by Quechua and Aymara communities of Bolivia
and Peru. This ancient process is still widely used in South America, including Argentina, Bolivia, Chile and Peru. With
characteristics of low energy cost and environmentally friendly, the characteristics of Chufio in potato processing can be used
in China. The history, processing method, species, nutrition composition and eating methods of Chufio are summarized. Chufio
is obtained by exposing potatoes to the very low night temperatures of the Andean Altiplano, freezing them, and subsequently
exposing them to the intense sunlight of the day, repeatting several times until the water content is low enough for storage.
There are many different eating ways of Chufio. It can be cooked and eaten with herbs, it also can be further processed into
raw dehydrated potato flour and mixed with wheat flour to expand the application fields. Although Chufio is a very ancient
way to process dehydrated potato production. It has a long history, unique craftsmanship, less loss of nutrients and a variety of
ways of eating, so this method of production is still widely used in many areas.
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