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Method for processing potatoes

Technical Field

The present invention relates to a method for processing potatoes,
comprising the steps of providing potatoes and possibly removing the skin from the
aforesaid potatoes before further processing of the potatoes takes place.

Background

After rice, wheat and maize, potatoes are the world's most important
staple food. Potatoes are transported from the field to the factory, at which stage
there is still a lot of soil clinging to the potatoes. Raw potatoes are generally sold in
their skins, with peeling taking place at the consumers' homes. The soil clinging to
the potatoes is removed by spraying with water, for example, but washing can also
be done by placing the potatoes in rotating drums fitted with brushes. Stanes may be
present among the potatoes, which stones are removed by means of a stone
removing device. The thus pre-processed potatoes are now clean enough for
peeling. To reduce the boiling, frying or deep-frying time during further processing or
at the consumers' homes, the potatoes may be blanched. Raw, unpeeled potato
products are packaged in open nets or open plastic bags.

Potatoes are known to have eyes. In fact, such eyes are buds which
can each form a new plant a next year. Furthermore, the potatoes may comprise
other unwanted elements, such as wireworms, rust, blackening and scab. The
aforesaid unwanted elements are not appreciated by consumers and must be
removed from the potatoes, therefore. The removal of eyes, for example, can take
place manually, although itis a labour-intensive affair. It is also possible, however, to
inspéct the already peeled potatoes visually and separate potatoes with eyes from
those without eyes. However, such a process leads to a large amount of potatoes
with eyes, which are subsequently processed further as an inferior product, for
example as animal feed. Various products that become available during the
processing of potatoes are intended for use as animal feed, viz. potato shreds,
steam-peeled potato skins, potato granulate and potato flakes.

From US patent No. 6,321,484 there is known an apparatus in which
potatoes are cut using a laser beam. From US patent No. 3,677,827 there is
furthermore known a potato cutting machine in which the potato to be cut is passed
between two rollers that rotate in opposite directions, wherein the potato, having
exited the space between rollers, is passed through a knife so as to be cut into two
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equal parts. Apparatuses for cutting potatoes are furthermore known from US
patents Nos. 3,090,414 and 5,331,874.

British publication GB 1 299 009 relates to a method for the
manufacture of packs containing dry, pre-cooked potatoes, wherein the potatoes,
after being subjected to steam-peeling, are inspected using photoelectric means,
wherein good potatoes are separated from potatoes that still comprise defective
elements. The potatoes that comprise defective elements are subsequently fed to
the steam peeling installation again.

Chinese publication CN 103 592 316 relates to a method for
identifying the quality of potatoes, wherein potatces, after being subjected to steam
peeling, are pre-heated, after which an infrared camera takes pictures, which are
transmitted to a computer, which processes and analyses the thermal images so as
to be able to determine which potato can be regarded as a so-called defective
potato, so that the aforesaid document only shows how low quality potatoes can be
identified.

German Offenlegungsschrift DE 44 19 699 relates to a method for
assessing good quality potatoes, wherein the potatoes, after being steam-peeled,
are cut into small pieces, after which the potatoes thus cut into small pieces are
preferably led through an electronic loading station (not specified), in which damaged
parts are mechanically sorted out and good quality parts are subsequently subjected
to further processing.

US patent No. 5,858,429 relates to a potato peeling machineg, in
which the results/performance of the peeling operation can be improved through the
use of a so-called "vision analysis system (VAS)", wherein a camera takes
photographs and the number of dark pixels in each photograph is determined, The
number of dark pixels thus obtained is passed to a processor, after which the peeling
space is adjusted such that the desired level of peeling of the potato will fake place.

Summary

One aspect of the invention is to provide a method for processing
potatoes in which potatoes comprising the aforesaid unwanted elements are usefully
reused.

Yet another aspect of the invention is to provide a method for
processing potatoes wherein potatoes are subdivided into "good" and "bad" potatoes
at high speed, after which the "bad" potatoes are additionally treated so as to
minimize the amount of inferior residual product.

Date regue/ date received 2021-09-13
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The invention according to the present application thus relates to a
method for processing potatoes, comprising the provision of potatoes and the
possible removal of the skin before further processing of the potatoes takes place,
which method comprises the following steps:

§) visually monitoring potatoes for defects;

i)  grading potatoes as visually approved potatoes and visually
rejected potatoes on the basis of step i);

i) separating the visually approved potatoes from the visually
rejected potatoes;

iv) subjecting the aforesaid visually rejected potatoes to further
treatment, comprising the selective removal of defective elements from the visually
rejected potatoes so as to obtain additionally treated potatoes and potatoes
comprising defective elements;

v)  subjecting the aforesaid additionally treated potatoes to further
processing. )

Based on the above-described method, one or more aspects of the
invention are achieved. Consequently, the present method can be regarded as a
process that is carried out on an industrial scale, in particular in a continuous
process.

it is in particular desirable that the potatoes that have been
subjected to step i) comprise potatoes whose skin has been removed. Such a
preferred embodiment can therefore be regarded as comprising the steps of first
removing the skin from the potatoes, possibly unwanted elements, such as stones
and soil clinging to the potatoes, which may be encountered upon harvesting
potatoes have been removed, after which the thus skinned potatoes are subjected to
further processing in accordance with the present method.

The present invention in particular relates to the selective removal of
the defective potatoes, thereby preventing the removal of undesirably farge amounts
of potatoes that do not comprise any defective elements. The use of the present
method thus has an advantageous effect on the eventual potato yield. In other
words, only the defective elements of the visually rejected potatoes are selectively
removed, so that a residual part of the potato which is still suitable for further
processing, for example for consumption purposes, will remain. in the present

method it is thus preferable if the potatoes are subjected to steam peeling only once,
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which is different from, for example, the method according to the above-discussed
British publication GB 1 299 009, in which the previously steam-peeled potatoes are
subjected to the steam peeling step once again upon detection of defective
elements. Such a "double” steam-peeling operation will not have a beneficial effect
on the taste and the boiling and frying behaviour of the potato that is eventually
obtained.

in particular, the potatoes, whose skin may or may not have been
removed first, are visually assessed in step i) in order to be able to subsequently
bring about a separation between a group of visually approved potatoes and a group
of visually rejected potatoes. Such a separation is carried out by removing the
visually rejected potatoes, for example by pushing them aside using air, a push rod,
a water jet or a combination thereof. The visually approved potatoes subsequently
undergo a usual further processing step. The visual assessment preferably takes
place by taking one or more digital images of the peeled or unpeeled potatoes,
analysing said one or more digital images, positioning a device for bringing about the
separation, for example by pushing aside using air, a pusher rod, a water jet or a
combination thereof, and subsequently removing the group of visually rejected
potatoes. In this way a flow of visually rejected potatoes and a flow of visually
approved potatoes are obtained. The aforesaid positioning takes place by analysing
the digital images, using software, which software is capable of identifying regions
that can be regarded as undesirable, after which the device for bringing about the
separation can be positioned so that the potatoes to be rejected are separated from
the potatoes to be approved.

The group of visually rejected potatoes is further treated in step iv)
in that the defective elements are removed, thus obtaining an amount of potatoes
which, just like the previously obtained visually approved potatoes, can subsequently
be subjected to the usual further processing. By selectively removing the defective
elements a residual flow is thus obtained, which flow is also indicated by the phrase
"potatoes comprising defective elements’ herein, which flow can be yet further
processed, for example as animal feed. It is clear, therefore, that by using the
present method the latter residual flow will be significantly smaller than the amount
of potatoes graded as "visually rejected potatoes” in step iii).

Date regue/ date received 2021-09-13
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It is preferable that the selective removal of defective elements
according to step iv) is carried out by using one or more cutting means selected from
the group of water jet, laser jet, drill, cutter and knife.

v According to a special embodiment of the present method, it is
desirable that step iv) comprises taking one or more digital images of visually
rejected potatoes, analysing the one or more digital images, positioning the cutting
means on the basis of said one or more analysed digital images and selectively
removing defective elements from the visually rejected potatoes by cutting out the
aforesaid defective elements, wherein the aforesaid one or more cutting means are
brought into contact with the aforesaid, visually rejected potatoes.

The purpose of taking of one or more digital images of visually
rejected potatoes is to make a precise determination of regions that exhibit one or
more defects. Using software, a digital image is analysed, which software is capable
of identifying regions that are regarded as undesirable, in particular the regions in
which one or more defective elements that are to be removed are present. Based on
the aforesaid analysis, one or more cuiting means are positioned so that only the
unwanted region of the visually rejected potatoes is cut away therefrom. This means
that the group of visually rejected potatoes is now subdivided into a so-called group
of "good" potatoes, herein also referred to as "additionally treated potatoes”, and a
group of bad potatoes, herein also referred to as "potatoes comprising defective
elements".

It is desirable that subsequently the aforesaid group of "good"
potatoes is separated from the aforesaid group of "bad" potatoes, for example by
passing the thus additionally treated potatoes over a number of rollers positioned
one behind another, wherein the interspace between the rollers is variable. The
effect of such an interspace is that small parts fall down between the rollers under
the influence of the force of gravity, and thus it is assumed that the group of "bad"
potatoes, which will generally consist of small potato parts, will be separated from
the group of "good" potatoes, herein also referred to as "additionally treated
potatoes".

In certain embodiments it is desirable however, that the step iv) in
question further comprises visually monitoring the thus additionally treated potatoes
(again) and separating, on the pasis of the visual monitoring step thus carried out,
the defective elements that have been cut away by the aforesaid one or more cutting
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means. In such a situation the flow of "good" potatces, which may still comprise a
few "bad" potatoes that were not graded as such in a previous step, is subjected to a
visual monitoring step once again, wherein the flow comprising defective elements,
viz. the "bad” potatoes, is separated from the flow of "good" potatoes. In a special
embodiment it is desirable that the aforesaid additional treatment is carried by the
installation in which the above-discussed steps i)-iii) take place.

In a special embodiment it is preferable that the one or more cutting
means comprise one or more cutting dies. The use of such cutting dies is desirable
in particular from the viewpoint of a uniform cutting force and uniform positioning
possibilities. In certain embodiments it is in particular desirable that the one or more
cutting dies are circular in shape. Such a circular shape provides a possibility of
cutting away defective elements in such a manner that the natural shape of the
potato is more or less retained. Furthermore, when a cutting die having a circular
shape is used, no complex positioning operations of the cutting means are needed.
After all, the circular shape has the same position at all times, which is
advantageous in particular at high production rates. A specific rotation step for
cutting away the defective element in guestion is thus not needed. Itis in particular
desirable that the circumferential dimension of the one or more gutting means is
larger than the circumferential dimension of the object to be cut, in particular the
potato, or of shapes derived therefrom, for example slices, cubes, sections and
sticks. In this way the unwanted parts of the potato can be selectively cut away in a
guick and efficient manner.

In certain embodiments it is desirable to use a knife with an
obtuse/large angle. Such an embodiment makes it possible in practice for the cut-of
pieces to be "pushed aside or split". When such an embodiment is used, there is no
need for the knife to cut through the entire potato. After all, when the potato is
entirely cut through the surface on which the potato is present during the cutting
operation, usually a conveyor belt, may be damaged. The selective removal of the
unwanted defective elements of the potato takes place by moving the knife only
partially into the potato.

In certain embodiments it is desirable that the aforesaid circular
shape is circumferentially provided with one or more projections. Such projections
are advantageous in particular for reducing the cut-away defective elements in
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advance, so that the subsequent separation between "good" potatoes and "bad"
potatoes can take place more easily.

it is also possible, however, for the one or more cutting dies to have
a star-shaped configuration. When such a star-shaped configuration is used, the
potato will practically entirely be cut into several smaller parts, so that the
subsequent separation between "good" potatoes and "bad" potatoes can take place
more easily.

According to a special embodiment of the present method, it is
preferable that the step of bringing the aforesaid one or more cutting means into
contact with the aforesaid visually rejected potatoes is carried out in such a manner
that the contact with cutting means of the circular cutting die type takes place at an
earlier stage than the contact with cutting means of the type selected from star
shape and circular shape circumferentially provided with one or more projections. In
such a situation the previous cutting operation carried out with cutting means of the
circular cutting die type will result in a potato which will more or less retain its natural
shape, after which the parts that have been cut away therefrom can be subjected to
an additional cutting operation.

It is also possible to control the one or more cutting means
separately on the basis of the previously discussed software analysis, so that certain
unwanted regions of the visually rejected potatoes can be cut away by a cutting
means specially selected for that purpose. Using software, the digital image is
analysed, and on the basis of said analysis it may be decided to subject the potato
only to the cutting operation of, for example, a cutting means of the circular type
circumfe}entially provided with one or more projections. It is also possible, based on
the software analysis, to subject the potato first to a cutting operation using a circular
cutting die circumferentially provided with one or more projections and subsequently
to a cutting operation using a star-shaped cutting die. It is desirable that the
projections are spaced some distance apart so as to prevent from undesirable
"sticking” of the cut-away parts. After all, after the cutting operation, the cutting die
will be moved from the cut potato to a next potato for carrying out a new cutting
operation on the basis of the software analysis of the digital images.

It is in particular desirable that the step of bringing the cutting
means of the star-shaped type into contact is carried out only on the defective
elements that were previously cut away by the aforesaid one or more cutting means.

Date regue/ date received 2021-09-13
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The cutting operation with cutting means of the star-shaped type will result in a
number of smaller parts, which smaller parts can be easily separated from larger
part.

After the selective cutting away of the unwanted parts, the flow of
potatoes, in which the unwanted parts have been cut away from the still "good" parts,
is additionally separated into a flow of cut-away defective elements and a flow of
good potatoes. Said separation preferably takes place by passing the combined flow
over a set of rollers with varying interspaces, wherein the smaller parts, in particular
the cut-away defective elements, fall. through said interspaces. The thus obfained
flow of parts that are still "good” can additionally be separated into a flow of "good"
parts and a flow of "defective" parts. The later separation can for example take place
as discussed before, viz. a visual assessment for subsequently bringing about a
separation into a group of visually approved potatoes and a group of visually rejected
potatoes. Such a separation is carried out by removing the visually rejected
potatoes, for example by pushing them aside using air, a push rod, a water jet or a
combination thergof.

In a special embodiment of the present method, it is desirable that
step i) is carried out by irradiating the peeled or unpeeled potatoes with UV light or
IR light and measuring the reflection, after which grading takes place in step ii) on
the basis of the measured reflection. After said grading, the peeled or unpeeled
potatoes are subdivided in step iii) into a group of visually approved potatoes and a
group of visually rejected potatoes.

Following that, step iv) is carried out, preferably by irradiating the
visually rejected potatoes with UV light or IR light, measuring the reflection and
subsequently removing defective elements from the visually rejected potatoes on the
basis of the thus measured reflection. The defective elements are to that end cut
away, which process includes bringing the cutting means into contact with the
defective elements to be removed.

The phrase "defective elements to be removed" is understood to
include in particular the aforesaid unwanted elements, preferably selected from the
group of wireworms, rust, blackening, scab and eyes.

In a particular embodiment of the present method, it is desirable that
the potatoes, in particular the peeled or unpeeled potatoes, are sliced before step i)

is carried out.
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in another embodiment of the present method, it is preferable that
the potatoes, in particular the peeled or unpeeled potatoes, are chipped before step
i) is carried out.

The cutting of the potatoes can take place in a fully automated
process, wherein the potato can be cut into several shapes, such as slices, cubes,
sections or chips. The potatoes can be passed through knives in order to be cut. To
increase the effectiveness of the cutting operation and obtain an improved cut
surface of the potatoes, the knives are preferably placed one behind another. By
preferably transporting the potatoes in a water flow, the potatoes are correctly
positioned for the knives. Because new cut surfaces are created when cutting takes
place, cells are damaged and starch is released. Because the potatoes are
transported in water, the starch is directly washed off. It is also possible, however, to
cut the potatoes without using water.

Removing the skin from the potatoes is preferably carried out while
steam is being supplied. In this process, the potato is exposed to unsaturated steam.
This causes the skin to come loose, which skin is removed from the potato in a drum.
Steam peelings are produced during the process of washing and treating the
potatoes with steam. Steaming causes the skin to come loose. When used as pig
feed, the steam peelings are cut up and possibly treated with enzymes. In another
embodiment, the removal of the skins takes place by rotating the potatoes in a drum
with a perforated wall, which process is also referred to as mechanical peeling. The
skin is removed as a result of friction with the wall and mutual friction between the
potatoes. The skin is discharged through perforations in the drum wall. Mechanical
peeling can also be carried out by means of knives or carborundum rollers, for
example. The present invention is by no means limited to a particular form of
peeling. In certain embodiments, a peeling step can be omitted. In addition to that it
is possible in the present invention for the peeling step to be carried out by a
company other than the company that carries out the present selection of the
potatoes.

To remove skin and starch residue, the potatoes are washed after
the skin has been removed. The skin sticking to the potato is removed by a water
jet. Peeling has slightly affected the cells of the potatoes, and the sticky starch that
is present in the cells is released during this process. Spraying also prevents the
potatoes from sticking together at a later stage.
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To realise a high processing speed, it is desirable that the peeled or
unpeeled potatoes are placed on a conveyor belt, after which the potatoes present
on the conveyor belt are subjected to step i).

The present invention further relates to a potato obtained by
carrying out the method as described in the foregoing. In particular, a potato is
concerned which has been cleared of defective elements, preferably selected from
the group of wireworms, rust, blackening, scab and eyes. Such a potato has
preferably been processed into one or more of slice, cube, chip and section, but the
obtained potato may also have retained its original shape. The potato obtained by
carrying out the method as described in the foregoing has preferably been subjected
to steam peeling only once, in particular so as to retain the taste, boiling and frying
behaviour of the eventually obtained potato.

In order to reduce the boiling, frying or deep-frying time upon further
processing, the potato products can be blanched, with the products being kept at a
high temperature (98 °C) for a short period of time (at most a few minutes).
Blanching lowers the germ count, reduces the processing time and inactivates
enzymes. . '

Raw unpeeled potato products are packaged in open nets or open
plastic bags. Peeled and processed potatoes are packaged in closed plastic bags,
preferably in a protective gas atmosphere, especially with a reduced oxygen content
and an increased carbon dioxide content. Also vacuum packaging is used. éoth

packaging methods increase the shelf life.

Brief description of the drawings

The present invention will now be explained in more detail by means
of an example, in which connection it should be noted, however, that the invention is
not limited to such a special example.

Figure 1 shows a flowchart of the process according to the application.

Detailed description

Example 1

From an amount of potatoes, unwanted elements such as stones,
soil clinging to the potatoes and the like are removed in a preparatory treatment. 1.
Subsequently, the skin is removed from the cleaned or pre-processed potatoes 12,
using a steam peeling device 2, which manner of peeling should not be regarded as
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limitative. It is not desirable that the peeled potatoes are subjected to a new peeling
step at any time during the process to be described hereinafter.

According to the schematic representation in figure 1, the potatoes
13, from which the skin has thus been removed, are sliced in the cutting means 3
and put on a conveyor belt. It will be understood that the cutting of the potatoes into
slices must not be construed as limitative, but that also other forms, such as cubes,
chips, viz. sticks, and sections can be obtained in the cutting means 3. The conveyor
belt with the sliced potatoes 14 is passed through a monitor 4, where visual
recordings of the sliced potatoes are made. Based on those recordings, the flow of
potatoes 15 thus supplied is separated in the separation installation 5 into a flow of
visually approved potatoes 18 and a flow of visually rejected potatoes 16. In the
figure it is indicated that the flow of visually approved potatoes 18 is subjected to a
new separating step in the separation installation 6. In the separation installation 6, a
flow of visually approved potatoes 21 and a flow of visually rejected potatoes 17 are
formed. An additional separating step is carried out on the visually approved
potatoes 21 in the separation installation 7, in which a flow of visually approved
potatoes 24 and the flow of visually rejected potatoes 19 are obtained. The flows 16.
17 and 19 are combined into a flow 27 and supplied by means of a conveyor belt to
an apparatus 8, which takes digital images of the flow 27 of visually rejected
potatoes. Using a computer and software, the images are analysed, on the basis of
which analysis the cutting means 9 is controlled. The cutting means may comprise
three separate cutting stations, with cutting knives of the circular type being used in
cutting station 9a, cutting knives of the circular type provided with projections being
used in cutting station Sb and cutting knives of the star-shaped type being used in
cutting station 9¢. The cutting stations 9a, 9b and 9c¢ are disposed downstream of the
apparatus 8 that takes the digital images. The thus analysed potato slices 28 present
on the conveyor belt are transported to the cutting means 9, in particular the cutting
stations 9a, 9b and 9c, which cutting stations are controlled on the basis of the
analyses carried out by the computer and software. In the cutting stations 9a, 9b and
9c, three different types of cutting dies are used, with the first cutting operation being
carried out by circular cutting dies in the cutting station 9a. If desired, the obtained
sliced parts exhibiting defects can be subjected to a further cutting operation in the
cutting station 9b, using a circular cutting die circumferentially provided with one or

more projections. It is also possible to carry out only one type of cutting operation in
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the cutting means 9, for example using a circular cutting die circumferentially
provided with one or more projections.

After the defective elements have been selectively cut away, so-
called "loose" defective elements and "good" potato slices are present in the flow 29
on the conveyor belt. Such "loose" defective elements are discharged by passing the
flow 29 of defective elements and good potato slices through a separating station 10,
for example a sliver remover, where the smaller parts 20 are discharged through the
interspaces between the rollers. The thus obtained flow 30 of good potato slices that
do not fall through the interspaces between the rollers is additionally passed through
a separating station 11, where a separation into a flow 32 of good potatoes and a
flow 31 of the effective potatoes takes place. The separating station 11 is preferably
controlled in the same manner as the separation installations 5, 6,7.

The flow 32 can be further processed, together with the flow 24, in a
usual manner. Although mention is consistently made of potato slices in the above-
discussed example, it should be understood that the invention is not limited thereto.
Although mention is made in the description of the figures of three separation
installations 5, 6 7, it should be understood that the invention is not limited to a
special number of separation installations. Furthermore, it may be decided not to
use a separating station 11 in certain embodiments and pass the flow 30 through
one of the separation installations 5, 8 and 7. Furthermore, the cutting means 9 is
not limited to a special number of cutting stations.

Example 2

The same operations as in example 1 were carried out, with this
difference that the potatoes subjected to a preparatory treatment were not subjected
to a peeling step. Thus, no use was made of a steam peeling device 2, but the
cleaned or pre-processed potatoes 12 were directly supplied to the cutting means 3,
after which the subsequent steps as described in Example 1 were carried out. If
desired, the good potatoes obtained in the flow 24 and the flow 32 could be
additionally subjected to a peeling step (not shown).
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CLAIMS:

1. A method for processing potatoes, comprising the following steps:

ia) cutting potatoes and putting the cut potatoes on a conveyor belt;

ib) visually monitoring said cut potatoes for defects;

ii) grading potatoes as visually approved cut potatoes and visually rejected cut potatoes
on the basis of step ib);

iii) separating the visually approved cut potatoes from the visually rejected cut potatoes,
wherein said separation is carried out by removing the visually rejected potatoes by pushing
them aside using air, a push rod, a water jet or a combination thereof;

iv) subjecting the visually rejected cut potatoes to further treatment, comprising taking
one or more digital images of the visually rejected potatoes analysing the one or more digital
images, positioning the cutting means on the basis of said one or more analysed digital images
and selective removal of defective elements from the visually rejected cut potatoes by one or
more cutting means, wherein the one or more cutting means is water jet, laser jet, drill, cutter or
knife so as to obtain additionally treated potatoes and potatoes comprising defective elements;

v) subjecting the additionally treated cut potatoes to further processing together with the

visually approved cut potatoes.

2. The method according to claim 1, characterised in that the cut potatoes that have been

subjected to step ia) comprise potatoes whose skin has been removed.

3. The method according to claim 2, wherein removing the skin of the cut potatoes is

carried out by supplying steam.

4. The method according to any one of claims 1-3, characterised in that step iv) further

comprises separating the defective elements cut away by the one or more cutting means.
5. The method according to claim 4, characterised in that said separation is carried out by
passing the additionally treated cut potatoes over a number of rollers positioned one behind

another, wherein an interspace between the rollers is variable.

6. The method according to any one of claims 1-5, characterised in that step iv) further

comprises visually monitoring the additionally treated cut potatoes and separating, on the basis
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of the visual monitoring step, the defective elements that have been cut away by the one or

more cutting means.

7. The method according to any one of claims 1-6, characterised in that the one or more
cutting means comprise one or more cutting dies, wherein a circumferential dimension of the

one or more cutting means is larger than a circumferential dimension of an object to be cut.

8. The method according to claim 7, characterised in that the one or more cutting dies have

a circular shape.

9. The method according to claim 8, characterised in that said circular shape is

circumferentially provided with one or more projections.

10. The method according to claim 7, characterised in that the one or more cutting dies are

star-shaped.

11. The method according to claim 9 or 10, characterised in that the step of bringing the one
or more cutting means into contact with the visually rejected cut potatoes is carried out in such a
manner that the contact with cutting means of the circular shape takes place at an earlier stage
than the contact with cutting means of the type selected from star shape and circular shape

circumferentially provided with one or more projections.

12. The method according to claim 11, characterised in that the step of bringing the cutting
means of the star-shaped type into contact is carried out only on the defective elements that

were previously cut away by the one or more cutting means.

13. The method according to claim 9, characterised in that the step of bringing said one or
more cutting means into contact with said visually rejected cut potatoes is carried out using the
one or more cutting dies of the circular type circumferentially provided with one or more

projections.

14. The method according to any one of claims 1-13, characterised in that the defective

elements to be removed are wireworms, rust, blackening, scab, eyes or combinations thereof
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15. The method according to any one of the claims 1-14, characterised in that the potatoes

are sliced before step ia) is carried out.

16. The method according to any one of claims 1-15, characterised in that the potatoes are

chipped before step ia) is carried out.
17. Use of a potato obtained by carrying out the method as defined in any one of claims 1-
16, from which potato defective elements have been removed, wherein the potato defective

elements are wireworms, rust, blackening, scab, eyes or combinations thereof.

18. The use according to claim 17, characterised in that the potato has been processed into

one or more of slice, stick, cube or section.
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