New Zealand standards for deep fried chips
in independent fast food outlets
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These standards have been
developed by industry for industry
to help make one of New Zealand s

favourite foods healthier.

WHY

New Zealanders eat 120,000 tonnes of chips
each year, therefore, making them lower in fat
and salt could have a big impact on people s
health. Research shows that consumers prefer
the taste of chips when they are cooked
according to the industry standards.

HOW

Key industry groups, including chip shop
operators, were consulted to ensure
that the industry standards are relevant
and practical.

WHAT

Encourage your staff to use these
standards everyday. Check out the official
web site for training, top tips and opportunities
to receive free products.
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New Zealand standards for deep
fried chips in independent
fast food outlets
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These standards have been
developed by The Chip Group to help improve
the nutritional value and quality of chips.

www.thechipgroup.co.nz




New Zealand standards for deep fried chips . R
in independent fast food outlets AP =M RE ERIER R A

CHIP SIZE Use thick straight cut chips at least 13 mm. ERRS fERREER 13 AKLL L IHERE R

PORTION SIZE Serve a recommended scoop size. ZRINE FHEENTFENESR.
1 scoop = approximately 330g (3 serves per kg). 1 FHHE=KA330% (—AFTHBFRATS3IM) -

COOKING Cook chips at a temperature of 175 - 180;C for 2IEER AR RARRE175-180° C, XE3 - 4939,

between 3 — 4 minutes. Use a thermometer to FRRERETT, NEREERRBTME.

check the accuracy of the oil temperature. 1
DRAINING Bang or shake the basket vigorously twice then Bm Tk MEREBHRE, NBEERTGHEREERR,

hang it for at least 20 seconds. REEEE D20/,

FRYING MEDIUM * Maintain frying medium in good quality. YESH & A R RIF .
- keep the fryer topped up with fresh oil - BRI PRI BT e o
- filter oil as required - IRIESEIERH.
- cool oil and cover fryer when not in use - MIERREN, BRI, HSEER.
- discard oil when it shows signs of degradation - WHSHINAE TR, EEHH.
ADDING SALT Rather than salt the chips, provide salt sachets.

NInEE RERFHIAEEL L, MEARZEHR/NSERE.

TRAINING & EDUCATION Encourage staff training in best practice frying,
e.g., Tips on Chips internet training
(www.thechipgroup.co.nz) or NZQA frying unit standards. | EX§S SR R TS REEREIIRE, F,
‘BN BEMIEFIIIRTE (www.thechipgroup.co.nz),
HEARZEFHIAER (NZQA) M ER R T EIRTR.

* RECOMMENDED OIL TYPES Use a frying oil that meets the National Heart Foundation s criteria: ?E"'ﬁﬁ’g ;Itﬁ"'g;‘EE %Fll%‘é FHZXFIEROFEESSIRERNER:
¥Saturated fat equal to, or less than, 20%
¥Trans fat equal to, or less than, 1% o WIS S BETF, HERF20%
¥Linolenic aci-d equal to, or less than, 3% - . N . . ﬁﬁﬁﬁﬁﬁ@%%:}:: EJE%%E:FH%
The types o_f oils th_at may meet t_hese _recommen(_jatlons include: high-oleic o TREMBSBZLT, B RTF3I%
sunflower oil and high oleic, low linolenic canola oil and some blends.
There are some other oils such as cottonseed and rice bran oil which because AILUAFRASRE B SRR ETHA S MBI RERFH, AR —EREH,
of their saturated fat levels, are slightly over the Heart Foundation s guidelines.
These still remain good options and are a really positive step towards providing HEe—LfEa0H, FIUefPmfiksEn, efNefESERME T OE
alternatives to beef fat, palm and hydrogenated vegetable oils. HESHIERR, BIIAKATFRHEERFE. BF40. Ehd. ShEy
2 MME, SRAMFFHECOREH, MEEL TEERRN—. :
J:’f IMPORTANT: All premises involved in the production of takeaway chips must comply with existing regulations e.g., Food SZUH: RS RINZEFTIENIGAT, :,[Z\;Jﬁ\\jgﬁiim:ﬁjf\];mﬁiﬂﬁu, Bian, 1974FHERE
: Hygiene Regulation 1974, Food Act 1981, Health & Safety in Employment Act 1992, and any subsequent amendments. E, 1981 FERNREMER, 19281 RMERCBPAESZEE0, URZERNBIESSG.
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