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Development situation and strategies on processing industry of
oil fried fruit and vegetables crisp in China

YE Qi-lan

( Guangdong Vocational College of Science and Trade, Guangzhou 510430, China)

Abstract. Development situation on processing industry of oil fried fruits and vegetables crisp in China was
reviewed overall in this paper, and the thinking and strategies on processing industry of oil fried fruits and

vegetables crisp was also put forward.
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