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CHEAP TRIP

Those crispy, crunchy potato chips are so tempting! Especially when they come
in colourful packages...But every time we take a bite we are also swallowing a
mouthful of pesticides and additives like sulfites and Temik. Potatoes are rich
with vitamins, minerals and starch. But they are stripped—stage-by-stage—of
their nutrients..before they are put in those dazzling plastic wrappers. And the packets we

throw away take a toll on environment...
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Disposal into landfills '
Release greenhouse gases. .
Only 10% of plastic waste from
potato chips wrappers is ;
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recycled globally. .
e ;,f A Processing
Restaurants —
slice, fry, dry, addi-
tives
Frying: BHA & BHT
added to frying oil to
prevent oxidation,
check rancidity. A carcinogen called acrylamide
forms when starch-rich potatoes are fried at high
temperatures.

Effects: BHA causes tumours; BHT & acrylamide
induces cancer

Steam drying: Controls oil over chip’s surface
Effects: Burns away vitamins

Packaging
Plastic & aluminium bag
Toxic, non-biodegradable

Remaining oil from drying is
recycled for reuse
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How creatively do you reuse the plastic bag in your school?
Write to Panditji at; Gobar Times, Centre for Science and Environment,
#41, Tughlakabad Institutional Area, New Delhi-62. Email: panditji@cseindia.org



