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McDonald’s® World Famous Fries®

McDonald's® World Famous Fries® are crisp
on the outside, tender inside with a great
potato taste. So, what makes them taste so
good?

History on Our Side

1955 — Mid 1960s: The first McDonald’s
French Fries were made from fresh potatoes
in restaurants, with employees peeling, cutting,
washing, blanching in oil, and conditioning the
potatoes before finishing frying them. The first
cooking oil was an animal-based shortening
and the blend specific to McDonald’s.

Early — Mid 1960s: McDonald’s Food
Scientist Ken Strong and Food Researcher
Edwin Traisman patented the McDonald’s
frozen French Fry process which enabled
McDonald’s potato suppliers to obtain the
same great taste, color and texture
characteristics that came from in-store
preparation with more consistency.

Early — Mid 1970s: McDonald’s potato
supplier partners perfected French Fry
production with new technologies like the
steam peeler, cutting systems, and Automatic
Defect Removal equipment, enhancing quality
and efficiency.

2008: McDonald’s System completed
transition to the new O-gram TFA canola blend
cooking oil.

Starts with the Potato

Our World Famous Fries begin by selecting
the top-grade potatoes that are inspected by
hand.

* Several varieties of potatoes are used, such
as the popular Russet Burbank, to ensure
the highest quality product.

* Each potato must meet McDonald's quality
standards for:

- Size and shape

- Natural sugar content

- Specific gravity (ratio of solid to water) and
solids distribution

- Susceptibility to stress that lead to
blemishes, solid variation, and high sugars

Did you know?

Potatoes are an excellent source of
vitamin C and rank highest for potassium
content among the top 20 most
frequently consumed vegetables.

Source: United States Potato Board

Commitment to Quality

Our Suppliers

McDonald’s works hand-in-hand with our

French Fry suppliers to ensure our stringent

food quality, food safety and sustainable

farming standards are met from farm to

processing

* In fact, only three suppliers produce
McDonald’s French Fries in North America

Our Restaurants

In restaurants, McDonald’s crew members
follow specific operational procedures for
storing, handling, frying and salting the Fries to
guarantee our customers are served
consistent great-tasting French Fries everyday.

The Perfect Blend

In close collaboration with our supplier
partners, McDonald’s spent years in
development and testing to create a new
O-gram TFA canola blend cooking oil that
delivers the same taste French Fries our
customers expect from McDonald’s.
McDonald's new cooking oil contains O-grams
of trans fat per labeled serving and, according
to millions of customers, delivers the same
great taste they expect from McDonald’s.
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