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8- Nervous system

9 -Musculoskeletal system
10 -Colon cancer

11 -Grilled

12- Curried

13- Carotenoids-isoprenoids
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1- Salmon

2- Seafood

3- Polyunsaturated fatty acids
4- Omega

5- Crustacean

6 -Bioavailability

7 -Digestibility
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15- Deep fat frying

88

0ddg o SN a3 sy ol IS el s 4
Aol AT ol S2s wle (oo glag sl !
sbasbes e b fls lea o)l > [8] 505 SLe
Do U DV T sleasil e as i g (Kool Aile il
sy e e SRals G L[] 0s St
sl osle (g Bl pus SV sb sl b Ol ke tals
(e s e sl el Sl
Aol b OlSiol ol sl slgin Jibe b a0l s
5 S g ke ) ool e LS
S sl js S 6,8 ol Jae CdS
el Al G Olse  HEs glpa L0 S

Vo .

03 S ¢ o Dl g Sl 0dl b yme 1 Ges 03 S e
DT el JalsS dl s 5 255 50 5100 0 £l slsa b
D3 el sy sy kS Ly ae (A, 0l 2
b ol 5508 e S e e 3 s (sl
Er e S35 sty aimgs 5 odd o135l Jsamme
b b 8 Llg e s 0o [T 008 e alb s
sl Gs L 18 3le b (555 Sl ik byl 3
plonil el o Ny e o gllan sl 5 3L cnb
ol Ul s s b glaps & V8] 5,8
RNJEFNE S PO FUVS Ny
Jpamn il 53 AS Sk 4t 3 5 [10] S s
b0 S m 5 [N E] 2,5 0 Do S S s
D50 e Lol g s ol el ol s Bls (slse
Goos 03 SF e bl isby a5 ol Sl
Bls glom L0 Sg e Joa) 55 DIYT il o s
S el ol 0y K s Sl oled 51 Jseas
games [VV] Cd 255 005380 a5 5L )lee 2l 53 5
aslis 53 (S RS (R, TAY (fls Slsa Lol ol &
A 5 STV 3 s DNV s Gras 03,53 o L
DIV 5505 JUs a1y 03 5 e 31 526 slaclay L
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Table 1. Amount of shrimp chemical compounds

Chemical compounds Amount (unit)

Protein 12.25(%)"
Fat 1(%)"

Ash 1.75 (%)"
Moisture 85 (%)
Dry matter 15 (%)"

Carbohydrate negligible

* Based on wet weight
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22 -United States Department of Agriculture
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Fig 1. Moisture content during deep fat frying (DFF) and hot air frying (HAF)
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Fig 2. Mean concentration over time during deep fat frying (DFF) and hot air frying (HAF)

Table Y. Mass transfer parameters for deep fat frying (DFF) and hot air frying (HAF)

Effective
penetration Mass trqnsfer . .
coefficient coefficient Biot number (Bim)  Temperature (°C)
(Dx10° m?/s) (Kex10°m/s)
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Table ¥. Heat transfer parameters for deep fat frying (DFF) and hot air frying (HAF)
Displacement heat transfer
coefficient
(W/m?°C)

Biot number

(Bin) Temperature (°C)
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In this research, transfer phenomena during hot air frying and
deep frying were investigated. Hot air frying (HAF) and deep
frying (DFF) were carried out at 160 °C for 15 minutes for
shrimp cylindrical pieces. Temperature variations at the
product's core were recorded using a T-type thermocouple
equipped Data Logger and PicoLog software on a computer.
Moisture content and oil of the product were determined. Heat
and mass transfer parameters estimate by using the logarithmic
plot of dimensionless temperature against time and empirical
equations. Results showed that Mass and heat transfer
parameters during hot air frying were lower than deep frying
method. In deep frying, the Biot number and the effective
diffusion coefficient were higher than the hot air frying method.
The kinetic constant of moisture reduction in the product was
higher in the deep frying method.
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