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Deep fat frying is an ubiquitous and highly veigagtirocess. The low cost of fried foods and thaigque
sensory characteristics, are the reasons of ewvimg of these foods and fast food industry. Irs thi
research the Zucchinis were fried as a vegetaitteproperties of having low oil uptake in two types
(sun flower oil and special frying oil) at two tperatures of 13C and 176C for seven and four
minutes respectively. The influence of oil typeg4fnying treatment (blanching and microwaving),
temperature and time on texture and color of fipadducts were studied. The surface heat transfer
coefficient was measured by assuming the lumpetbsysluring frying process. The color evaluations
showed that the color of final product was affedtgdhe oil type (p<0.05) and the temperature (@50.
The results of texture analyzing indicated that liaedness of micro-waved samples was increased and
that was significant at low temperature. Accordiaghe results temperatures and pre-treating msthod
had important effects on hardness of fried samfie®.05). By increasing the temperature the surface
heat transfer coefficient was increased and thishigh for blanched samples at 170°C.

Key words: Zucchini, Deep-fat frying, Color, Texture, of héaansfer coefficient.

Y Corresponding Author E-Mail Addreds:zeynali@yahoo.com

A


https://fsct.modares.ac.ir/article-7-645-fa.html
http://www.tcpdf.org

