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Study on the Quality of Vacuum-Fried Carrot Chips

FAN Liu-ping, ZHANG Min, XIAO Gong-nian, TAO Qian
(School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract; Vacuum frying is a common used method to produce high quality vegetable or fruit
chips. The effect of frying temperature and vacuum degree on moisture content, oil content,
color and texture of fried carrot chips were investigated in this study. During the vacuum frying,
the rate of moisture removal and oil absorption increased with the increases of frying oil
temperature and vacuum degree. Statistical analysis of the color data showed that there were no
significant differences (P>>0.05) in lightness (L), redness (a) and yellowness (b) of carrot
chips as a function of vacuum degree and temperature. The breaking force of carrot chips
decreased with the increases of frying temperature and vacuum degree. The statistical analysis
also showed that there were no significant differences (P >>0.05) in the breaking force as a
function of temperature, but the breaking force was significantly (P <C0.05) affected by the
vacuum degree.
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Fig. 1 Schematic map of the vacuum frying system
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