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Abstract

rate ,to provide new material for improving fried food quality. [ Method ]| With Chinese-style white salted noodle ends as main raw materials, il ab-

(Anhui Key Laboratory of Intensive Processing of Agricultural Products,School of Food
ective e aim was to etiectively use 1nese-style white salted noodle ends an repare breadcrumbs with low o1l absorption
[ Objective] The ai ffectively use Chi yle white salted noodle ends and prepare breaderumbs with low oil absorpti

sorption rate as indicator,based on the single factor test,the four factors and three levels orthogonal experiment design was used to optimize the
preparation technology of breadcrumbs with low oil absorption rate. The organoleptic qualities, oil absorption rate and microscopic characteristics of
breadcrumbs processed by the different materials were compared , too. [ Result ] The results showed that lowest oil absorption rate of 20.41% was
obtained when the breadcrumbs was processed under the optimum conditions as following: fermentation temperature of 28 °C ,fermentation time of
2.5 h,baking temperature of 190 °C and baking time of 30 min. There was a close relationship between the microstructure dense of breadcrumbs
and its oil absorption rate. [ Conclusion ] It would expand the application of noodle ends from Chinese-style white salted noodle and provide a new
coating for fried foods when the noodle ends from Chinese-style white salted noodle were processed into breadcrumbs with low oil absorption rate.
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Table 1 Factors and levels in the L,(3*) orthogonal array design for optimal preparation technique of breadcrumbs with low oil absorption rate
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3 32 3.5 32 195
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Effect of fermentation temperature on breadcrumbs oil
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Fig.2 Effect of fermentation time on breadcrumbs oil absorp-
tion rate
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Fig.3 Effect of baking temperature on breadcrumbs oil absorp-

tion rate
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Table 2 Experimental results of orthogonal array design for optimal

preparation technique of breadcrumbs with low oil absorp-

tion rate
[N % Factors 16 3 5%

i i
Test N Oil absorption

est o A B C D rate // %
1 1 1 1 1 32.29
2 1 2 2 2 33.27
3 1 3 3 3 31.25
4 2 1 2 3 26.60
5 2 2 3 1 21.39
6 2 3 1 2 25.29
7 3 1 3 2 25.45
8 3 2 1 3 22.45
9 3 3 2 1 24.16
k, 32.27  28.11 2668  25.95
k, 24.43  25.70 28.01  28.00
ky 24.02  26.90 26.03 26.77
R 8.25 2.41 1.98 2.05
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Note; 1,2,3,4 are breadcrumbs made from noodle end and flour,
breadcrumbs made from flour only , breadcrumbs made from noo-
dle end only, breadcrumbs purchased from the market respec-
tively.
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Fig.5 Oil absorption rate of different types of breadcrumbs
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Note: A,B,C,D are breadcrumbs made from noodle end and flour, breadcrumbs made from flour only,breadcrumbs made from noodle end only, bread-

crumbs purchased from the market respectively.
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Fig.6  Electron micrographs of different types of breadcrumbs
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