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Orthogonal Test to Optimize Vacuum Low-temperature Frying Lotus Root Crisp Processing Technology
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Abstract

research of the lotus root deep processing. | Method ] The process craft of vacuum low-temperature frying lotus root were optimized by using or-

[ Objective ] The processing technology of vacuum low-temperature frying lotus root slices was studied to offer the reference for the

thogonal analysis and response surface analysis. [ Result]Then the optimum craft were obtained as follow: The lotus root were cut into slices
with the thickness of 3 mm, and were fried for 40 min under 90 “C. The sensory score for obtained slices was 92 with oil content of 10. 8% .

[ Conclusion | The proposed processing craft could be further applied to the deep processing of lotus root slices.
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Table 1 Sensory evaluation standard of frying lotus root slices
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Color and lustre 40, A5 /DIVFHZE 5 11~15
AT VB R 6~10
A, AR 0~5
R Aroma A AT AN R ) A A 16 ~20
A RRRRINAR IR 11 ~15
AR, EAHAR 6~10
TCAEREA SR 0~5
M Texture WRNE AT i E S XUR , A R RIE 16 ~20
HBSIRNGE , A7 IH10E B b 14 XU 11 ~15
FEBSIIRNGE , TR i KRN SE 6~10

PN 0-~5

JEAS Form PRFEA R RBAR, TRl AR 16 ~20
KR RIFIEA R AR, ot A 11 ~15
ARG JOR 6~10
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Greasy degree AN 11~15
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RS R 0-~5
2 BR54H

2.1 BRERRAE

2.1.1 VIRJREXFE R SR AL L Al LR Y 7
TMKEIRLEE S 90 °C M KERSE] A 40 min (Z4F N, BEE U )5
JEE RS TI t F P B0 S PO SR BRI R R AR B
IR JEEAE 3 mm I, JEEAR 0 R Bl AR 19 92 05 38 10
TR N BT e R RS, SR RS 4 mm i 78
Fr e IR B R R 11. 5% o SRR, PR KL B R [h]
AR B 1S B0, 8 7 B A 5 B KR O, il e A9 o A B 2
KIS A A , DRI U] B B A 5 b Bl . (FLACH
Wi, (A R LA, R I TR RS 2l st
A JZ I 7R I3 BEAT S0 00 BB S, (875 R A R I8 B R e i 11

G EAA R NI, VIR RS 3 mm 2 L BGE A 1Y
priz 2
2.1.2 hMEIREEXTRE A SRR R . R 2 T LA R

JEORHEDI T 2 3 mm , JiKE 40 min, BEFE AR A9 10 , Bsh
FER B0 E PR BT e R A A A, T 55 3t e 0 2 B
MR AR FEMFEIREE N 90 C Rt BB WA Bl s, &
A B RAR, O 10. 8% o KR H 97 s (07 6 0 HEUE
ASTERE, AR A R A AR, BRI AN b . Xt
WL HAR A PRI E A OCT , 75— B R Y Rl P B8 e KR
JEERT LAREARAE A B &Kk (R B — B (B LUR BT 2 )
A B PR A, (A5 i BT, AT g
e PE 90 CAE SRR DL AL o

2.1.3 Gk IRE RS FE i AR R P 3 R R JRURE

100, —®—RVE#% Sensory score —®— 4hF 0il content 11,6
g 80 111.2 =
= I ] 2
s 60 10.8 g
&R 40 410.4 =
i o
}f{;j 20 10.0 %

" 9.6

O 2 3 g 5

Yk /2 Slice thickness Il mn

E1 YIREEMNER &R
Fig.1 Effect of different thicknesses on lotus root crisp qualities
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Table 2 The factors and levels of orthogonal test of vacuum low-tem-

perature frying lotus root crisp processing technology

2% Factor

KA DIFTREE(A) IMAETRLEE (B) TMAEmF A (C)
Level Slice thickness Frying Frying time
mm temperature // C min
2 80 40
2 3 90 50
3 4 100 60
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Table 3 Orthogonal test results of vacuum low-temperature frying lo-

tus root crisp processing technology

K& Factor

F,‘E N1A PN E=N Yq
RS DRE WERE R Gy op
Test (A)Slice (B)Frying  (C) !
No. thickness  temperature Frying time Sensory content
' ; > score // 43 %
mm C min
1 1 1 1 76 13.1
2 1 2 2 79 10.0
3 1 3 3 75 11.5
4 2 1 2 74 11.2
5 2 2 3 82 11.7
6 2 3 1 89 11.3
7 3 1 3 77 10.9
8 3 2 1 83 11.5
9 3 3 2 78 11.9
Ky, 76.67 75.67 82.67
Ky, 81.67 81.33 77.00
Ky, 79.33 80.67 78.00
Ry, 5.00 5.66 5.67
K, 11.53 11.73 11.97
Ky, 11.40 11.07 11.03
Ky, 11.43 11.57 11.37
Ry, 0.13 0.67 0.93
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