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Effect of far-infrared frying on the quality characteristics of chicken
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(1.National Key Laboratory of Food Science and Technology, School of Food Science and Technology, Jiangnan University,
Wuxi 214122, China; 2.Wuxi Huashun Minsheng Food Co. Ltd., Wuxi 214218, China)

Abstract: The effect of quality change in frying chicken was evaluated by far—infrared sources and common heat
conduction. Surface colour,texture,core temperature,moisture content,oil content and cooking loss of the
chicken samples fried at(165+2)°C for 70~110s were investigated. Results indicated that the type of frying and
frying time had significant effect on the quality (P<0.05) ,except for hardness. Taking the common frying chicken
as comparison,far—infrared frying decreased product lightness(L*),whereas redness(a*),yellowness(b*) and
spring increased. In addition,far—infrared frying had been shown to decreased obviously temperature fluctuation.
The maximum oil content and cook loss were reduced by 33%,10.21% over that for conventional frying. Far—
infrared frying promoted the change of colour,raised the temperature evenly,reduced the oil content and
cooking loss remarkably and had a beneficial effect on characteristics during frying.
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Fig.1 Effect of different frying conditions on the L* value
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Fig.3 Effect of different frying conditions on the b* value
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Fig.4 Effect of different frying conditions on hardness
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Fig.5 Effect of different frying conditions on spring
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Fig.6  Effect of different frying conditions on moisture content
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Fig.7 Effect of different frying conditions on oil content

Sosa—Morales!" ' i KEFE PR STAIF 9T v A2 30
HE IR ol e S vl RIS ) S 2t 1EAH G, Dina Dana™
FRAE Sl S REIN TR R SC R A B A,
DALt 255 vl B Y ) 22 ) ) O 2R IR ) R 2%
AE ISR T AN ] o AR S50 A K I TR RN 5 vl R R 90 37
5 3CERHGE AN 3. 7T ULE L, S AR 70~
90s Z [A1IZ W8 /)> » 90s Ji TT4f 1 T > 100s H L 1 e
AL, 7 3 b ik R K WA AR L s 21 A vl v 1433 %
250 HH L IR R AR A HE DN 90~100s 15 38 vl K1 5 24 11
ek S SNAR IR P TS 7K 43 IR A, R BT £ b i
I I e 22 FLA R IE N T R, IR MK 280
A YA TR0, ARG A ) S il BN . 7 220 MR WIS
5] PRI D7 2SR TR 65 5 il S i 4 25 (p<0.05) o 4%
TRET A S R B R T SO A AR A
2T A Ml 5 5 vl K EA Be sl T X R R IR
25 HLMRERILR
100
95 I
90
85
80
75

70 1 1 1 1 1
70 80 90 100 110

AAER ] ()
P18 AN [R] gt A E 4% A o] v Lol V4 5 i)
Fig.8 Effect of different frying conditions on the type of frying
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Fig.9 Effect of different frying conditions on cook loss
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