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Effect of Processing Methods on Sensory Quality of Fried Taro Chip
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Abstract: The friedtaro chip was prepared with three processing methods. The oil content and texture of fried taro chip were investigated.

And the effedts of thickness, dryingtime and fryingtemperature on sensory quality. of taro chip are studied. The results showed that the optimum

conditions were as follows: thickness of slices 2.5 mm, cooking 3 min, drying-time 60 min at 40 ‘C, quick-freezing temperature -18 C, and

fryingtime 120 s at 180 ‘C. Under those conditions, the fried taro chip showed the highest sensory quality.
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Table 1 The standards of sensory evaluation of taro clips
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Fig.1 Effect of thickness on fat content of the product
HI P 1 RTn, =R CZMER b, WY JR

1007

60 7597 2557 64.80 23.62 73.27 36.15
90" 70.34  18.47 58.65 20.44 66.68 25.95

120 56.78 1531 4352 15.84 47.76 21.77
150 . 4257 11.69 3435 12.75 21.99 18.21

THUERTEORKS /K BEE A I 2B K T R A, &5
TR WK PR TR, 2 b, sk
IIENZE R G B IR 7e I 2SI, SR B oK
4y, R, 2 EIME SRR At R R K A 75
RATHAEIB NZ (R FEe01, Frbk, e a2
FKEERAR, RS B R S RTER A
T A (IR S5 A 3550 . IRAGIRE, AR ARAT (RRF 2
R, A RAGM, WYEARS &,
2.1.3  JHIKE IR BRI R R

KA 12,3 IGRIMNER 3 125, MR —Htikvl v
JEFE 7 120 “C. 140 °C. 160 ‘C. 180 Cidk
ITIMYE, R34 2,

75

— e

- - —

— I —

E——
T _—a

— e
- 4———1}“\ e

ssf T _____AT%:_R\—L

-
—— 1.mm - | S = 2. (hmm K
—o—2.5mm ——3mm

§ g

i i

120 140 160 150
R T
2 HEERE X & MEF
Fig.2 Effect of frying temperature on fat content of the product



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.5

mE 2 /LA, 7E 120~180 CIHIMIERE T,
B B i IR TG A O . T I VRS AR T
140 CHY, 2 RaEER, R KRR (RS v A
FITs 02, e e P 56 R — Dy TP TG J 2 PR A O
P, B R HIZE 2.5 mm, YRR Y 180 °C, fE
BRI R ERE R
2.2 BRI R
2.2.1 YR R TR 5

F TA-Xtplus AN E =Fh 1. 2 F &4 (s
& (Fmax), MR R #R3k P2, IURTEE 2mmés,
MWARERE 1 mmvs, JEEE 10 mm/bs, 4541
(100%), fil A8 5 go T4 Fr & /K EAZHHILE 68% /A,
ThYETERE )y 180 °C, MK & 3.

1400

| -~ AR

1200 -

w1000 -

= jo0-
¥ — = _A
600 - — 3 .
> -
4004 —— &
201 f“/
” L L J
1.0 1.5 2.0 25 3.0

3 Yl BB X RAGRIS AR
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Table 3 Effect of moisture content on texture of the product
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Fig.4 Effect of frying temperature on texture of the product
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Table 4 The sensory evaluation of taro clips by three processing

methods
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