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Abstract:The effect of different blanching time on the
quality of vacuum frying soybean during
production was studied in this paper. The results
showed that different blanching time obviously
affected the crispiness, the integrality of bean
and color of products, while the Vitamin C and
protein contents didn’t change very much with
the time of blanching. Furthermore, the blanching
time was one important factor influencing the oil
content of the product. When the blanching time
was more than six minutes, the oil content was
very low. The overall consideration showed that
the optimum blanching time was 6 minutes.
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