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Study on the drying characteristics and
products quality changes during vacuum frying
FAN Liu-ping, ZHANG Min
(School of Food Science and Technology , Jiangnan University, Wuxi 214122, China)

Abstract: The drying characteristics and products qulities of carrot chips during vacuum frying were studied.The
results showed that vacuum frying pocess belonged to traditional falling rate drying and corresponds with the first
order reaction kinetics.The equations of moisture content,fat content, drying ratio of vacuum fried carrot chips as
function of frying time were established. The value of diameter decreased and the thickness increased with the
increasing in the frying time. The shrinkage of diameter and thickness reached 6% and 4.5% respectively, after
frying for 20min.With the increasing in frying time,the number and size of pore increased gradually and the degree
of cell deformation reinforced. During vacuum frying, the fat mostly distributed the surface of carrot chips and
during the cooling process,fat gradually filtered to center and the center fat content could reached to 60%.
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Fig.1 Degree of shrinkage/puffing( diameter and thickness)
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Fig.2 Moisture content of carrot chips as function of
frying time during vacuum frying
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Fig4 Fat content of carrot chips as function of

frying time during vacuum frying
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Fig.5 Fat distribution of carrot chips

during vacuum frying and cooling
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