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Advanced in improving crust crispness
of microwavable pre-fried food

YU Cai-feng, KONG Bao-hua”

(College of Food Science , Northeast Agriculture University , Harbin 150030, China)

Abstract: With the popular of microwave ovens, the living rhythm speeding up, and the pursuit of more nutrition,
healthier, more convenient food, the microwaveable pre - fried food grow rapidly. However, during microwave
reheated, the crust crispness and baking color of pre-fried and baked food would be lost more or less.In other
words, losing crispness impacts food qualities in a way.The review focused on reasons of microwave reheated pre
—fried food losing crispness, and then discussed new methods to solve the crispness problems.We also regarded
recently research progress of correlative ingredients as basis, used the experience of domestic and abroad
research as reference,then developed some new functional ingredients of microwavable pre-fried food and put
forward on new methods to improve the quality of microwave food.
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