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Effect of Frying Methods on the Crust Quality of the

Frozen Chicken Nugget

Yu-Chien Chao® Su-Der Chen'" Hui-Huang Chen®* Rong-Shinn Lin?

1.Department of Food Science, National llan University

2.Department of Animal Science, National Ilan University

Abstract

Frozen batter and breading products such as frozen chicken nuggets, can be eaten by simple frying or baking. The objective
of this research was to compare the pick-up, color, texture, moisture content and oil content of the frozen chicken nuggets by 180°C
conventional frying 4 minutes or microwave frying 2.5 minutes. The result showed the pick-up of the frozen chicken nuggets were
among 26~32%. Both the conventional fried and microwave fried chicken nuggets decreased the moisture content, but increased the
oil content and total color change of the crust, and the moisture loss ratio of the crust was above 50%. The microwave fried chicken

nuggets obtained harder and crisper crust than the conventional fried chicken nuggets.
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Table 1 Analysis of frozen chicken nuggets on weight and pick-up

E! A% B cp
SEUTLE (@) 13.27+1.48' 13.3540.07° 13.88+0.60°
531 67.401.42° 73.632.07° 72.01£2.93°
Y 32.60+1.42° 26.38+2.07° 27.9942.93°

R IR e Y H SR AT SO e -

63



I B S P

BWE LAY 0.28(g /g §iz87) » 7 180°C BEHAIF=2.5 55
S P EL 0.15~0.24(g 7</g 5z4) > FL[grfiL PR P
KERTE Y FERIE LI T ek e S0%! ) o i
R A SERIERL VAT RIS IS B AT C ApEE
W R e PR FTJ o AP E
F' o B AR C 4RSS - 55 fli B [t
(P<0.05) fHis e » it o B AT (% o iy 8 A
FIFR s 55 PR S L T | G e gl | FTJ

155 YW AR T IJF,iEIEE ﬁLﬁ't 0.24~0.26(g /g
TZP) o PR A R R SRR
T AP R EPEEDEL » SR 180°C HAR ke
R B B RS I B B

F I;IEI
(B QP v a2 JF*J@F"Jf@’f’JD(RO.OS)(i
3 HEZ A 8

f"

ST 180°C {AkIf1AE4 55
K el 0.32~0.37(g ilg §iz90) > E[’iﬁiy *Jp}: £,

~2

180°C ki K ATk A K R L BB ) 2

0.34(g Ii/g §iz7) » 71 180°C MEPLAPI=2.5 55 6 s
£50.30~0.38(g Iz 1£74) » JVIFI6T o=t £ 15~58% » i

SPN IR EE FIIER 0 B
F‘f%ﬁbj IS ORI B > B A
FEVE T -

ST L SR [T B R L
PEFIVERSE. > e R ST o b 5 R 5 B
IV AL SRR R e - 0T
kg FRETCE o G| AP ASTRESE L)
R RSB =9
OB A B P A R L A SR o iy
Em§%@@%wgﬁﬂ%ﬂﬁ&%ﬂlﬁ§ﬁ®
[OBFBE > ) mm BT > BT AT SRR L
I - Y SRS LY -

3344 > rﬁnglqm EVIT IR DA o SRR L0

£ R

Table 2 Effect of 180°C conventional frying and microwave frying on the moisture content of

chicken nugget crusts.

" e AL A5 feu sy 1 By
e (2 g ¥2%7) (g g ¥z¥) (2 g ¥z%7)
A 0.53%0.04' 0.24%0.01° 0.24%0.04°
B 0.5240.01° 0.2010.00" 0.1520.04°
C 0.60£0.03° 0.2310.00" 0.1820.00°
10— 028t0.00
FIHATIRCTHLY VY T > RT3 SRR i Bl o

~3

180°C ki X AR ity R LB i PR = 248

Table 3 Effect of 180°C conventional frying and microwave frying on the oil content of chicken

nugget crusts.

+ s TP AT el B e
b (¥ $2) (2 g $2) (2 g B2)
A 0.26£0.01° 0.3740.00° 0.3040.03"
B 0.2440.01° 0.32£0.01° 0.38£0.02°
Cp 0.25+0.01° 0.360.00° 0.360.00°
pw 0344000 e
HIETIOTRLY 5 By S » 27 438 SO e B o
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Table 4 Effect of 180°C conventional frying and microwave frying on the shear stress (kg) and

deformation (mm) of chicken nugget crusts.

W g ke) A7 (mm)
i

[E R BRI [H e Rlilie=
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Table 5 Effect of 180°C conventional frying and microwave frying on the L* value of chicken

nugget crusts.

gl T AR (EelBliie=

AR 65.65£0.61° 52.26x0.17 56.63+2.82°

BA# 65.3620.09° 57.81+0.05° 54.56£2.08°

Cl 67.2120.22° 55.59+0.57° 49.61£2.20°

D 54378036 -
FIMATIRCTHLY VY T > R SRR i Bl o
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Table 6 Effect of 180°C conventional frying and microwave frying on the a* value of chicken

nugget crusts.

gl T [ER I (el ilke=
A 6.88%0.04° 11.09+0.17* 9.14+2.61°
B 5.98+0.04° 10.80+0.10° 10.67+1.11°
C 6.29+0.07° 10.92+0.14° 7.56%1.11°
D — 11.12¢006
FFIRTIR IR 5l B SR - R F I SRF e B
AT 180"0‘3[#.%5:*1 CAARGE T T LR bX ?’]\ii‘ﬂ

Table 7 Effect of 180°C conventional frying and microwave frying on the b* value of chicken

nugget crusts.

il T (el (EeLilie=
AR 20.82+0.25° 32.90£0.29° 34.85%0.70°
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microwave frying on the AE value of

chicken nugget crusts.
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