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Research the Effect of Blanching on the Quality of Vacuum Fried Peas

ZHU Yin-yin', ZHANG Min", XU Ju*, XU Bao-guo'
(1. School of Food Science and Technology,Jiangnan University , Wuxi 214122, China;2. Wenzhou Chanmao
Food Ltd. Co, Wenzhou 325003, China)

Abstract: Blanching conditions on the vacuum fried peas were researched in this paper. The
results showed that the optimum temperature of blanching was 95 °C. The blanching time affected
the color,the crispness,the content of moisture,oil, Vitamin C and chlorophyll of the peas. The
overall consideration showed that when the peas blanched 2 min,not only the vacuum fried peas
had the best acceptability,but also had very low content of moisture and oil. When the blanching
time was more than 2 min,the content of oil and moisture didnt reduce obviously,while the content
of Vitamin C and chlorophyll reduced quickly.
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Table 1 Sensory evaluation criteria for peas after blanching
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Table 2 Sensory evaluation criteria for vacuum fried peas
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Tab. 3 Effect of blanching time on the color of peas before and after frying
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