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Technological Study on Puffing of Chips from Freshwater Surimi by
Microwave Heating

WANG Lan', FU Xiaoyan*, SHI Zhaolong®, WU Wenjing', QIAO Yu',
DING Anzi', LIAO Li', WANG Jun', XIONG Guangquan™
(1. Institute for farm Products Processing and Nuclear-Agricultural Technology, Hubei Academy of Agricultural
Science , Wuhan 430064, China; 2. College of food science and technology, Huazhong Agricultural University,
Wuhan 430070, China )

Abstract. The processing technology of surimi chips through microwave puffing was investigated
using frozen surimi as raw material. The effect of surimi mixture thickness, moisture content,the
amount and variation of starch,the amount of fat,the power and processing time of microwave
puffing on the surimi chips were studied by evaluating the expansion ratio, whiteness and hardness of
chips. The optimal condition of surimi chips preparation was confirmed by the orthogonal
experiment. The crispy and delicious production could be achieved under the optimized condition
with the surimi mixture thickness of 0.2 cm, the waxy starch amount of 10% (w/w ) , the fat amount of
5% (w/w) ,the microwave power of 700 W ,and heated for 110 s.
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Fig. 3 Effect of moisture content on puffing rate and

hardness and whiteness of the surimi by

microwave puffing
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Fig. 5 Effect of fat amount on puffing rate and hardness

and whiteness of the surimi by microwave puffing
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