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Effect of Potato Flakes on the Quality of Frozen Fried Bread Sticks

YANG Yuting, ZHU Kexue, GUO Xiaona, PENG Wei, ZHOU Huiming
(School of Food Science and Technology, Jiangnan University , Wuxi 214122 , China )

Abstract: In this paper,the color,water content,oil content,expansibility,water loss,texture and
sensory of fried bread sticks (FFBS) were measured to study the effects of potato flakes (PF) on the
quality of FFBS. The results showed that the addition of PF reduced the oil content of FFBS. The oil
content of the FFBS dry-matter was 12.44% lower than the control group when 10% PF added. It
also affected the color. The yellow and red values of the FFBS increased and the whiteness value
decreased with the increasing ratio of PF. The results of texture showed that the hardness value of
FFBS was significantly lower(p < 0.05) while the elasticity value was significantly higher(p < 0.05)
than the control group and it was the most elastic when 10% PF added. Meanwhile, the sensory score
of FFBS was the highest when the PF amount was 10%.

Keywords: frozen fried bread sticks, potato flakes, oil content, microwave , texture
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Table 2 Effect of the PF substitution rate on the color of FFBS

55.28+0.19 1.32+0.26" 22.33+0.22¢ 42.69+0.42"
5 54.87+0.16* 2.07+0.36" 22.7+0.33¢ 43.06+0.18
10 53.78+0.24" 3.25+0.17° 23.02+0.15™ 43.79+0.34¢
15 53.14£0.37" 4.35+0.22" 23.5+0.08* 44.98+0.29"
20 52.33+0.23¢ 5.43+0.13* 23.61+0.24® 45.61+0.17*
25 51.95+0.15¢ 6.11+0.08* 24.23+0.09* 46.48+0.15
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Fig. 1 Effect of the PF substitution rate on the moisture
content and total oil content of FFBS
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Fig. 2 Effect of the PF substitution rate on the specific
volume of FFBS
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Fig. 3 Effect of the PF substitution rate on the moisture
loss rate of FFBS
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Table 3 Effect of the PF substitution rate on the texture of FFBS

A TS N /%o B BE/N N W E/N
0 2 045.34+157.23° 0.85+0.02¢ 995.78+43.42° 0.23+0.00"
5 1 811.71+134.79* 0.93+0.01* 1 018.96+65.24* 0.25+0.00*
10 1 676.55+95.57% 0.96+0.01* 957.06+45.36" 0.26+0.00*
15 1 343.69+108.57> 0.92+0.02* 711.72+32.48" 0.25+0.00*
20 1 303.86+127.69* 0.91+0.01" 715.88+36.47" 0.25+0.00*
25 1 105.73+162.67¢ 0.85+0.01°¢ 601.06+46.26" 0.26+0.01*
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x4 DERELEMIFEFHEHMEERRRETNHZ
Table 4 Effect of the PF substitution rate on the sensory of FFBS

(ERES 9+0.71* 8.44+1.05° 8.5+1.31° 7.48+1.76" 6.35+1.64° 6.69+1.16'
FWRE 8.44+0.82° 8.63+1.06 9+0.71* 7.56£1.24" 7.19+0.92" 7£1.07
ALY 8.44+0.82° 8.31+0.46" 8+0.76™ 7.44+0.98' 6.88+1.13 6.25+1.49!
S 14.88+2.7% 15.88+2.05® 17+1.77* 14.38+3.25" 13.5£3.02¢ 13.13+3.481
i H P 15.63+2.13" 16.38+1.6* 17.31+1.16 16.13+2.3* 15+2.73¢ 13.88+2.85¢
Rtk 13.31+1.44% 13.44+1.24® 13.63+1.19* 12.5£1.77% 12.25+1.77* 11.25+1.28¢
R 13.31+1.44* 13.44+1.24* 13.63+1.41° 13.38+1.41* 13+2.00¢ 11.56+1.55"
J5\nr 83.25£5.53" 84.75+3.64 87.06+5.17* 78.85£5.71°% 74.16£5.93' 69.75+7.33¢
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