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Effect of frying paste formula on yield and

texture of instant chicken nuggets

WU Peng, GAO Ziwu, HUAN Chuanming, XU Yagian, MENG Xiangren
( College of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract; The factorial test was used to investigate the effects of water — to — powder ratio, initial frying oil

temperature, and frying time on the eating quality of fried chicken nuggets. Shear force, sensory scores were

used to establish a regression model for the response value. The optimal process parameters of fried chicken

nuggets were obtained as water — to — powder ratio of 1. 0: 1. 1, frying temperature of 159 °C, frying time of
5 min, with the yield of 93. 0% , shear force of 8. 01 N, and the score of 93. 90.

Key words: fried chicken nuggets; batter; response surface methodology; yield; eating quality
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