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Optimizing joint technology of vacuum frying and differential pressure
expansion to process lotus root chips by response surface methodology

DONG Xuemeng', FENG Xinyu', XIAN Dongni', YUAN Chao’, LU Yun’, DAI Yangjun'
(1. School of Biotechnology and Food Engineering, Changshu Institute of Technology, Changshu, Jiangsu 215500, China;
2. Nanjin Aquatic Food Co. , Ltd. Sugian, Jiangsu 223800, China;
3. School of Tourism and Culinary Science, Yangzhou University, Yangzhou, Jiangsu 225127, China)

Abstract: The lotus root was used as raw material, and the vacuum frying and differential pressure expansion
technology was used to make lotus root chips. Using texture parameters and sensory scores as evaluation indi-
cators, the processing technology of lotus root was optimized by combining single-factor experiments and re-
sponse surface experiments, and the optimal parameters for lotus root chips were obtained as frying temperature
of 93 C, frying time of 25 min, expansion time of 35 min; the obtained product had a bright color and crisp

taste.

Key words: lotus root crisps; response surface experiment; texture parameters; sensory score
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