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Effect of Oil-Water Mixed Frying Method on the Quality
Characteristics of Taizhou Dragon Taro Balls
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Abstract: In this paper, the effect of the amount of dragon taro on the quality of dragon taro balls with
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the common frying and oil-water mixed frying method were studied, changes of color, texture, specific
volume, oil content and DSC thermodynamic characteristics were analyzed. The amount of dragon
taro had little effect on oil content and the expansion of taro balls, a values increased slightly, L values
first increased and gradually decreased, and b values increased gradually, when the amount of taro
reached to 60%, b* values were the highest, the hardness, adhesive viscosity and chewability of taro balls
increased significantly, elasticity and recovery slightly decreased, the inital temperature of gelatinization
(To), the peak temperature of gelatinization (T,) and the end temperature of gelatinization (T.) increased
gradually with amount of taro. Under the same adding amount, there was no significant difference in the
specific volume of common frying and oil-water mixed frying method, oil-water, changes of color, the inital
temperature of gelatinization (T,), the peak temperature of gelatinization (T,) and the end temperature of
gelatinization (T.) and gelatinization enthalpy (AH) in oil-water mixed frying were significantly lower than
those in common frying. There was no significant difference in the hardness, elasticity, viscosity, chewing
and of taro balls (P>0.05). The comprehensive analysis frying method, changes of color, texture, specific
volume, oil content and DSC thermodynamic characteristics were assessed and the result was the amount

of taro reached to 60% and oil-water mixed frying method had the best quality for dragon taro balls.

Key words: dragon taro; oil-water mixed frying; quality; thermodynamic characteristics
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