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Effect of Modified Protein on Crispness of Pre—fried Springrolls with Microwave Drying Characteristics
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Abstract : Water transferring in springrolls onmicrowave reheating is amain factor that affects the crispness of frozen pre—
friedspringrolls. Theeffectsof 11SCa—bindingprotein, 7SCa—bindingproteinandCa—bindingproteinon the crispnesswere studied
respectively. The results showed that 11S Ca—binding protein affects better than others. Denaturation Temperature and calcium
binding capacity of these three proteins were determined. The results implied the crispness—improving mechanismby 11S Ca—
combining protein. Twenty—fiveml/kg glycerol was added into the outer coating of springroll for simultaneously reaching to 45

°C. The effects of microwave reheating power and time on crispness of the product were also studied. A 600 W power and 40s

reheating timearepreferred.
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Table 1 Aw of different stuffing
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Fig.1 Aw of water and sweetened bean paste with different
proportion, crispness evaluating of springroll
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Table 2 Denaturation temperature of different proteins
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Fig.2 Effects of different Ca-combining protein on crispness of
pre-fried springroll
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Fig.3 Effects of 11S Ca-combining protein content on crispness
of pre-fried springroll
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Fig.4 Microwave reheating curve of springroll without glycerol
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Fig.5 Microwave reheating curve of springroll with glycerol
(dry power 50mg/qg)
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Fig.6 Crispness evaluation of springroll peel with glycerol
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