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Advance in flavor study of the deep-fried food

ZHANG Cong, CHEN De-Wei"

(Institute of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China)

ABSTRACT: The deep-fried food is widely loved by the customs because of its characteristic flavor. Its flavor
is formed by the complex physical and chemical reactions. This paper gave a brief description on the relation-
ship between the flavor and the deep-frying process and introduced the research advance of the aroma, texture
and the color of the deep-fried food. The characteristics of the aroma is a special aroma, which is constituted of
two aromas, one is oil’s aroma, and another is baking and caramel’s aroma. The oil’s aroma was formed by low
grade and unsaturated alcohol and aldehyde. The baking and caramel’s aroma was formed by heterocyclic
compounds, which contained oxygen and nitrogen, such as pyrazinamide, pyridine and furanone. The aroma of
the deep-fried food is influenced by oil itself, the composition of fatty-acid in deep-fried oil, the style of the
frying, and the parameters of the deep-fried process. The characteristics of the texture is the hard surface out-
side and microporous inside, which is influenced by the process and style of the frying, the variety of the
deep-fried oil. The characteristics of color is red and yellow, which is formed by Maillard reaction, carameliza-
tion reaction and other chemical reactions. The color of the deep-fried foods is influenced by the nature of the
raw materials, the substance in deep-fried oils, the parameters of the deep-fried process, and the deep-fried
process itself.
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Fig.1 The relationship between flavor and the deep-fat frying process
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Table1 The aroma compounds of the deep-fat fried food and its forming approach
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