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Resear ch progress of snack food processing technology

YAN Meng-Ting, LI1U Shi-Lin, ZHU Feng, HUANG Jin-Cheng, ZHANG Cui-Ping, LIN Xiang-Yang'

(College of Biological Science and Engineering, Fuzhou University, Fuzhou 350108, China)

ABSTRACT: With the rapid development of society and people’s lifestyles, snack food has occupied the
essential part of daily life. In addition to policies that promote the development of food industry, food
processing technologies exert an important influence on the industry of snack food, including puffing
technology, extrusion technology, fried technology and dehydration technology, etc. In recent years, these key
processing technologies have changed greatly, which present a complex trend. These changes have overcome
many shortcomings in previous processing: the scope of raw material selection is broadened, the variety of
product is increased, and the quality of product is also optimized. The application and research progress of
important snack food processing technologies were reviewed in this paper, which included puffing technology,
extrusion technology, fried technology and dehydration technology for promoting the innovation and
development of snack food.
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