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Abstract:

Home-made fried battered products have traditionally been consumed. The situation has

developed, and they have now become “star products” for specialised industrial food

production. Demand for frozen battered foods has increased considerably, basically owing

to the ease with which they can be stored domestically in the freezer and subsequently

cooked rapidly for immediate consumption. At the moment, all these battered products are

prepared in factories and commercialised under freezing conditions, so the consumer only

has to fry them at home. For this reason, a number of operations must be done in the

factories, like industrial prefrying of the battered product, followed by freezing which must be

maintained during the transport, the sale, etc. until their consumption. Frying, or immersion

of food in hot oil during different periods of time, is a process that must achieve that foods

get an optimal texture and colour. Besides, fried foods must absorb the appropriate quantity

of oil and frying oil maintain its quality among the organoleptic and sanitary limits. Squid

rings are taken as the standard substrate for the development of the present work, and five

different formulations are assayed to elaborate the batter. The objectives of this work are the

study of the microstructural aspects that influence the macroscopic characteristics, the study

of the texture of the products and the rheology of the batters, and the study of the

modifications of the main chemical components: proteins and lipids of the products

elaborated with different formulations.

The results obtained at a level microestructural show that the fat absorption during frying

takes place not only in the layer of batter, but also penetrate into squid ring. Also during the

penetration, the oil draws with it other components of the batter, such as the starch

granules, mainly when the formulation with leavening agent is used. This ingredient

generates gas cells through which frying oil and water are interchanged. The battered

products with leavening agent in their formulation show a lesser oxidation, which might be

connected with the high absorption of oil during deep fat frying. For this reason, the use of

good quality oil during frying has a big importance. The formulation with leavening also

maintains textural characteristics during more time after the domestic frying. A good level of

adhesion is obtained between the squid and the layer of batter elaborated with the five

formulations, what facilitates the manipulation and later commercialisation of the final

product. On the other hand, it is observed that not only the proteins of the layer of batter

(that are in direct contact with the frying oil) are degradated during the elaboration of frozen

battered squids but rather the proteins of squid present alterations.
