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Oil Uptake in Deep-Fat Frying Process
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Over the past 10 years, the consumer demand for reducing fat content of fried foods is greatly growing. The
food scientists spent on the issue of fat uptake, especially in deep-fat frying process. In this review, the results can be
summarized that fat uptake during deep-fat frying is determined by two mechanisms: the condensation mechanism and
the capillary mechanism. The condensation mechanism occurs by the condensation of vapor inside the food after frying
resulting in lower vapor pressure and oil suction into the food. The capillary mechanism allows the oil penetrate into the
food using the pores or capillary tubes of the crust. The main factors affecting oil uptake are product size and shape,

moisture content, food product composition, surface coating, strength of food structure, and porosity of food.
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amsadld szmsviuisersisansinuanutuE iy
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né’uﬁﬂﬁﬂ%mmnﬂs@ﬂﬁuﬁﬂﬁumnﬁu LWIIENTNN LAY
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melupnsfiti wnsodnanunuildiisdu Gamble &
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wazdorlviiAngfifaualng  Fegrsannisgaduriiu
osannisfiausssunidaaiild  unisiefsunuunun
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et al, 1996) Akdeniz et al (2006) W§FnsnslE 15lalas
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wamaommwﬁau,so"naaLaaiuﬁuwi"'a%ugﬂﬁiaﬂ%u'}mmi
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Bouchon (2009) finuinmsifisngiauasiulaivhainuile
1 1RezrwlElas 3wvedefienuudousenndy e
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