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The Processing Technique for Frying-Expansion ‘Corn-Pearls’

and Changes in Its Microstructures

Li Zhixi Li Yanping
(Department of Food Sciences Northwestern Agricultural University,Yangling,Shaanxi,712100)

Abstract The treated corn grains are soaked in acid water with pH =4 then
steamed for 10 min and dried to 12% of water contents,again fried 30 s with tempera-
ture of 230°C, It is showed through electronic microscope that the loosely-organized
starch grains bursted and corn grains became translucent and crystalloid. During frying,
corn cells separated and the cavities are formed so that the product is crisp and deli-
cious.
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