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Effects of Pretreatment Techniques on Quality of Deep-Fat Fried Pork Balls

YIN Maowen, GAO Tian, KANG Zhuangli, ZHANG Lin, GAO Feng*, ZHOU Guanghong
(Key Laboratory of Animal Origin Food Production and Safety Guarantee of Jiangsu Province, College of Animal Science and

Technology, Nanjing Agricultural University, Nanjing 210095, China)

Abstract: In the present study, the effects of three different pretreatment techniques such as boil cooking, steam cooking and
microwave cooking on the quality of deep-fat fried pork balls were explored. Frying of pretreatment samples was carried out
at 160 ‘C for 2 min. After heated 10 min by pretreatment techniques, the control samples were immediately fried at 160 ‘C
for 6 min. The results showed that in comparison to the control, the pretreatment of boil and microwave cooking had a
significant effect on the color of deep-fat fried pork balls (P < 0.05), and the pretreatment of steam cooking had no significant
effect on the color of deep-fat fried pork balls (P > 0.05). Different pretreatment techniques had no significant effect on
the springiness and cohesiveness of deep-fat fried pork balls (P > 0.05). The pretreatment of microwave cooking could
reduce moisture content and fat content of deep-fat fried pork balls (P < 0.05), while the pretreatment of boil cooking could
increase moisture content and fat content of deep-fat fried pork balls (P < 0.05). The pretreatment of steam cooking had no
significant effect on moisture content and fat content of deep-fat fried pork balls (P > 0.05). Pretreatment techniques had no
significant effect on the sensory acceptability of deep-fat fried pork balls (P > 0.05), except boil cooking. The pretreatment
of microwave cooking could develop fried products containing low fat content.
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Fig.1  Effect of pretreatment techniques on product yield of deep-fat

fried pork balls
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Table3  Effects of pretreatment techniques on color and luster of deep-

fat fried pork balls
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Fig.2  Effects of pretreatment techniques on moisture content of deep-

fat fried pork balls
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Fig.3  Effects of pretreatment techniques on oil content of deep-fat
fried pork balls
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