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Frying is one of the oldest and most widely-used of food processes. Its popularity relates to the speed with
which a food is cooked, the distinctive flavour and texture frying gives the food and its contribution to
increased shelf-life. As a result the process is used for a wide range of vegetable, meat and fish products,
particularly ready meals and snack foods.

Edited by a leading authority in the field and with a distinguished international team of contributors, Frying
provides an authoritative review of key issues in improving quality in the manufacture of fried products. Part
one of the book sets the scene by looking at the differing types of fried products and their markets as well as
at the regulatory context. It also includes an important discussion of the role of dietary lipids, the impact of
frying on lipid intake and its influence on consumer health. Part two looks in detail at frying oils, their
composition, the factors affecting frying oil quality and ways of measuring frying oil quality and
authenticity. Part three looks at quality issues relating to fried products. There are chapters on two of the
main types of fried product: pre-fried potato products such as French fries and the manufacture of potato
crisps. Three final chapters look at effective process control of frying operations, flavour development in
frying and fried foods and ways of analysing and improving the texture and colour of fried products.

Frying oils are the most important common influence on fried product quality. They not only need to
withstand the stresses of high temperature in frying but also maintain their quality during subsequent product
storage.

Frying: improving quality is a standard reference for the food industry and all those concerned with the
quality of fried products.

An authoritative review of the key issues in improving quality in the manufacture of fried products●
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From reader reviews:

Kevin Primeaux:

Do you have favorite book? For those who have, what is your favorite's book? Book is very important thing
for us to know everything in the world. Each guide has different aim or perhaps goal; it means that reserve
has different type. Some people really feel enjoy to spend their a chance to read a book. They are really
reading whatever they take because their hobby will be reading a book. Why not the person who don't like
studying a book? Sometime, particular person feel need book whenever they found difficult problem as well
as exercise. Well, probably you should have this Frying: Improving Quality (Woodhead Publishing Series in
Food Science, Technology and Nutrition).

Sam Dickson:

Information is provisions for anyone to get better life, information presently can get by anyone with
everywhere. The information can be a understanding or any news even restricted. What people must be
consider if those information which is inside former life are hard to be find than now's taking seriously which
one is appropriate to believe or which one the resource are convinced. If you get the unstable resource then
you understand it as your main information we will see huge disadvantage for you. All of those possibilities
will not happen within you if you take Frying: Improving Quality (Woodhead Publishing Series in Food
Science, Technology and Nutrition) as the daily resource information.

Karl Wolfe:

Reading a e-book can be one of a lot of exercise that everyone in the world enjoys. Do you like reading book
consequently. There are a lot of reasons why people fantastic. First reading a reserve will give you a lot of
new facts. When you read a book you will get new information because book is one of several ways to share
the information as well as their idea. Second, reading through a book will make you more imaginative. When
you reading a book especially tale fantasy book the author will bring that you imagine the story how the
personas do it anything. Third, it is possible to share your knowledge to some others. When you read this
Frying: Improving Quality (Woodhead Publishing Series in Food Science, Technology and Nutrition), you
could tells your family, friends and also soon about yours e-book. Your knowledge can inspire others, make
them reading a book.

Valery Carpenter:

Playing with family in a very park, coming to see the marine world or hanging out with close friends is thing
that usually you will have done when you have spare time, after that why you don't try matter that really
opposite from that. One particular activity that make you not feeling tired but still relaxing, trilling like on
roller coaster you are ride on and with addition of information. Even you love Frying: Improving Quality
(Woodhead Publishing Series in Food Science, Technology and Nutrition), you could enjoy both. It is great
combination right, you still wish to miss it? What kind of hang-out type is it? Oh occur its mind hangout



people. What? Still don't get it, oh come on its known as reading friends.
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