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Effect of inulin with different degrees of polymerization on edible

quality of non-fermented quick-frozen fried dough sticks
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Abstract: [Objective] To explore the influence of inulin on the quality of non-fermented quick-frozen fried dough sticks (NFQFDFDS).
[Methods] The study investigates the influence of different addition amounts (0%, 0.75%, 1.50%, 2.25%, and 3.00% by mass fraction) of
inulin with different degrees of polymerization (DP) on the moisture content, oil content, specific volume, color, texture characteristics, and
sensory evaluation of NFQFDFDS. [ Results] Inulin with three DP can effectively improve the moisture content and specific volume and
reduce the oil content of NFQFDFDS within a certain addition range. However, excessive addition would bring negative effects to the
products. With the addition of inulin with three DP, the hardness of NFQFDFDS can increase and shows a trend of rising first and then
decreasing with the increase in the addition amount. [ Conclusion] The appropriate amount of inulin can improve the color, specific volume,
and edible quality of NFQFDFDS.
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Figure 1 Effect of inulin on the moisture content of

NFQFDFDS
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Figure 3  Effect of inulin on the specific volume of
NFQFDFDS

2.4 xR & R R R0

I, 52 M, AR R 5 E %65
Tl Sk 1A B A A R 0 s A T R O G B T 4 R
— B, AR [R5 A B A5 Ry 1 Al 2 T O ol A 0 R AR R
[F s T 2 M EE R TR, S XE i BT X TaE S
AN () ) T A 0GR TT BE Sl A Sl R G . T aE
B k3 TE S N A2 1.50% B 3V i A KT S 2 W R B L A
BECRCHE AR AL U Sl TR R K A R A0
o P A R AL, TT AR B R HE A4 R G RS g O AN
Rk fE 7y B8 52 M T 7 ) 465 1 A L S B0 R B AR
Fe B 0 T B I AR B I MRS 2 30 T3 B0 2% 1) Tt 2 4%
Fro DRIE, 3E  VR N0 45 B T LA AR T I A R il 4% B9
PO R RN 2 T RE SR B B R
JOE, AT 5 W S 25 1) 0L R P R
25 MIELBEFRHELBFARMD

o P 4TI 50, 525 FLALAR L, VRN ) 3R 4 5 2 4 1
A Sz B TR VR 4% LE TR, o (6 A0 p™(E ¥ 2 87 LT,



F&M | Vol.42, No.l

FARE - FMBAENEREE Fib R AR RRN MW

F1 EWTHER BE R &K R
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Figure 4 Effect of inulin on the color of NFQFDFDS
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Figure 5 Effect of inulin on the sensory evaluation of
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