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Fig.-2 Temperature raising curves of pre-fried spring-roll by microwave reheating
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Technology to increase the crispness of prefried spring-roll

by microwave reheating using soy protein isolate film
Fan Daming', Chen Wei"’, Zhao Jianxin', Tian Fengwei', Yan Qing', Zhang Hao"’
(1. School of Food Science and Technology. Jiangnan University, Wuxi 214122, China:

2. Key Laboratory of Food Science and Saf ety (JU), Ministry of Education, Wuxi 214122, China)
Abstract: The mechanism and molding condition of soy protein isolate film were investigated in order to improve the crispness of
pre-ried spring—roll after freezing and reheated with microwave, which was strongly affected by the moisture immigration outward.
The parameters of soy protein filmHorming were studied with singlefactor and orthogonal experiments, and the optimized results
were soy protein isolate 40 g/L, glycerol 15 g/ and transglutaminase(TG) 1.5 g/L. Observed by Scan Electron Microscopy(SEM),
the spring-—roll coated with the protein film was revealed to be more smooth, tighter and less interspace compared with its counterpart
without film, as well as be more able to resistant against moisture immigration. Furthermore, the temperature profile of film-coated
spring—roll in microwave reheating was studied. It show that the film-applying of soy protein isolate can distinctly increase the capacity
of microwave-absorbing and shorten the temperature difference between the outer and fillet, which can also save heating time by
microwave and lead to good crispness of reheated spring-roll.

Key words: springroll: microwave: reheating: crispness; soy protein isolate film



