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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 afood is cooked, the distinctive flavour and texture frying gives the food and its contribution to
increased shelf-life. As aresult the processis used for awide range of vegetable, meat and fish products,
particularly ready meals and snack foods.

Edited by aleading authority in the field and with a distinguished international team of contributors, Frying
provides an authoritative review of key issuesin 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 aswell 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 ails, 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. Threefinal chapterslook 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 issuesin improving quality in the manufacture of fried products
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From reader reviews:
Hazel Mishler:

This Frying: Improving Quality (Woodhead Publishing Seriesin Food Science, Technology and Nuitrition)
arereliable for you who want to be described as a successful person, why. The reason why of this Frying:
Improving Quality (Woodhead Publishing Seriesin Food Science, Technology and Nutrition) can be one of
many great books you must have will be giving you more than just simple looking at food but feed a person
with information that possibly will shock your preceding knowledge. This book is handy, you can bring it
everywhere and whenever your conditions at e-book and printed ones. Beside that this Frying: Improving
Quality (Woodhead Publishing Seriesin Food Science, Technology and Nutrition) giving you an enormous
of experience including rich vocabulary, giving you demo of critical thinking that could it useful in your day
activity. So, let'shave it and enjoy reading.

Robert Ross;

Y ou are able to spend your free time you just read this book this reserve. This Frying: Improving Quality
(Woodhead Publishing Seriesin Food Science, Technology and Nutrition) is simple bringing you can read it
in the recreation area, in the beach, train aswell as soon. If you did not possess much space to bring typically
the printed book, you can buy the particular e-book. It is make you much easier to read it. Y ou can save the
actual book in your smart phone. So there are alot of benefits that you will get when you buy this book.

Kaye Hendey:

Do you like reading areserve? Confuse to looking for your chosen book? Or your book was rare? Why so
many query for the book? But almost any people feel that they enjoy to get reading. Some people likes
reading through, not only science book but novel and Frying: Improving Quality (Woodhead Publishing
Seriesin Food Science, Technology and Nutrition) or maybe others sources were given know-how for you.
After you know how the truly amazing a book, you feel desire to read more and more. Science publication
was created for teacher or students especially. Those guides are helping them to increase their knowledge. In
other case, beside science guide, any other book likes Frying: Improving Quality (Woodhead Publishing
Seriesin Food Science, Technology and Nutrition) to make your spare time much more colorful. Many types
of book like this one.

Virginia White:

Someindividuals said that they feel bored when they reading a book. They are directly felt that when they
get a half regions of the book. Y ou can choose often the book Frying: Improving Quality (Woodhead
Publishing Seriesin Food Science, Technology and Nutrition) to make your reading is interesting. Y our own
personal skill of reading proficiency is developing when you just like reading. Try to choose straightforward
book to make you enjoy to read it and mingle the idea about book and reading through especialy. It isto be
initial opinion for you to like to start a book and read it. Beside that the book Frying: Improving Quality



(Woodhead Publishing Seriesin Food Science, Technology and Nutrition) can to be your friend when you're
sense alone and confuse using what must you're doing of thistime.
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