Glass Transition and texture properties
of deep-fried foods

6eep-fried foods are commonly glassy state where )
glassy porous structure is the most important factor for
the brittle texture. This brittle texture changes gradually
to ductile texture because of glass to rubber transition
caused by water sorption. In order to control and predict
the texture change, it is important to understand effect
of water content on the glass to rubber transition
temperature (Tg) of the foods. However, it is difficult to
determine the Tg of deep-fried foods because of their
complex components. The purpose of this study was to
establish the Tg-determination technique and to
understand effect of glass transition on the texture
\properties of deep-fried foods. -
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