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Effect of wheat and oat dietary fibers on quality and prevention of shrimp
analogue products deformation during deep frying
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Introduction: One of the most important factors in the production of bread products is the frying process.
Deep frying by moving a water mass separated from the product to the outside can cause deformation and
fracture of the crust of bread products, therefore, This study aimed to evaluate the effect of adding edible wheat
and oat dietary fibers and prevent deformation quality of shrimp analogue products, as a value-added product
produced from surimi.

Materials and Methods: The shrimps analogue were produced of Hypophthalmichthys molitrix fish surimi
by using a composite-molded method with preparation filament of surimi in five treatments including a fiber-
free treatment and four others have 5 and 6 percent oats and wheat fiber; coating, pre-fried and were frozen. In
order to perform experiments, the shrimp’s analogue were thawed and fried.

Results and Discussion: The results showed that the highest amount of moisture and the lowest amount of
fat were in treatments containing 6% 49.06 and 5.51 wheat fiber respectively and 49.56 and 6.47 oat fiber
respectively (p<0.05). Treatments with 6% oat fiber without shrinkage (0%) and the highest percentage of
shrinkage was observed in control (p<0.05). Texture characteristics such as hardness, gumminess, chewiness and
springiness were increased by adding fiber compared to the control, but these characteristics were higher in
samples containing oat fiber compared to wheat fiber(p<0.05). The sensory evaluation was not different between
treatments (p<0.05). The results indicated on the influence of the use of fibers in absorbing moisture and
preventing of deformation of produced products and Adding 6% oat fiber compared with wheat fiber was a more
favorable effect on the texture properties and deformation resulting from frying and the optimal treatment was
evaluated.

Keywords: texture and physical properties, dietary fiber, shrimp analogue
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