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Evaluation methodology for palatability of tempura
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The influence of moisture movement on the surface of oil was clarified and
the method of evaluating the finish of tempura from the surface of oil was studied using sweet
potato.The state of the oil surface coincided with the evaporation amount of water, it was thought
that moisture evaporation immediately after deep-frying was evaporated from the clothing and then
from the material. It was considered that starch was gelatinized when the moisture content of the
material was retained and it was considered that delicious tempura could be produced, which showed
that the effect of moisture transfer from batter to the material was also great. It was suggested
that the finished batter can be evaluated from the state of the oil surface immediately after frying

and the finish of the material can be evaluated from the state of the oil surface several seconds
after the frying.
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