Abstract

8reading 15 gereratly used as an outer coatng of crest range meat products !t :mparts
crispy oy ang skppery mouth feel to crest range meat products A study carried out was
intended to further improve the quaity of breading in the study quauty characters such as
colour crispness hard to bite and cuiness were taken as main properties to consider in
addmon teducton of overail oif abscrpticr ¢f the product by using the improved coating was
also attempted

Improvement of breadirg formulae was mainly done by replacing some ingredients with
several new counterparts and changing the composition of the breading

The breading sampis improved were comparatively evaluated with market sample for its
sensory properties Several laboratory tests were carnec out to check efficcasy of some
ingredients as we!

The results obtaired from the sensory evaluaton were very satsfactory and revealed that
the improved samg'e proved to have beltter quaities especiaily for crispness haraness ang
colour



