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Abstract: The research was focused on selecting the best
formulation of a crumb coating for the microwave
pre —fried coated food. The best formulation of
paste was as follows: wheat flour, Crispcoat 868,
Crispioca and Hylon VI were in the proportion of
1:0.43:0.1:0.47; based on 100g starches, SPI4.5g,
CaCl, 0.24g, gum 1.5g,0il 27g, baking soda 0.83,
pyrophosphate 1.16g. When different ingredients
were added, they can effectively increase the
crispness and reduce oiliness. The crispness of
the frozen food was maintained after heating in a
microwave oven.
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