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A comparison of the technical

performance for deep fried chicken drumsticks
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BAEE Yield Rate B5% (W /W) 3% (W)
&M% Ol Content 6% 12%

SBHMEFAE Energy cost per drumstick

#t7 Batch type NTD D.215/EA NTD 0.322/EA
E# Continuous type NTD 0.086/EA NTD 0.322/EA
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Advantages

The fryer uses both microwave for internal
heating and traditional frying for surface heating
to reduce the frying times and oil content, and
therefore increase the product yield rate.

& Applicable: Products that require long frying
times, such as frozen meat.

Traditional frying V.5 Microwave frying
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Traditional frying:
heat radiates from
outside to inside.
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Microwave frying:
heat radiates from inside
to outside, along with heat
from surface frying.




