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: هلاقم 	 هصلاخ
Consumption	of	breaded	food	has	become	very	popular	over	the	last	few	years.	In	this	study	the	effects	of	soy	and
corn	flour	and	ultrasound	in	batter	on	quality	of	deep-fat	fried	chicken	nuggets	with	completly	randomized	design	was
evaluated	.Wheat	flour	in	batter	formula	was	replaced	with	5,10%	soy	and	corn	flour	and	batter	was	sonicated70	KHZ
.	Chicken	nuggets	were	 fried	at	 170ºC.properties	 like	moisture	 contant,	 texture,	 and	oil	 content	were	determined	 .
means	were	compared	with	Duncan	test.	Results	showed	that	compering	with	control	batter	,	10%	corn	flour	adition
with	ultrasound	provided	the	highest	texture	in	batter	formulation	.	batters	containing10%	corn	flour	without	ultrasound

.showed	the	lower	moisture	contant	.The	lowest	moisture	loss	was	batters	containing10%	soy	flour	with	ultrasound
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