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Battered and Breaded Fish Products

Sreelakshmi, K. R. & George Ninan
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Table.1 Formulation of batter

Ingredients

Critical

Optional

Table 2. Batter Ingredients
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 Breading

�

�

�

�

�

 

Equipments in Battering and Breading 
process
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Filleting: 

: 

: 

Battering: 

Breading: 
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Pre-frying:  

: 

: 

Storage: 

Preparation of Fish Fingers 

I. Fish Fingers from Fillet

Ingredients

Procedure
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II. Fish Fingers from Mince 

Ingredients

Procedure

Fish Cutlet
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Method of preparation
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Fish Balls

Process

�

�

�

�

�
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Coated Products from Fresh Water Prawns

� Preparation of raw material

� Cold Blanching

�

� Pre-dusting

� Battering

� Breading

� Flash frying

� Packing

� Freezing

� Frozen storage  


