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The overweight and obesity in Mexico is now a global epidemic



The elaboration of tortilla chips is principally using the traditional nixtamalization,



 The genotype

 Initial Moisture from tortilla chips

 Frying temperature

 Frying time

 Particle size

 Nixtamalization process
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• Loss water

• Oil absorption  



(1)

Chen and Moreira, 1997



An alternative solution to Eq. (2) is given in the form of an error fuction series:   

For short time, Eq. (3) can be approximated by:

(Peppas and Ritger, 1985)
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Ortega,  A.,  2014
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Loss water during frying chip with different particle sizes
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Use power law in the loss water during deep frying chip 
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Use power law in the loss water during deep frying chip 



n= 0.42
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Loss water during deep frying tortilla chip from different nixtamalization 
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Application of power law model for losing water during the deep-frying
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Use power law in oil absorption  
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1. Simple model to describe Fickian water loss and oil uptake in frying chips is

proposed.

2. Exponent n of Mt/M∞=ktn indicates Fickian mechanism affected by physical

and chemical factors.

3. Although oil is an important parameter, there is a lack of information on its

diffusion mechanism.
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