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(54) Title: BATTER FOR FRIED FOOD
(54) HBADEF 1 754 BHARM

(87) Abstract: Provided are: a fried food having a favorable appearance and improved coating texture; and a batter for
producing same. This batter for fried food contains a gelatinized cross-linked starch. The gelatinized cross-linked starch
has a degree of gelatinization of at least 65% and has a viscosity of no more than 500 mPa-s, said viscosity being measured
after 1,000 parts by mass of water has been added to 100 parts by mass gelatinized cross-linked starch and being measured
using a rotary viscometer at a product temperature of 25°C and at 12-30 rpm.
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