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In past years, the use of hydrocolloids is an igffit method to reduction of oil absorption during
frying process. The main aim of present study wasevaluate the influence of addition of
hydroxypropyl methylcellulose (HPMC) and chitosan at differentugtities (0.5, 1.0, 1.5 and 2%
wi/Vv) to batter on oil absorption reduction in fishgget. In this research all fish nuggets weralfae
180 'C for 4 min in sunflower oil. The results indicatéitat control treatment (batter without
hydrocolloid) had higher oil content than otheratreents (p<0/05). The lowest oil content was
observed in 2% HPMC treatment (p<0/05). In gendnalincreasing the hydrocolloid percentage, the
batter pick-up and moisture content was increasedcdl content was decreased. The HPMC and
chitosanadded batters increased the lightness of extemst ©f fish nuggets than the control
samples (p<0/05). The hardness reduced by addifitwydrocolloids to batter formulation (p<0/05).
Sensory evaluation indicated that 1% HPMC treatnmeut highest overall acceptability, while 2%
HPMC treatment obtained the lowest scorence, addition of HPMC and chitosan to batter
formulation at amount of below/2was suggested to production of low-fat fish nugget

Keywords: Frying, Chitosan, Fish nugget, Hydroxypropykthylcellulose, Hydrocolloid
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