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Fig 1 Calibration curve of acrylamide
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Tablel. Effect of different concentrations of turmeric extract on chemical properties of fried potatoes

Treatment Moisture content (%) Oil uptake (%) Shirinkage
To(control) 22.17+0.38° 36.05+1.01° 0.13+0.05°
T, 23.97+0.71° 34.3342.08%® 0.11+0.01°
T, 24.80+0.70° 31.00+1.00° 0.11+0.03*

Data are expressed as mean + standard deviation (n=3), and different letters show significant differences at the

5% level in Tukey's test (p < 0.05).
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Fig 2 Chromatograms of control samples (a), treated with 5% curcumin extract (b), treated with 10% curcumin
extract (c), dotted circle indicate to acrylamide peak.
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Fig 3 Effect of different concentrations of turmeric

extract on acrylamide content of fried potato (Data

are expressed as mean =+ standard deviation (n=3)

and different letters show significant difference at
the 5% level in Tukey’s test (p < 0.05))
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Table 2 Effect of different concentrations of turmeric extract on color properties of fried potatoes
Treatment L* a* b* AE
To(control) 51.67+1.50 ~6.0740.12° 38.67+0.31° 0.00+0.00°
T, 53.73£0.92° -6.13£0.12° 47.47+0.31° 9.15+0.49"
T, 49.274+0.64° -5.40+0.20° 49.80+0.40° 11.48+0.18°

Data are expressed as mean + standard deviation (n=3), and different letters show significant differences at the
5% level in Tukey's test (p < 0.05).
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Due to the progressive consumption of fried food products in the country, the increase
of quality and oil uptake reduction is necessary. As a potent human toxicant,
acrylamide is present in different heated food products, with unexpectedly high levels
in potato products such as french fries. Prevention of acrylamide formation in food
could minimize its dietary exposure and decrease its potential health risks to humans.
For this purpose, blanched potato slices were immersed in curcumin extracts (0, 5, and

Keywords:

Acrylamide,
Curcumin extract,
Fried potato.

10% w/w) for 15 minutes, followed by frying in oil. Water content, oil uptake,
shrinkage, color (L*, a* b*), acrylamide content, and sensory properties were
analyzed. The results showed that increasing curcumin concentration increased the
water content and decreased the oil uptake and shrinkage in all samples. Color
parameters indicated that L* and a*of the potatoes decreased by increasing curcumin
extract concentrations, but b* was increased. The immersion in a solution of curcumin
extract reduced the content of acrylamide in french fries significantly. As the
increasing concentration of curcumin up to 10%, the amount of acrylamide decreased
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by 47% compared to the control sample. Sensory characteristics (appearance, smell,
taste) except flavor at a concentration of 10% curcumin extract improved with
increasing extract concentration. Using curcumin extract and improving the quality
and sensory properties led to a significant reduction in fried potatoes' acrylamide
formation. They could be suggested as a method to reduce the construction of this
toxic compound.
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