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Fig 1 Kinetic of reducing sugars decrease during
frying of potato strips at different temperatures.
Symbols represent experimental data; lines
represent predicted values using the model.
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Fig 2 Acrylamide content during frying of potato
strips at different temperatures. Symbols represent
experimental data; lines represent predicted values

using the model.
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Fig 5 The rate constant of reducing sugars decrease
and acrylamide formation processes at different
temperatures. Different alphabets indicate
significant difference (P<0.05).
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Fig 3 Acrylamide content vs. reducing sugars
content for potato strips fried at 160, 175 and 190
C°. [AA] and [RS] represent acrylamide and
reducing sugars content respectively.
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Fig 4 Kinetic of moisture changes during frying of potato
strips at different temperatures.
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Fig 8 Yellowness-blueness index changes of potato
strips during frying at different temperatures.
Symbols represent experimental data; lines
represent predicted values using the model.
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Fig 6 Darkness-lightness index changes of potato
strips during frying at different temperatures.
Symbols represent experimental data; lines
represent predicted values using the model.

Slaiman Gl Bl o ramen 05,5 & e Olej 5 Les Al
(v JS2) s 5 s (gm0 5 g ls (P<ese0)
(i 435 1) T (sl s 5 Il ls355 pals
3 Sl Ml 8 e 5 48l SR L5 S
b 4 038 E o ey IBIL S pald S s

A JS2) sl sl (P<e/v0) s pxs

® 160°C exp

¢ 175°Cexp A 190°Cexp

------- 175°Cpre = =150°C pre

——160°C pre

Redness-greenness index

8 10 12

S
()
=4
o

Frying time (min)

Fig 7 Redness-greenness index changes of potato
strips during frying at different temperatures.
Symbols represent experimental data; lines
represent predicted values using the model.
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Fig 11 Acrylamide content vs. redness-greenness
index for potato strips fried at 160, 175 and 190 C°.
[AA] and a” represent acrylamide content and
redness-greenness index respectively.
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Fig 12 Reducing sugars content vs. redness-
greenness index for potato strips fried at 160, 175
and 190 °C. [RS] and a” represent reducing sugars
content and redness-greenness index respectively.
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significant difference (P<0.05).
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With regard to possibility of the acrylamide carcinogenicity, increasing expansion of fried potato
products industry and high consumption of these products in the country, the study and modeling of
phenomena involved in the process of these products are seems necessary. The aim of this study was
to investigate the kinetics of decreasing of reducing sugars, acrylamide formation and color changes
during frying of potato strips. The results showed that decreasing of reducing sugars and acrylamide
formation are occurring with the exponential patterns during frying and increasing temperature and
time of frying are intensifies these phenomena significantly (P<0.05). On the other side increasing of
frying temperature was decreased the darkness-lightness index and was increased the redness-
greenness and yellowness-blueness indexes significantly (P<0.05). The darkness-lightness and
redness-greenness indexes were increased (P<0.05) with increasing of frying time initially and were
remained almost constant afterwards, while the yellowness-blueness index was increased (P<0.05)
linearly with frying time increasing. The results also showed that the exponential kinetic have the most
conformity with experimental data of reducing sugars decreasing and acrylamide formation. Based on
the results darkness-lightness and yellowness-blueness indexes changes during frying are follow the
first order kinetic with production rate limiting effect while the zero order kinetic was showed the
most conformity with redness-greenness index changes.
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