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VISCOSITY (PA.S) at 0.048 (1/s)
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COATING PERCENTAGE (%)

Fig 1 Correlation of viscosity (Pa s) with coating
percentage (%) for different coating suspensions
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Table 1 Viscosity and coating percentage of hydrocolloid suspensions

Apparent viscosity (Pa-s)

Hydrocolloid AL0.048 1/s AL62.11 1/ Coating percentage (%)

LSS 1% 82.94 +3.46' 0.25+ Q¢ 5.14+1.19%

LSS 1.5% 130.84 + 2.38¢ 0.88+0.01° 6.1+0.33"
LSS 2% 219.56 +11.62° 1.33+0.01° 8.84 + 2.44°
AHS 1% 86.63+ 3" 0.2+0.01" 5.86 + 0.33"
AHS 1.5% 135.57 + 6.21° 0.64 +0.02° 7.37+£0.7%
AHS 2% 235.21+9.31° 1.1+0.01° 8.11+0.89%®

MC 1% 6.25+ 2.61' 0.13+0.01 412 +1.39¢

MC 1.5% 34.24+3.7" 0.49+0.01' 4,94 +0.85%

MC 2% 70.28 + 3.03° 0.88+0.01° 5.15+1.1%
LSS+AHS+MC 1% 62.38 + 6.66° 0.16 +0.01' 5.44 +0.75
LSS+AHS+MC 1.5% 105.47 + 4.54° 0.58+0.01° 6.52 +1.41%
LSS+AHS+MC 2% 164.85+2.73° 1.09+0.01° 7.33+2.96%°

Values in the same column with different letters are significantly different (p < 0.05) as measured by
Results are mean + SD of three determinations
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Table 2 Effect of addition different hydrocolloid coatings on frying yield, moisture content (g/100g)

and oil uptake (g/100g) of potato strips

Coating

Moisture content

Relative variation

Oil uptake (g/100

Relative variation of

. !
formulation Frying yield (%) (9/100 g) of W(?NteFrz)r E(EZ’;“O” 9) oil uptake (OU) (%)
control 45.45 +1.49° 51.96 +1.42° - 15.73+0.42 -
LSS 1% 51.8+0.6" 58.6 +3.27® 12.75° 16.93+1.1™ 7.65
LSS 1.5% 53.81+1.94° 60.22 + 2.45® 15.89° 18.13+1.21%® 15.28%
LSS 2% 53.77 +0.71° 62.76 + 2.86° 20.79° 15.87 +0.76“ 0.87%
AHS 1% 57.6 + 3.36%f 58.94 +1.65% 13.42° 14.47 +1.03% -8.03%
AHS 1.5% 57.27 +5.52°%f 60.7 +1.65% 18.22° 14.83+0.86°* -5.7%%
AHS 2% 59 + 2.62°% 61.75+1.49%® 18.84° 13.1+0.95f -16.72¢
MC 1% 55.86 + 3.72% 57.83+3.62%® 11.29° 13.27+0.7°¢ -12.66%
MC 1.5% 52.88 + 3.03f 60+0.94% 15.47° 13.2+1.04 -16.08°
MC 2% 54.02 + 2.57¢ 59.77 +1.31%® 14.12° 13.73+0.58%f -12.69%
LSA™ME s301419"  59.45+311% 14.41° 13.67 +0.64%" -13.1%
LSTANSTMC 52834052 56.27+5.76° 8.29° 14.87 +0.31°% _5.49°%
LOSHIASTMC 5402+3.05%  58.53+3.51% 12.64° 14 +0.53% “11°%

Values in the same column with different letters are significantly different (p < 0.05) as measured by

Results are mean + SD of three determinations
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Investigation of effects of lepidium sativum seed, alyssum
homolocarpum and methyl cellulose gums and Compound them
on oil uptake and qualitative properties of fried potato during
deep frying process.
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Deep frying in oil are dry curing process that includes immersing food in hot oil the pieces and
patches and increases the oil absorption than other methods, the use of edible films and coatings is
suitable method to reduce the amount of oil absorbed during frying by product. In this study lepidium
sativum and alyssum homolocarpum native seeds gums and methyl cellulose gum was selected as
sources of hydrocolloid and separate and compound them effects on the oil absorption and moisture
content, frying yield and coating percentage during deep frying process and also were studied flow
behavior of the coating suspensions. The apparent viscosity of the suspension in all three dosages
rapidly declined with increasing shear rate that reflects their pseudoplastic flow behavior and all have
flow characteristics were similar. Hedrocolloid coatings used in this study to increase the moisture
content of the product was different, but their impact on oil absoption. Among the coating, was most
effective coatings made of gum 2% of alyssum homolocarpum seed, to cause maximum reducing oil
uptake and increase in moisture content 16.72% and 18.84% respectively. Also treatment coated with
this suspension was frying yield efficiency.

Keywords: Alyssum homolocarpum seed gum, Lepidium sativum seed gum, Methyl cellulose,
Oil uptake, Deep frying
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