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2. Acryl amide
3. World Health Organization(WHO)
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1. Deep frying
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Table 1 The methods of sample preparation with theirs abbreviations
Row Treatment Abbreviations
1 Control (without blanching and coating) Control
2 Blanching in water®- Use of vacuum in blanching** -Without CMC coating BW-V-NC
3 Blanching in water - Without vacuum - Without CMC coating BW-NV-NC
4 Blanching in water - Use of vacuum in blanching - Coating with CMC*** BW-V-C
5 Blanching in water - Without vacuum - Coating with CMC BW-NV-C
6 Blanching in calcium chloride**** - Use of vacuum in blanching - Without CMC coating  BC-V-NC
7 Blanching in calcium chloride - Without vacuum - Without CMC coating BC-NV-NC
8 Blanching in calcium chloride - Use of vacuum in blanching- Coating with CMC BC-V-C
9 Blanching in calcium chloride - Without vacuum — Coating with CMC BC-NV-C
10  Without blanching - Without vacuum - Coating with CMC NB-NV-C

*Potato slices were placed in hot water at 85°C for 6 minutes then washed with cold water [21]

**In the case of vacuum treatments, blanching was performed in vacuum oven (at at 85°C and pressure
100mbar)

**% Potato slices were immersed in a solution of carboxy methyl cellulose (CMC) for 2 min at room
temperature. In order to remove surface coating, they were placed on filter paper [15]

*** Potato slices were placed in calcium chloride solution 0.5% at 85°C for 6 minutes. In order to remove
surface moisture, they were placed on filter paper [22]
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1. Image processing
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1. Supernatant
2. Clean up
3. Solid-phase extraction (SPE)
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Table 2 Oil absorbtion ,moisture and acrylamide content of potato slices after treatment

treatment Moisture% Oil% Acrylamide(pg/Kg)
Control 28.50°+0.2 38.5+0.11 72.11%4.8
BW-V-NC 26.48%+0.41 36.5°+0.22 38.17°+2.41
BW-NV-NC 28.53°+0.18 35.42°40.13 46.54'+4.13
BW-V-C 34.4d°+0.27 19.32°+0.08 27.41°42.41
BW-NV-C 35.5°+0.31 18.71°%+0.1 31.27°+3.81
BC-V-NC 33.51%0.17 33.519+0.17 31.31%£2.45
BC-NV-NC 30.05%0.21 28.05°+0.16 30.19%+3.71
BC-V-C 43.5%40.31 24.11°4+0.11 17.41%43.18
BC-NV-C 39.540.18 16.05°+0.05 21.18%+4.17
NB-NV-C 38.05+0.29 21.56™+0.19 33.879+3.81
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Fig 2 Chromatograms of control samples (right)
and blanched samples with calcium chloride under
vacuum and coated (left)
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Table 3 Effect of treatments on color index of fried slices of potato

Treatment a* b* L*
Control 8.60°+0.11 60.10°+2.15 67.2°£1.11
BW-V-NC 11.14+0.18 58.28%+1.18 71.18%1.15
BW-NV-NC 12.4140.46 59.14°42.11 69.71°+1.18
BW-V-C 4.62°°+0.4 68.72°+0.98 73.119+0.87
BW-NV-C 5.29°£0.32 65.49°+1.23 71.87°+0.19
BC-V-NC 6.38°+0.11 62.98"+3.74 74.15%+0.29
BC-NV-NC 7.03°+.62 60.23°+£2.93 72.17%+41.15
BC-V-C 3.06*£0.18 75.41°42.44 79.18%2.13
BC-NV-C 4.16°+0.55 69.08°+2.65 77.18°+0.91
NB-NV-C 7.13%+0.91 70.229+1.56 78.91°40.65

Values in the same column with different letters are significantly different(p<0.05)
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Table 4 Effect of pretreatments on sensory properties of fried slices of potatoe

Treatment Color Flavor Texture Overall acceptability
Control 3.03" 2.189° 3.11% 3.27"
BW-V-NC 2.789* 2.70® 2.78 3.08°
BW-NV-NC 2.24° 2.38%® 2 2.50°
BW-V-C 4.22° 4.28° 4.70% 4.57°
BW-NV-C 4b° 4 4.5% 4.43°
BC-V-NC 3.18%® 4.08 4% 4.11%
BC-NV-NC 3.73° 3.75° 3.50° 3.57
BC-V-C 4.98¢ 54 4.87° 4.94
BC-NV-C 4.79 4.68% 4.98° 4.91¢
NB-NV-C 3.08™ 3.70° 4.20° 4.25°

myth. Advanced Colloid Interface,128-130,
267-272.
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In this study the effect of vacuum and calcium chloride in blanching and coating with carboxymethyl
cellulose on oil uptake and acrylamide reduction were investigated using completely randomized
design. For this purpose, strips of potato (Agria) with a cross-section 0.5%0.5%6 cm were prepared and
deep-fried after blanching in water or calcium chloride (0.5%) with or without vacuum application and
coated in carboxymethyl cellulose (0.5%). Moisture, oil and acrylamide content, color and
organoleptic characteristics of strips were determined and compared with control. The results showed
that the minimum of oil uptake was related to coatedstrips which blanched in calcium chloride at
atmospheric pressure. Despite the lack of vacuum effect on oil absorption, moisture and acrylamide
contenthad significantly influenced with vacuum (p<0.01), so coated and blanched strips in calcium
chloride under vacuum, had the lowest acrylamide with 75% reduction in comparison to control.
Coating and use of calcium chloride and vacuum in blanching, significantly improve the color indices
(p<0.01). The findings also showed that coating and blanching in the presence of calcium chloride and
vacuum, resulted in significant improve in the texture and crispiness, color and overall acceptability of
strips.
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