\Yav L) No 092 LAVO)L&..: LS"‘"LO C”Lma_jtjl&

9 oalS W A5 33 (559 ab g8 b ol o (5 e BT Jlowd i Wil (w5 39
> 9 (Ilbowis (SS9 30 ST g ¥ 99) dowo Tawgi (B inig)
CXWE SR SYONIN )\

Yoo Y .. =z . N Coa .
PP A NG S ey S,y (5 e

Ol ctm s 31 g o Olamlp3l Ol (g @b 5 b olkilsease sl Ot b 0dSij 50l ¢ ol E o oS-
Ol e oDl ST o820l 53 15 Al ¢l s 5 poke 09 S skl =Y

Ol caso sl (BBT e 55 sa dams g0 =¥

QVNYY 15 pds Gl SV/0A/00 1l s f )

o A~

Ot D Ul SRS 5 kS (I (Saues 3 Go O3S 03 o st & 5SS 53 edd e SV s as Gl 4 S L
R R 0 NV NS LR RUL e [P AR g Py N e TR N T IT R P
So3bst 5 Spm Al Slsles ey AL sy B Lol gy ol 03 S S et g wals SV s ) 3 o slse RS
e SIS 53 s Dl Ul 5 A4S S S p (Ao Y5 V) 535 g b s idi 5 (40330/0) S IS Jsloe
sy SN ges S G gba Al v 3y Sl e s s (ol o U e i ¢l>_u'l S sls olas CLg RO QLIPS oS s
EVY 5 SASsx RalS dops A 5 by il RS U s £V L SIS 53 edd ik st Lol en ol 6ﬂrﬂ)j 5325 L edd els
s e 53 (LF) Sl Ol o 5l 0lis Ky byl laanil s 5 amd Sl op jig dald £sed 4 ol Olelily 558l ds s
05 el Hab g g ol esls s slasles B*) 2,5 Olpe a3l xils dals 4 Cons ol sme ol el 6;‘.;'1)31) odd osly idg
My (S313 e 3 30t (A3 5 oS IS 5 (6 T slasless i ol b om sla S35 oiomnt s |y il o o el IS

S S

el IS 535 e 035 e S S A 10 3l S

r.ashrafil@yahoo.com : -t J,en”

\YY



)J&)J&)&Lb‘ﬁéﬁv{fi)uﬂj:}uw)f

Oan 5 5UL, 5 3,2 43,

OBLSGme ol 5 bl Coenl 4w L
Sge 3 sy ol RalS w5 Gadeie latas
S Sl 85 D)o s e thomis 0l 2w ol
N ST P NTIY IRV P L P
s (8 5] dS WS e b sl {05 2]
B S Olge [0 5] ciliie Glagaw b a3 iy
foe OIS peo ke Jte Jusn eSsode 0555
Os¥sap 53 OIS 5 IS S5 wmen 5 OLIS
alas 3)50 30 mgh odd F o Dlakd CdS s Sy
L iS5 Gag 3l o ol Ol s 5 ol B S 15
e HE T 5 e e xRl Csl
Dl LS ol 5 ) ol il A3 51S 550
EOPCIERE I I PR i o
C oSy s Jsbe de (oS08 bobse Lol ool 22y
sV Lo V0 chle bkl 5 deys) kb
Ol b 2SS Ly (o Ol (RS Loa Y/AT
O G sas 53 038 e e 3 usb, 31 S
S 5 A edaliie iS5 OBl slages b el o3l
fowo canlllan 5550 Glachle s b, 3 LA Ol
Cots Gl A el Glad e 535 pews V] sp LIS
4335 b s 505 i S, LT a S sl
5 St e b s el e O & 5 e s

N ETY
U8 Ol i Olse 4 o el e sy e 5l (6 e 5
b Jame B opd o dlasl SN pamme (555 038 2w
Syd Jols g e 2l s Siml SR Gl
o e ies SIS gl U3 Slo e 6w 5
sl Esl ppizman 5 238 e el 0ad V) cle
A [A8] a5 e sosllas Sad s ol 5 K
LIS ondS I gl b (6 5T olas S 3l e3lizul dwy oo
o 53 g edd Sl e S Bl 0Ad Jb el
L5 SolAn 5 JerSsS 055 b e Lgm O 0SS

2. Amygalus scoparid spach

\YE

dodo —

B R e LISt IS IV TR L P P
Olan 53 el GrsSime ol o552 DLl Sl
S o 0 S RBOLL e e s0le slalds
ools yolamtl sy a1y Ol 55 5 O5S o35 O S

el

alozr 5l ME sls gl oy Gladn T3 o 5 el 51 S
sstbst O ol & Gl s 0355 (S
glo Shism o b pfas 2l el Dlidad 055
Gloagzs 5 Sole Vb oo B dnl3 ol sl
s sl s LT ool 5l S ety B
D a5 o g

Fa Glime Sl e bl asles Sl esland
sl oSl e B it 4 0l e Y puas
S e B4 ol S5 s e
WS I3 e 2 DR e Sl gl A
Sealiial 03,8 & 51y G 008 S kel
S Bl el 5 S o tle el glad slous
oslizal 5 03,5 5 51 U3 Bl opEas 5l 03 S oot
el osle Sladss 06LE 5 ke 1 ST, slaels Sl
S eslial il e sy Sl el e sl
folgs S SIS o St slankd 5 bS50
5 Sasbs po 3l Bls el Sl esle Dlebd (65,
L7135 8 o osle 035 a0 5, 5548

O, Foe 31 JS S des ety Sl eslinad
5 kS e sbl gl el GBI s 1 sl sl
Loyt 35 edd o Ve &5 3500 2ol
bowsy & gMe sl Job 5 b, JWEl Sl cailes
2 odle WS i w15 4 Jase Sl Cugb) Sl
R Gy a5l s S ol ab 5 ke

[T kb

1. Barrier



\Yav 8> No 09 L/\Vo)m

s gt ol ple o Mame S5 bt mlo

JﬁQLoJTSJaQSJ&«{L;\;:»a:u.:M\
B g5 (5 5tw oslel —¥-Y

L) SIS by (S sy 5 et S ey i
Do peba v/0xe/0xN sl 4y Sladad o (O 5l sl
5 it Ol b mdas azalis Gl glate 4 5 LS o3l
ol O s S Sl B 5l eslizal L ol sl
Wa Oled [y g5 ol o b po cday 4 4l e
g Ldd gilweslal (V) Ul pllas 5 LS (oS 3
L 03 G oo OF 51 m s plnil JLSS a5 Lajles
I L e S ¥ SRR ARNVEP T
~-F430.RJoe Mulinex) Kb oSz olKaws =15
Ol b Solanil o gads a3 WAL (glos o (andl 3
w5 k50 adds Ay OLSS badised plad Gl 03 SF
B8 Lo 5 T 255 olaws 3l L gad 5 5 5l g
A el Ol (555 3 laghll 5 a8 a8 8 s
e oShe 5 A3 el LSS 4w L claslesl eles

35 o syl S @ e 4 5 5 02l Bl
Slewslle oy sl (rl 03 0l ul @ g LIV
P 3 peelS LS L T s 5T sladn T3 26
Dl @S ol 5 Gy ol Ol 535 e b

23S plonil e & oS

b ey 9ol Y

3l g0 —\-Y

Sedd ot bl 5 Sledbl 4 a5 b (s ol bl 6l 2
SoosliS sl Dol od 5 J a5 Olol ass
o5 A0 Olse w (LST @ils) ol o S
Gl s bl 0l By ool 5 a5 A5 3 5
035 e glpAs GG o 53 T=A (gles L
S b b (38 7 o pate mle o) Sl Ladd el
335 jae b elizal (15IS 5 Lsm Wls Ll glases,

C«IMC»SJ..J: )l J,.ﬂ f}é}fﬁ’ cﬂjﬁ C,SJJ:)\ oolai! S48

Table 1 The methods used to prepare treatments and abbreviations

Row Treatment abbreviations
1 Control (without blanching and coating) Tl
2 Water blanching*- without calcium chloride -no coating with Zedo Gum T2
3 NO Water blanching- Without calcium chloride - coating with 1% Zedo Gum** T3
4  NO Water blanching - Without calcium chloride -coating with2% Zedo Gum T4
5 Water blanching - Without calcium chloride -coating with 1% Zedo Gum TS
6  Water blanching- Without calcium chloride -blanching- coating with2% Zedo Gum T6
7  NO Water blanching*- with calcium chloride*** - no coating with Zedo Gum T7
8  Water blanching*- with calcium chloride — no coating with Zedo Gum T8
9  NO Water blanching- with calcium chloride —coating with 1% Zedo Gum T9
10 NO Water blanching- with calcium chloride- coating with2% Zedo Gum T10
11 Water blanching- with calcium chloride —coating with 1% Zedo Gum TI1
12 Water blanching- with calcium chloride - coating with2% Zedo Gum TI12

*potato pieces were placed in hot water at 85°C for 6 minutes and in order to prevent thermal damage and then

washed with cold water [10]

** Potato pieces were immersed in a solution of Zedo Gum 2 minutes at room temperature. In order to remove

surface coating, they were placed on filter paper

**% Potato pieces were immersed in a solution of 0.5% KCI 10 minutes at room temperature. In order to remove

surface moisture, they were placed on filter paper [11]
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Table 2 Effect of pretreatments on frying efficiency, moisture content and shrinkage of potato slices

Runs Frying efficiency Moisture content shrinkage
T1 26.16+0.73 23.05+0.57° 0.73+0.00°
T2 28.30+0.74' 25.25+0.54" 0.64+0.00°
T3 35.174£0.51° 34.95+0.42¢ 0.38+0.02°
T4 36.11+0.63¢ 36.19+1.62¢ 0.32+0.02f
T5 31.58+0.31% 30.44+0.26" 0.42+0.02¢
T6 32.50+0.36" 32.89+0.48° 0.44+0.03¢
T7 29.38+0.25" 26.46+0.14% 0.62+0.00°
TS 30.59+0.17% 28.26+0.43¢ 0.54+0.00°
T9 38.19+0.31¢ 38.53+0.29¢ 0.28+0.002
T10 40.44+0.26° 40.83+0.61° 0.23+0.01"
T11 42.5140.31° 42.4140.31% 0.16+0.00'
T12 44.58+0.25° 43.65+0.70° 0.1440.01'

Values in the same column with different letters are significantly different (p<0.05)
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Table 3 Oil absorption of potato slices after treatment

Decrease in oil content% in

Runs Average absorption% comparison with blank
Tl 44.68+0.58" -
T2 42.33+0.58" 5.26
T3 32.33+0.58" 27.64
T4 30.33+0.58¢ 32.11
T5 34.3340.58° 23.16
T6 32.67+0.58" 26.88
T7 40.33+0.58° 9.74
T8 38.67+0.58¢ 13.45
T9 28.67+0.58" 35.83
T10 26.33+0.58' 41.06
T11 25.00:£0.00" 44.04
T12 23.67+0.58' 47.02

Values in the same column with different letters are significantly different(p<0.05)
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Table 4 Effect of treatments on color index of fried slices of potato

Runs L* a* b* AE
Tl 54.71+0.06° -10.60+0.33% 50.54+0.29° 0.00+0.00'
T2 54.73+0.04° -9.75+0.08" 51.05+0.04%% 1.97+0.11%
T3 54.72+0.02° -11.59+0.08" 52.02+0.43%° 1.41+0.17¢
T4 54.80+0.05° -11.480.71% 50.60+0.43° 2.43+0.22"
T5 54.16+0.05¢ -12.79+0.44% 49.24+0.16" 8.01+0.64¢
T6 54.45+0.05¢ -13.210.62° 49.33+0.64" 3.70+0.22°
7 53.68+0.04" -10.91+0.63" 52.28+0.45% 2.5040.15
T8 53.25+0.05" -10.50+0.63% 53.13+0.53° 9.36+0.13" .
T9 54.08+0.06° -10.50+0.57% 52.60+0.31% 1.63+0.28"
T10 56.65+0.03" -10.60+0.21° 50.88+0.23% 1.05+0.04"
T11 53.41+0.03¢ -19.320.65" 51.98+0.48"¢ 10.34+0.14°
T12 56.36+0.03" -15.30+0.54° 50.61+0.26° 6.21+0.25¢

Values in the same column with different letters are
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significantly different(p<0.05)
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Table 5 Effect of pretreatments on sensorial properties of fried slices of potatoes

Run texture color taste overall acceptance
T1 2.03+0.7 1.81+0.2¢ 2.03+0.1¢ 2.30+£0.4°
T2 2.14+0.5 2.25+0.3° 1.97+0.1¢ 2.20+0.5°
T3 3.31+0.8° 3.09+0.9° 3.31+0.3° 3.42+0.7°
T4 3.36+0.5 3.09+0.5" 3.25+0.7° 3.4240.6°
T5 3.31+0.4° 3.37+0.2° 3.25+0.8° 3.65+0.8°
T6 3.20+0.7° 3.42+0.2° 3.25+0.2° 3.64+0.7°
T7 2.59+0.3¢ 2.47+0.5¢ 2.75+0.4° 2.64+0.5¢
T8 2.59+0.2° 2.64+0.7° 2.75+0.4° 3.08+0.7°
T9 4.14+0.8° 3.92+0.3° 4.14+0.9° 4.14+0.8°
T10 4.1440.3 3.97+0.5° 4.14+0.3 4.1440.9°
T11 4.14+0.7° 4.15+1.2° 4.12+0.1° 4.17+£1.2°
T12 4.13+1.1° 4.24+0.9 4.11+0.2° 4.18+1.1°

Values in the same column with different letters are significantly different(p<0.05)
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With the upward consumption of oil fried foods in the world especially between children, by
consideration of adverse effect of high fat diet on public health, numerous studies have focused on the
reduction of fat content in these popular products. The aim of this study was to investigate the effects
of water blanching and immersion on calcium chloride (5.0%) and zedo gum coating (1 and 2%) on
the quality and amount of oil absorption during the potato slices frying. The results showed that these
treatments had a significant impact on improving these parameters. Blanching, immersion in calcium
chloride and coating with 2% zedo gum showed the best results as, 47% decrease in oil absorption
and an 80% decreasing in slices shrinkage and 41.3% increase in efficiency compared to the control
sample was observed. A significant increase on the L* factor in coated and blanched potatoes has
been seen compared to the control sample. The best results for the b* has been shown in the
treatments with zedo gum coating and immersed in calcium chloride. Furthermore, the sensory
characteristics of fried potatoes were significantly improved by applying blanching and calcium
chloride treatments and gum coating.
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