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Table 1 Physicochemical properties of fried potato stripes

Coating Moisture Content %  Oil uptake % . « -
Sample percentage%o (d.b) (w.b) ! a b

L1% 10.7440.17° 34.56+1.02%¢ 21.864+1.19% 44.19d 22 20.91®
L1.5% 16.41+0.6° 37.2542.36° 22.1+£1.73F 43 57 -2.25° 20.99
L2 17.1+£0.23¢ 33.35+0.67% 16.2240.41° 40 86° -2.04° 1947°
Al% 10.7+0.11° 32.95+0.43% 20.43+0.55% 40.13° -2.12% 20.61%°
A1.5% 17.75+0.45¢ 32.66+0.96° 18.7540.5¢ 39.64° -2.19% 2042
A2% 18.9+0.5 32.22+1.76° 15.41+0.65% 36.66° -2.06° 20.04
A:L1% 10.96:+£0.23° 36.76+1.08% 19.74+0.5° 42 29° -2.13% 2639°¢

A:L1.5% 17.83+0.27¢ 39.61+2.51F 16.88+0.33° 40.43° 22140 21
A:L2% 18.51+0.37" 36.4640.72°% 14.474+0.58° 39.66° -2.18% 21.54°
Control 0° 28.51+0.76° 28.51+1.32° 47.72° -2.23% 26.68°¢

Different letters in the column indicate significant differences (P< 0.05). Control: none coated, L: sample coated
with locast bean gam. A: sample coated with Avicennia marina gum. A:L: Samples coated with both locast bean
and Avicennia marina gum.
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Fig 1 Sensory evaluation results of fried potato strips.
Control: none coated, L: sample coated with locast
bean gum. A: sample coated with Avicennia marina

gum. A:L: Samples coated with both Jocast bean and

Avicennia marina gam.
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In this research, the effects of edible coating of locast bean, Avicennia marina seed gums and mixture in
three concentration (1, 1.5 and 2 W/V) on percentage of coating, moisture content, oil uptake and
organoleptic properties of fried potato strips were evaluated. The results showed that with increasing gum
concentration coating percentage and moisture content increase whereas oil content of potatoes decrease.
Coated samples had higher transparence and yellowness than control samples. Control samples showed
highest percentage of fat content. Samples which coated with 1.5% of Avicennia marina seed gum and
mixture coating 1% respectively were best samples in organoleptic properties. The use of coating in fried
potato strip can improve the nutritional value and organoleptic properties of final product.
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