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Table 1 Independent variables and their levels used for optimizing quality attributes of french fries
under different concentration of pectin and CMC gums

Actual levels of independent variables

Independent variables

-1 0 +1
Pectin gum concentration (%) 0 0.75 1.5
CMC gum concentration (%) 0 0.75 1.5
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Fig 1 Changes in the moisture content (A), Dry matter content (B), Water loss during frying (C), Coating pick
up (D), Decrease in water loss due to coating (E) of produced French fries influenced by CMC and pectin gum
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Fig 2 Changes in the Fat content (A), Oil uptake (B), Decrease in fat uptake due to coating (C) of produced

French fries influenced by CMC and pectin gum concentration
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Fig 3 3 D surface and contour plot of variation in the Maximum shearing force (A) and frying efficiency (B) of
produced French fries influenced by CMC and pectin gum concentration.
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difference of fried zucchini samples under different conditions of deep fat frying process
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Fried potato products are very popular due to their desired quality properties,
taste and texture, but their high fat content has caused concern in society. The use
of edible coatings before frying is effective in reducing oil absorption. In this
research, the effect of different concentration (0, 0.5 and 1%) of pectin and
carboxymethyl cellulose (CMC) gums as a coating agent on oil absorption and
quality properties of French Fries was investigated and optimized by the response
surface methodology. Result showed that the moisture content of the samples
increased as the concentration of pectin and CMC gums increased, but the
amount of oil absorption, water loss during frying and the amount of required
maximum shearing force for cuting the produced French fries decreased.
Colorimetric results showed that, with increasing CMC gum concentration (Up to
1.2%), the brightness (L) and color difference (AE) of the produced French fries
increased, but, the use of CMC gum concentrations higher than 1.2% reduced the
color parameters of L and AE of the final product. Results showed that using
pectin and CMC gums increased the color parameters a and b of the produced
French fries. coating potato stripes with 0.69% pectin gum and 1.49% CMC gum
are the optimum conditions for coating process of potato strips and at this
condition, the quality parameters of the produced French fries are maintained
optimally. Application of pectin and CMC gums lead to produce low fat French
fries without adverse effect on quality attributes of final product.
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