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Fig 1 Appeare viscosity of gums in two different
shear rate
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Table 1 Texture properties and oil uptake of fried potato strips

Samole Frying Oil uptake  Tenderness Shear Cohesiveness  Hardness
P efficiency (%0) % (w.b) (N) force (N) (N) (N)
L1% 422 21.86+1.19¢ 137.41° 1105.78¢ 0.21¢ 4.39°
L1.5% 4414 22.1+1.73" 134.42° 1094.18¢ 0.23¢ 5.65¢
L2 43.38% 16.22+0.41° 128.21° 969.04° 0.33° 5.16°
h C

Al% 42,92 20.43+0.55% 21041 1054.23¢ 0.17 5.88¢
Al1.5% 41.83%® 18.75+0.5¢ 374.02! 1047.73° 0.09° 5.71¢
A2% 50.95" 15.41+0.65% 192.18 972.79" 0.32° 5.19°
A:L1% 44.07¢ 19.74+0.5° 165.45° 1026.7° 0.01° 4.89°
A:L1.5% 46.01° 16.88+0.33° 153.58¢ 1021.21° 0.23¢ 3.54°
A:L2% 46.9° 14.47+0.58% 185.59" 880.09° 0.34° 3.28°
Control 41.68° 28.51+1.32° 64.43% 1329.1° 0.17¢ 2.36a

Different letters in the column indicate significant differences (P< 0.05). Control: none
coated, L: sample coated with locast bean gum. A: sample coated with Avicennia marina
gum. A:L: Samples coated with both locast bean and Avicennia marina gum.
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Table 2 Oil quality of fried samples

Carbonyl Value

Peroxide value (meq

Acidy Value (mg

Sample (umol/gr Oil) 02/Kg Oil) KOH/Kg Oil)
L1% 5.23° 2.98° 0.05"
L1.5% 4.37% 2.7% 0.04%
L2 4.81%° 2.4° 0.05%
Al% 3.94° 2.4° 0.04%
Al1.5% 4.09¢ 3.38¢ 0.06°
A2% 4.69% 2.9¢ 0.04%
A:L1% 4.77% 2.72% 0.05%
A:L1.5% 3.99% 2.47% 0.04%
A:L2% 4.39% 2.19° 0.04%
Control 13.57¢ 4.71° 0.09°

Different letters in the column indicate significant differences (P< 0.05). Control: none coated, L:
sample coated with locast bean gum. A: sample coated with Avicennia marina gum. A:L: Samples
coated with both locast bean and Avicennia marina gum.
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The effects of locast bean and Avicennia marina seed gums on oil
uptake and texture of fried potato strips and the effect of them on
used oil quality

Esmaeilzadeh kenari, F.!, Esmaeilzadeh Kenari, R. ?*, Khademi shoormasti, D.*

1. Islamic azad university savadkooh branxh
2. Department of Food Science and Technology, Sari Agriculture and Natural Resources University, Sari,
Mazandaran, Iran
(Received: 2016/11/01 Accepted: 2016/12/20)

Gums are a group of hydrocolloids which are used on surface of fried products to reduction oil uptake. In
this study, locast bean, Avicennia marina seed gums and mixture both in three concentrations (1, 5.1 and
2%) were used for coating. Gum rheological properties were measured in two shear rate. The results
showed that by increasing the gum concentration the viscosity of gum was increased and by increasing in
shear rate, apparent viscosity of gums was decreased. Increasing in coating concentration also leads to
decrease in oil uptake and increase in frying efficiency in coated samples. Coated samples had softer
tissues and more crispy crust. The oil was used to control sample had more oxidation. The results of this
study suggest that by using Avicennia marina seed gums 1.5% and mixture coating can decrease oil
oxidation for frying and achieved fried product with less oil uptake and high efficiency that has a higher
acceptance in texture properties among consumers.

Keywords: Oil, Coating, Avicennia marina, Locast bean, Frying.
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