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Abstract

High oil content in fried food effects on the rate of consumers due to less acceptability of
products. The oil absorption problem of fried products can be reduced by using hydrocolloids
as edible coatings during the frying process. The objective of this study was to investigate the
separated effects of proceeding interactions in alyssum homolocarpum seed and
methylcellulose gums on the amount of oil uptake and qualitative properties of fried potato
during the deep frying process. The apparent viscosity of the suspension in all three
concentrations rapidly declined with increasing of the shear rate which reflected their
pseudoplastic flow rate and each sample had similar flow characteristics. The results showed
that coating with hydrocolloids due to their barrier properties of these materials could reduce
the moisture loss of fried potato during the deep-frying process. In the meantime, the function
of coated treatment with alyssum homolocarpum seed+methyl cellulose gums was different
and reduced the moisture content of coated potatoes which was associated to the structure of
suspension after the combination of both gums. According to the control, the water function
in the oil uptake and content of coated samples were lower than control sample, except to
coating with a combination of alyssum homolocarpum seed gum and methylcellulose which
increased the amount of oil absorption in the sample. Colorimetric treatments showed that the
highest L* and b* indexes were for control between all samples, but a* index was more in the
coated treatment with suspension combines 1% alyssum homolocarpum seed+methyl
cellulose. In among of treatments, the coating which made from 2% alyssum homolocarpum
seed gum was the best, so that became a maximum reduction of oil uptake in fried potatoes to
16.72%. Also coated treatment with the gum had the least moisture loss and maximum yield
frying in 18.84% and 64.57% respectively. The texture of coated treatment with 2% alyssum
homolocarpum seed gum was more tender than the other ones.

KeyWords: Alyssum Homolocarpum Seed Gum. Hydrocolloid Coating. Oil Uptake. Deep
Frying.
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