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Table 1- Results of comparison of the average interaction of apricot gum percentage as coating and sample type on
the moisture content of zucchini slices during storage time

Raw

Fried

Storage time (Days)

Storage time (Days)

Apricot gum 1 15 30 1 15 30
S0 90.1004+0.62° 80.520+0.65%  70.740+0.95" 85.381+0.27° 78.031+0.45° 67.821+0.09"
S8 90.221+0.5% 83.631+0.23"¢  75.540+0.78 88.950 +0.98° 81.540£0.86 74.021+0.43%"
S10 90.720+0.59° 84.041+0.54%  76.810+0.69™ 89.051+0.12° 82.32040.92% 74.560 4 0.44
S12 91.2504+0.47% 85.000+0.97° 77.45140.68° 89.541+0.22° 83.661+0.08 76.830+0.71
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S0: Uncoated sample; S8: Sample containing 8% apricot gum; S10: Sample containing 10% apricot gum; S12: Sample
containing 12% apricot gum. Means with similar letters did not differ statistically significantly (LSD = 0.05).
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Figure 1- Effect of coating on oil absorption of zucchini slices during frying process during 30 days.
S0: Uncoated sample; S8: Sample containing 8% apricot gum; S10: Sample containing 10% apricot gum; S12: Sample

containing 12% apricot gum. Means with similar letters did not differ statistically significantly (LSD = 0.05).
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Figure 2 - The effect of coating on the frying efficiency of zucchini slices during 30 days of storage.
S0: Uncoated sample; S8: Sample containing 8% apricot gum; S10: Sample containing 10% apricot gum; S12: Sample

containing 12% apricot gum. Means with similar letters did not differ statistically significantly (LSD = 0.05).
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Figure 3 - The effect of coating on the solids content of zucchini slices during 30 days of storage.
S0: Uncoated sample; S8: Sample containing 8% apricot gum; S10: Sample containing 10% apricot gum; S12: Sample

containing 12% apricot gum. Means with similar letters did not differ statistically significantly (LSD = 0.05).
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Table 3 - Results of comparing the average interaction of apricot gum percentage as coating and sample type on pH
changes of zucchini slices during storage time

Raw Fried
Storage time (Days) Storage time (Days)
Apricot gum 1 15 30 1 15 30
S0 6.18+0.05™ 6.67+0.04%  6.78+0.07° 6.63+0.01%  76+002°  6.93+0.02°
S8 6.17+£0.04™ 652+£0.03"  6.70+£0.04°¢ 6.654+0.02% 6.67+0.02%  6.7840.03
S10 6.14+0.03™ 6.51+£0.03"% 659+ 0.03%0 6.48+0.07  658+0.02""  6.70+0.04°
S12 6.13+0.02™  6.45+0.03"  6.54+0.03" 6.424+0.06' 6.56+0.04"" 6.65+0.03*

SO: Uncoated sample; S8: Sample containing 8% apricot gum; S10: Sample containing 10% apricot gum; S12: Sample
containing 12% apricot gum. Means with similar letters did not differ statistically significantly (LSD = 0.05).
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Figure 4 - The effect of coating on acidity of zucchini slices during 30 days of storage.
S0: Uncoated sample; S8: Sample containing 8% apricot gum; S10: Sample containing 10% apricot gum; S12: Sample

containing 12% apricot gum. Means with similar letters did not differ statistically significantly (LSD = 0.05).
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Figure 5 - The effect of coating on the loss weight of zucchini slices during 30 days of storage.
SO: Uncoated sample; S8: Sample containing 8% apricot gum; S10: Sample containing 10% apricot gum; S12: Sample

containing 12% apricot gum. Means with similar letters did not differ statistically significantly (LSD = 0.05).
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Figure 6 - The effect of coating on the maturity of zucchini slices during 30 days of storage.
SO: Uncoated sample; S8: Sample containing 8% apricot gum; S10: Sample containing 10% apricot gum; S12: Sample

containing 12% apricot gum. Means with similar letters did not differ statistically significantly (LSD = 0.05).
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Figure 7 - The effect of coating on the chlorophyll content of zucchini slices during 30 days of storage.
S0: Uncoated sample; S8: Sample containing 8% apricot gum; S10: Sample containing 10% apricot gum; S12: Sample

containing 12% apricot gum. Means with similar letters did not differ statistically significantly (LSD = 0.05).
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Figure 8 - The effect of coating on the texture of zucchini slices during 30 days of storage.
SO: Uncoated sample; S8: Sample containing 8% apricot gum; S10: Sample containing 10% apricot gum; S12: Sample

containing 12% apricot gum. Means with similar letters did not differ statistically significantly (LSD = 0.05).
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Abstract

Introduction: Due to the consumer demand for use of low-fat products, many efforts have
been made to reduce oil absorption in fried products. Gums are a group of hydrocolloids that
are used to reduce the absorption of oil in fried foods.

Materials and Methods: The effect of apricot gum based edible coating at different
concentrations ( 0, 8, 10 and 12%) during deep fat frying of zucchini cuttings were evaluated
as a solution to reduce oil absorption and improve the shelf life. Physico-chemical properties
of fried zucchini such as moisture and oil contents, frying yield, weight loss, acidity, pH and
soluble solid content, shrinkage rate, ripening index, chlorophyll content and firmness were
determined.

Results: The results showed that coating with apricot gum had a significant effect on
moisture and oil contents and frying yield of zucchini cuttings (P< 0.05). Coating with apricot
gum resulted in higher acidity and lower pH and soluble solid content (BX) in coated
samples. The lowest ripening and highest firmness was also observed in the coated samples.
Conclusion: This study suggests that by using edible coating based on apricot gum can be
achieved in fried zucchini cuttings with less oil absorption and higher frying efficiency, which
IS more acceptable to the consumer in terms of physicochemical properties. The best results
obtained using apricot gum coating at a concentration of 12%.

Keywords: Apricot, Coating, Deep Fat Frying, Gum, Zucchini.
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