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Figure 1. Interaction of whey protein concentrate and Persian gum on coating solution uptake (%) and bread flour
uptake (%).
Different letters indicate significant difference (p<0.05).
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Figure 2. Interaction of whey protein concentrate and Persian gum on weight loss (%6).
Different letters indicate significant difference (p<0.05).
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Figure 3. Interaction of whey protein concentrate and Persian gum on moisture content (%6).
Different letters indicate significant difference (p<0.05).
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Figure 4. Interaction of whey protein concentrate and Persian gum on fat content (%0).
Different letters indicate significant difference (p<0.05).
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Figure 5. Interaction of whey protein concentrate and Persian gum firmness (N).
Different letters indicate significant difference (p<0.05).
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Figure 6. Interaction of whey protein concentrate and Persian gumon L”, a’and b".
Different letters indicate significant difference (p<0.05).
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) Abstract

Introduction: Coating with proteins and gums is a way to reduce the amount of oil absorbed
in fried foods. The aim of this study was to evaluate the effect of temperature and time of
frying and different concentrations of Persian gum and whey protein concentrate on
physicochemical properties of fried turkey meat.

Materials and Methods: Physicochemical properties of turkey meat coated with different
concentrations of Persian gum (1 and 2%) and whey protein concentrate (5 and 10%) after
frying for 5, 7 and 9 minutes at the temperature of 140 and 160 °C were investigated in 3
replicates according to the national standards.

Results: Increasing the frying temperature increased weight loss, fat, firmness, a* index and
decreased moisture content and L* and b* indices (p<0.05). By increasing the concentration
of Persian gum were increased the weight loss and was decreased the moisture content and
firmness of the sample (p<0.05). Increasing the concentration of Persian gum did not have
significant effect on the fat content and color parameters of the sample. Increasing whey
protein concentrate decreased weight loss and fat in the sample and increased a* and b*
indices (p<0.05) but did not have significant effect on moisture content, firmness and L*
index.

Conclusion: Coating with Persian gums and whey proteins has a significant effect on the
physicochemical properties of the fried products.

Keywords: Frying, Oil Absorption, Persian Gum, Textural Properties, Turkey Meat, Water
Loss, Whey Protein Concentrate.
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