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Abstract

In this study, the composite coating of carboxymethyl cellulose- lepidium sativum seed gum
along with bioactive peptides from enzymatic hydrolysis of rapeseed meal, on the quality
characteristics and acrylamide content of chicken nuggets were investigated. For this
purpose, the degree of hydrolysis, protein recovery and amino acid of hydrolyzed rapeseed
protein was determined using alcalase enzyme and then the effect of different concentrations
of hydrolyzed protein (0.5 and 1%) with Carboxymethyl Cellulose- Lepidium sativum seed
gum was studied on physicochemical properties, acrylamide values and sensory properties of
nuggets. The results related to the properties of hydrolyzed protein showed that alcalase
enzyme can produce hydrolyzed protein with higher degree of hydrolysis, protein content and
protein recovery and also increasing the hydrolysis time had a positive effect on these
properties (P <0.05). Qualitative properties of nuggets showed that the addition of composite
coating and hydrolyzed protein reduces oil absorption and increases moisture, coverage
percentage and frying efficiency and softness of fried chicken nugget texture and also reduces
the acrylamide (P <0.05), all treatments were approved by sensory evaluators (P <0.05). In
general, it can be concluded from the present study that the use of composite coating with
hydrolyzed rapeseed protein has a significant role in reducing the formation of acrylamide
and improving the quality characteristics of fried nuggets.

Keywords: Carboxymethylcellulose, Lepidium sativum, Oil Absorption, Rapeseed Meal,
Acrylamide.
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