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ABSTRACT: Falafel balls are one of the most popular deep-fat fried
products in some Arab countries due to its desirable organoleptic profile.
The effects of adding different levels of fibers or hydrocolloids to Falafel
composite on oil uptake, moisture retention and compressibility were
studied. The best four treatments were subjected to sensory evaluation.
Addition of fibers or hydrocolloids to Falafel composite reduced the oil
uptake, increased moisture retention anq compressibility as compared to
control. Corn bran, wheat bran, locust bean gum and guar gum at 4% level
were found to be more effective in redu!:ing the oil uptake (53.1-61.6%) and
increasing the moisture retention (231.3-244.8%) and compressibility (77.0
101.1%) than other fibers or hydrocolloids. Crust color and crust thickness of
Falafel balls contained 4% corn bran, wheat bran, locust bean gum and guar
gum were lighter and thinner than control. Also, Falafel balls were firmer than
control although they contained more bound water. Addition of fibers or
hydrocolloids to Falafel balls did not affect flavour acceptability. The overall
acceptability of Falafel balls contained fibers or hydrocolloids was higher
than control. Compressibility was highly correlated with moisture (r =0.95)
and oil (r =- 0.94) contents and could be predicted from the following simple
regression equations:
Compressibility (kg force/g) =3.38 + 0.30 x moisture content
Compressibility (kg force/g) = 23.84 - 0.36 x oil content
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INTRODUCTION
Lipids consumption especially saturated fat is considered as the major

factor that elevates health risks such as coronary heart disease, cancer,
diabetes and hypertension and even linked to increase causes of deaths
(Saguy and Dana, 2003). Deep-fat frying is a widely used method for
preparing foods with a particular taste and texture, providing increased
palatability (Saguy et al., 1998). However, the absorption of oil renders the
fried food unhealthy because of the consumption of excess fat in the diet
(Krokida et al., 2001).

Several factors have been reported to affect oil uptake, including oil
quality, frying temperature and duration, product shape, its content of
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