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ABSTRACT

Sodium alginate, xanthan gum, carboxymethyl cellulose,
gelatin, locust bean gum and agar-agar were used as coating
formulations to reduce oil uptake and water loss of deep- fat fried
potato stl-ips and eggplant slices as a PDpular foods in Egypt.
Sodium alginate coating was the best for reducing oil uptake,
followed by xanthan gum. While carboxymethyl cellulose followed
by locust bean gum were the best for reducing water loss during
frying. Agar- agar coating was not suitable as a coating because it
was agglomerated during coating process. All coated samples were
accepted by the non- trained panelists. The foods coated with
sodium alginate had the highest overall acceptance for
organoleptic quality.
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INTRODUCTION

Potato strips and eggplant are the most popular fried foods
widely used in Egypt. Potato is one of the world's major
agricultural crops and it is consumed daily by millions of people
from diverse cultural backgrounds. Deep-fat frying can be defined
as the process of drying and cooking through contact with hot oil
(Sahin et til., 1999). Deep- fat frying is the mos~ common processing
in food preparation, as evidenced by the worldwise annual

. production of more than 20 million tons of frying oil (Gertz, 2004).
Some Fried products contain large amounts of fat, often

reaching up to 40 - 45% of total product weight (pint/IUS et al.,
1995). .








































