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ABSTRACT

The present study was conducted to explore the possibility of
utilization of rice straw and sugarcane bagasse for production one of
the largest water soluble cellulose, namely carboxymethyl cellulose
(CMC) to be used in improving the Organoleptic properties of some
food products. CMC from the two materials ( rice straw and bagasse)
was used as coating formulation to reduce oil absorption in deep fat
fried potato strips, eggplant chips and fish fillet to 25.09%, 31.00%
and 17.15% respectively. Also, the appearance, color, texture, odor,
taste and overall acceptability of these products were improved by
using CMC at 0.5 % concentration for the three fried products.
Substitution (0.1 %) ofpectin used in manufacture jam by CMC led to
improving the properties such as appearance,. color, texture, odor,
taste and overall acceptability of apricot jam.
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INTRODUCTION'

Carboxymethyl cellulose (CMC) is the most important water
soluble cellulose derivative, it used in many applications in the food
industry and in cosmetics, pharmaceuticals, detergents and other
industries. (Oiaru et ai., 1998).

Sodium carboxymethyl cellulose (Na CMC) is a polyelectrolyte
which is formed when chloroacetic acid, or its sodium salt, reacts with
alkali cellulose. Na CMC is a copolymer of two units: P-D-glucose
and P-Dglucopyranose 2-0-~~~boAYlnethyl)-monosodium salt, not
:~dvilllj' Gi:~~~~~d along the macromolecule, which are linked via
~-l,4-glycosidic bonds (Charpentier et ai., 1997).




































