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Abstract

TE 154443

The objective of this research was to study the effects of amylose content on oil absorption,
moisture loss, effective water diffusivity (D.y) and the strength of deep fried starch containing
amylose and amylopectin at 55/40-75/25 during frying at 160°C. The result showed that D.g and
the strength increased as amylose content increased. Inversely, oil absorption decreased as
amylose content increased. Optimum ratio of amylose and amylopectin was 60/40. As the ratio of

amylose to amylopectin was less than or more than 60/40 oil absorption increased since the crust

formed slowly and rapidly, respectivefy.



