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Abstract
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Banana snack was high oil content reach to 40 %. The aim of this research was to
investigate the inﬂﬁence of hydrocolloids (pectin, alginate and carboxyl methylcellulose:CMC)
on the oil absorption in the banana snack. The results obtained have shown that the banana snack
treated with calcium chloride and pectin or CMC had no significant influence on the oil
absorption.¥The banana snack blanched in 0.5% calcium chloride solution and immersed in 1% of
pectin solution, was able to reduce the most 43.10% oil content. The coated banana snack with
0.25% calcium chloride and 1% CMC had the reduction of oil content 43.05%. However, the
coated banana snack with 0.5% calcium chloride and 1% pectin had higher sensory scores for all
attributes than coated banana snack with 0.25% calcium chloride and 1% CMC. Coated banana
snack blanched in 0.5% calcium chloride and immersed in 1% alginate had the lowest reduction
of oil content reach 6.06%. Then, coated banana snack with pectin were more effective than
those coated with CMC or alginate in reducing the oil content. The optimal deep-fat frying
process of banana snack was 150 °C and 6 minutes respectively. The scanning electron
microscope photographs indicted that banana snack blanched in 0.5% calcium chloride solution

followed by immersion in 1% pectin solution showed efficacy on protecting the cellular structure
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of banana tissue from damage produced during deep-fat frying.





