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The objectives of this research were to investigate the effects of HPMC on rheological
properties of rice flour-based batters (RFBB) containing salt (2.4 % of dry solid) and sugar (1.9 % of
dry solidy and oil absorption of rice batier coating on deep-fat frying carrot sticks. The research
divided into three parts: (1) studying the effects of salt and sugar on rheology of HPMC 1 % wiw and
RFBB, (2) studying the rheological properties of the RFBB containing HPMC and chemical and
physical properties of the fried batters, and (3) cil absorption of baiter coated deep-fat fried carrot
sticks. The results showed that salt caused a decrease in consistency index (K) of solution of E4M
(D.S. 1.9) and K4M (D.S. 1.4) while sugar caused an increase in K. Addition of salt and sugar
increased flow behavior index (n) of both type of HPMC as compared to HPMC containing only
sugar. All HPMC showed solid-tike characteristic with storage modulus (G') higher than loss modulus
(G™ at less than 1 Hz. Salt and sugar lower the crossover point of G' and G" to 0.50-0.75 Hz as
compared to 0.75-1.00 Hz for sugar. RFBB showed higher yield stress than the control. Salt or sugar
significantly affected K and n. Addition of both salt and sugar decreased the crossover point of G’
and G" to 1 Hz while showed less solid-like characteristic than the batter contained only sugar
(crossover point at 6 Hz). In the composite batters, HPMC caused an increase in yield stress, K and
hysteresis loop but decrease in flow behavior index, HPMC increased both G" and G" of the RFBB.
The moisture content of fried RFBB-HPMC batters (3.75 x 2.00 cm.) was positively correlated with the
concentration of HPMC added, while oil absorbed was negatively correlated. Fried batier containing
E4M showed lower oil absorbed than the fried batters containing K4M at the same concentration.
Addition of 0.50 % E4M (based on 100 g of rice flour) decreased oil absorbed in fried batter by
44.64 % as compared to the control. Fried carrot stick coated with RFBB containing E4M 0.50 % w/w
showed highest batter coating pick up and moisture content but lowest in oil absorbed. Sensory
analysis showed that the fried carrot sticks coated with RFBB containing E4M 0.25-0.50 % w/w were

highly éccepted.





