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Abstract

210576
This study aimed to select proper type of modified starch and to determine the formulation of batter that
can reduce oil absorption during deep frying. The experiment was divided into 2 parts. Firstly, the effects
of two types of modified starch which are Crispfilm (high amylose corn stabilizer) and Crispcoat (high
amylose corn and tapioca dextrin) on physicochemical properties of batter and oil absorption of fried
product were investigated. The results showed that addition of Crispfilm into coating formulation provided
the best results as compared with the formula added with Crispcoat. Crispfilm-coating formula had
amylose content, peak viscosity, batter pick-up, moisture loss and oil content of 31.87+0.25%,
1657.67+3.52¢P, 32.93+1.53% and 25.25+0.87% and 20.29+0.62%, respectively whereas Crispcoat-
coating formula had those properties of 29.87+0.45%, 1331.00+8.72 cP, 29.38+1.60%, 39.39+0.37% and
30.50--1.58%, respectively. From the results, it implied that Crispfilm-coating formula was proven to
reduce oil uptake in the fried product. The oil absorption had lincar inverse relationship with amylosc
content (+*=1.000). On contrary, moisture loss of the products was linear proportion with oil absorption
(r'=0.995).
In the sccond part, the batter formulation which could reduce the oil absorption of fried product was
developed. Five formulas of the mixture of wheat flour, Batter bind S and Crispfilm were prepared at fhc
ratios of 70:20:10, 70:10:20, 60:20:20, 60:30:10 and 65:20:15. The results demonstrated that the best batter
formula that can reduced oil absorption was that with the ratio of 60:30:10. This batter had amylosc
content, peak viscosity and batter pick-up of 33.20+0.02%, 1657.67+3.52 cP and 51.1\8j1.52%,
respectively. In addition, moisture loss and oil content of the fried products were equivalent to
33.59+1.59% and 22.65+0.86%, respectively. In this study, the effect of methylcellulose on moisture loss
and oil absorption of fried products were also investigated. One percent of methyl cellulose (MC) was
added into each five aforementioned formulas. The results revealed that wheat flour, Batter bind S and
Crispfilm at the ratio of 70:20:10 and 70:10:20 plus 1% of MC gave batter with lower moisture loss and oil
uptake. Their moisture loss reduced from 43.50+052% to 25.09+4.39% and from 37.52+1.23% to
32.57+1.40% while the oil uptake decreased from 33.68+3.16% to 22.74+3.68% and 26.8640.42% to

22.64+0.14% respectively.
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