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Effects of frying with oil dilution technique on chemical, physical and sensory properties of
iodine fortified puffed rice and frying oil were investigated. Fortification of iodine in rice was done by
adding potassium iodate (125 g iodine/100 g rice) in cooking water provided dried rice pellet with
99.80 Mg iodine/100 g rice. After dialysis, dried cooked rice retained 25.67 g iodine/100 g rice.
Puffed rice was fried with 3 oil dilution techniques [Control, low oil dilution (used oil: fresh oit 75:25)
and high oil dilution (used oil : fresh oil 50:50)] for 5 days at 19015°C for 7-8 second. The resulits
indicated that different oil dilution techniques had no effect on iodine content, moisture, water activity
and hardness of fried puffed rice. Frying puffed rice with high oil dilution resulted in sample with less
absorbed oil than those of the control (p=0.05). Peroxide values of puffed rice fried with low and high
oil dilution were less than those fried in controt (p=<0.05). Puffed rice fried with high oil dilution had
higher L value than puffed r.ce fried in the control, and frying with both oil dilution techniques
resulted in fower a and b values than frying with the control (p<0.05). Scanning Electron
Micrograph of puffed rice showed that there were round or oval air space and void space, with
variable size and they were randcinly located.

Sensory evaluation showed that puffed rice fried with oil dilution techniques had higher
overall preference scores but lower color intensity scores (lighter color) and rancid flavor scores
(less rancid) than those fried with the control. Efficiency of O(-amylase on starch digestion (in vitro)
decreased when absorbed oil of fried puffed rice increased.

Fourier transform infrared spectroscopy (FTIR) indicated that the high content of
hydroperoxide and free fatty acid in frying oil have FTIR absorbance at 3474 cm' and 1746 cm’
which were higher than FTIR absorbance of fresh oil. After storing puffed rice at room temperature
for 6 weeks, the results showed that iodine content were relatively stable whilst moisture, water
activity and hardness increased throughout the storage time. Both oil dilution levels reduce

peroxide value of fried puffed rice.





