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Highlights 

Coated Chips with different concentration of chitosan had the highest reduction 
of oil content as well as the highest moisture content. 

Sensory evaluation of chips showed that at all storage time chitosan-coated chips 
were more acceptable than non-coated chips. 

In the present study no differences (P>0.05) were found in oxidative value 
between the uncoated sample (Control) and coated samples during storage. 
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Other Information (including tables and figures) 

Results showed that different concentration (0.25, 0.5, 0.75 and 1%) of chitosan 
with oil content 28.46, 27.72, 29.9 and 27.6% had the lowest amount of oil uptake 
respectively and uncoated chips (32.76%) had the highest amounts of oil. Coated 
chips showed a higher water content than the control, and their water content 
increased with chitosan concentration. The end of storage, thiobarbituric acid levels 
found were 2.3, 1.93, 1.98 and 3.18 mg malonaldehyde/ kg in the chips coated with 
0.25, 0.5, 0.75 and 1% concentrations of chitosan and 3.01 mg malonaldehyde/kg in 
the blank sample. 

Importance 

Chips are a popular snack food made from potatoes. These products though taste 
good, pose health problems due to high calorie and cholesterol intake. Due to rising 
obesity related diseases such as diabetes, hypertension and diovascular disease 
and…, the attention to low-fat foods in the diets has been very important. Many 
attempts have been made to reduce oil uptake during deep-fat frying. Coating with 
hydrocolloids before frying is a suitable method to reduces oil uptake in fried 
products. 
 

Introduction (Hypothesis and aims) 

In recent years, the use of coating to reduce oil uptake during frying and 
improvement of textural properties of fried foods has been considered. In general, by 
choosing a suitable coating, can be controlled the transfer of both fat and moisture 
between the fried oil and products. Coating on the surface of the product can keep 
both water holding capacity and resistance against oxidation. Several hydrocolloids 
with thermal gelling or thickening properties, like proteins and carbohydrates, have 
been tested to reduce oil and water migration. Chitosan is a natural compound with 
functional characteristics. Special functional properties include gel formation, 
texture stability and ability to film forming. 


