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THE ABILITY OF EDIBLE HYDROCOLLOID COATINGS
ON REDUCTION OF OIL REDUCTION OF OIL
CONTENT AND MOISTURE ON FRIED
CHICKEN BREAST

A. A. K. Muhsen L. A F. Al-Janab N. K. Tagi

ABSTRACT
The aim of this work was to study the effect of different Hydrocolloid
Coatings solution on Chicken breast during deep-fat frying on cooked yield

,moisture content , oil condtent, and sensory properties. coating takeup were also

determined. Coating solutions 4% Pectein, 4% Gelatein and 4% Corn Starch
were prepared separately and cooled. Chicken breast were dipped separately in
each coating solution, then coated with bread flour .The control chicken breast
coated separately with bread flour only.

All treatments were fried in oil at 180°c and analyzed for the reduction of
oil uptake and moisture loosing . Sensorial attributes were also evaluated .The
obtained results have shown that all coating treatments were reduced oil content
and moisture loose during deep fat frying ,compared with control .Pectein
coating films was reducing oil content and moisture loose more than Gelatein
and Corn Starch . All samples were found to improve all sensorial features of
fried Chicken breast compared to control.
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