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Effect of Amylose Content on Oil Uptake
of Deep Fat Fried Dough

Thiranan Kunanopparat©  Suwit Siriwattanayotin
and Sakarindr Bhumiratana

King Mongkut's University of Technology Thonburi. Bangmod, Toongkru, Bangkok 10140

Abstract

The objectives ofthis research were to study the effect of amylose content on oil absorption
during frying and cooling of starch dough, and to study the effect of amylose content on effective
water diffusivity (Qﬁ) and orthe strength of pre-and post-fried starch dough. Samples were fried
at 110 "C. The resuit showed that the mechanism of oil absorption is the moisture replacement
mechanism. The samples containing more amylose (the ratio of amylose and amylopectin at 40/
60 and 60/40) showed that the crust was formed which increasing the resistance of moisture and
oil transfer in fried starch. However, at the ratio of amylose and amylopectin at 80/20, the surface
of fried starch was cracked resulting to get more oil absorption and more moisture Ioss. Inversely,
the starch containing more amylopectin (the ratio of amylose and amylopectin at 10/90 and 2 9 /
80) did not show the crust formation and it expanded during frying. This fried starch showed the

faster moisture transfer rate and more oil absorption than the starch containing more amylose.

Keywords : Deep Fat Frying 7 Starch /7 Amylose 7 Oil Uptake / Diffusion
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