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Effects of Moisture Content on Oil Absorption Capacity of Potato Starch Gel System
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Abstract: Potato starch gel samples made from potato starch and water were fried at 180 C under atmospheric pressure,
and total oil content and oil distribution of the fried samples were analyzed. The results showed that the contents of total oil,
surface oil and penetrated surface oil of fried potato starch gels increased with increasing moisture content. The contents of
total oil and structural oil increased as the frying time was extended. However, penetrated surface oil content decreased with
increasing frying time. Penetrated surface oil constituted the largest portion of the total oil content, followed by structural oil,

and surface oil was the smallest portion of the oil in fried potato starch gel samples. The contents of different oil fractions

displayed a certain trend, but varied differently during the frying process under atmospheric pressure.
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Table2 Moisture contents in potato starch gel products
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Fig.1  Wavelength scanning curve of Sudan Red I solution
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Fig.2  Content of total oil in final products fried at 180 C
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Fig.3  Contents of surface oil, penetrated surface oil and structural oil
in final products fried at 180 'C
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structural oil in final products fried at 180 ‘C
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