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Effect of Frying Method on Quality Characteristics and
Antioxidant Capacity of Okra Sheet Crispy Snack
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Abstract

This study evaluated the effect of frying process on the chemical, physical, sensory
and antioxidant properties of fried okra snack. Okra sample was processed by frying three
different methods including oil-free frying (air frying), oil spray frying and deep fat frying.

Results showed that the oil spray frying process had the least effect on the color change (L *

a*b*and A E) compared to the conventional processing. All frying processes decreased
moisture content and water activity values. The fat content from deep fat frying was
significant highest (P < 0.05). The oil-free frying process reduced hardness, but increased
crispness, protein and ash. Antioxidant activity (DPPH and FRAP) of oil-free frying were
highest significant (P < 0.05). Consumers are most accepting products using deep fat frying,
but no different from the oil spray frying. (P > 0.05). Therefore, the oil-free frying and oil-
spray frying process was found to be the most suitable for the production of fried okra snack

to be a healthy food for the future.
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[

anaLlazlANF19INAIeg 19AUANBE 19T d ATy

o

F10879NTELIYULTYILNULLDEHY
ASTUIUNITNBAILYIN L IBE19TAN
wANA1991NAI8g19AIUANBE 19l Tud Ay NI9ada

V9aRR (P<0.05) Fud91 (2550) lds1eeudseides

'4

MsanetaduszuunIsnenwuUnuey Tundniue

A,y ANANLAY

STREIEN ‘wmfﬂiﬁmmmm%ﬂuwémﬁmsﬁi’mé’qﬁmu
mumumiwammmmu 190 aaml,szjal,ezjaa Wunan
17 amw A1ANT manmsmammuwuwuum
AUy Sewaz 3.06 daunisnenwuuniutguilel
Auiudesay 537 n1snaassduansliiiuia
anzlunisnenavinasdonansusinsviisuden

LHUBULYA LASNISNOALUUUINUYIAN ABNIT Y

mmiﬁma&ﬂuummmﬂwmmmmiivmamﬂuauu
ﬂ'l’]ZLIGUU‘LlBEJ aaumsmamwuamwmm oA

(P<0.05) 91nNaN1SIT8H U3 HARAMTINTEIREU
Berurdunennseu HIUNsEUIUNMTTEATS 3 35 1
0¢lu729 0.40 - 0.50 Fadulupuderimun
YDININTTIUNTA T UNYUVUAIMTIENZLAD VLI
(umsgusdnfasiguvy, 2507) Aidmualiudn o
Foaflan a, TiAu 0.6 Weswn a1 a, Wudaduddny
Tun13AIAAZILDIYNITAVDINIS ezt duiaveda

A1 a,

Anuaensievesemslagintiinlualn1Tagsen
N3350y UAENTAS AT HYVRRAUYSY

M13797 4 ANRaInIa N luaN i ueYLaBaTEUeINTHIREULTEIUNLUVIDANTBY

DPPH FRAP

ASTUAUNITNON

(% scarvenging) (mgVc/g)
Fegramun 82.42 + 2.73° 0.519+0.00°
NoALUULNTUYIY 58.38 + 2.29° 0.519+0.00™
VeawuUaUsEinTy 7573 + 4.48° 0.520+0.00"
nanlagldvionent iy 80.92 + 2.41% 0.521+0.00°
vanewg: Alede = AldenuunnsgIu (n=3)
Snwsifurian > Muansnetulureduiiansdsinuunnsisedeitoddnmeens (P= 0.05)
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NANTIT 4 HanITIATITRANEIN 50
Tunsiluansdtueyyadaszdieds DPPH - wud
Areg1earuAuiinuansalunIsIveyyadasy
DPPH gefigniedoras 82.42 sesasunfe feg
voalngldusionenldigiu neauuvasdingiu wa
voawuuthsuviy Tnoilndosas 80.92 75.73 uas
58.38 AIudIU FedonndesiuTIBuYes Jung et
al. (2005) ldRnwanTRnIsFueyyadasy Yena
wavdn LUSEUgUAURaNSUWRINUINANTRN1IATY
oyyadasy dAranasainiesas 88 1y 84 ilerima
WAUAANINIUATEUIUNTITVLIAG

ASNAFOUAIUEINITAIUNITIAIDAILTD
FRAP nu31 #1eeefiiiunisneauuulddrdusd

AIENEALATLANAIINAIBE1NAIUANBEN T Aty
(P < 0.05) waliimNAN99INFIBE19MHIUNTLUIUNT

64

noawuvastinunasitfuvioy Jiang et al
(2017) lpvinsfnwiamandfnisiduansiuenya
Seseieds FRAP nuth nszileuideraniiuSinaens
Aueyyadasy 17.85 ladnTuauyavesnsn
weaneitnaeniy  uiderunisuiunsyiudilag
Bnsldgevansou viuimwuuudidonuda viusis
wuuldlulasiansauiuszuugeainie Sranandu
1119, 16.76 uaz 139 fadniuduyavesnsa
wearesindensy auddu osannislianusou
adlumsvensdnsdtasi ilviansuszneusialusedi
ﬁiuﬂim%am%a 19U Epigallocatecchin  gallate
%30 Epicatechin gallate @anasii danalvindndoumni
puausalunsiluansinueyyadaszanas Uiang
et al, 2017)

M19199 5 N15UsERIUAMN WU TEaMENRAYRINSHRE U B ILHUNDANTEY

fegng

ARANYIE AIUAN VOALUY eawuuallsd  venlnglingde

vty Yty noaldiiy
3 5.94+1.46" 6.50+1.52° 6.26+1.55 5.76+1.25"
naw” 5.42+1.27 5.96+1.76 5.80+0.20 5.60+1.22
AR 5.00+1.56 6.18+1.42° 5.88+1.37 5224138
Weduia"™ 5.96+1.51 6.50+1.37 6.2621.29 6.08+1.45
AUNTOU 6.12+1.70 ° 7124150 ° 6.96+1.44 ° 6.52+41.47
A" 5.52+1.59 5.02+1.75 5.30+1.30 5.26+1.57
Fannmandanisnau™ 4.96+1.33 5.26+1.36 5.24+1.36 5.14+1.34
auvaulnesI 5.88+1.22 " 6.60+1.37 ° 6.24+1.40 *° 6.06+1.09 °

UBWE: Aedy + AT8UNINTEIY (N=50)

R

1% v a ¢ & a, b,C ~ 1 LY =< a | ' o W aa
DAWIAINUNLAN AunnareiulunuIteuLanstslinuLAnAIIe g1t e UNEOR (P=0.05)

ns wansdelaifianuwansnaiy (P>0.05)

AsUsguAmAINNIUTEENAUNAYD
nseLsUdnsunennsay (113199 5) WU
fuilnaliinzuundnu ndu eduda nduiiu wasds
anfnavdensnavlsiunnansiui 4 daoghe @y
& savd aunseu wazanuveulagsmEuIlaali
N50eu5UR10819n LIS BUTBIUAUTIRIUN TN D
LLUUfﬂﬂuvimqﬁiqm uiliiunnanaaindaog ik
nsneawuvalsEinsiy (P > 0.05) Podmore (2002)
1#51891u3n1smeanvuiTuinldfuauide
9¢1983lun15uUsU0IMIT ins1zilinnusansy

AS5UIDNSNARIY YINIMARSN WL NAUTANABIMNS
WWudindemes wasiloduiansou

4. ayunan1Imaaeg

NTLUIUNITNBANNNTLUIUNNT EINARBNNT
LU?SULLUaﬂ@mmWﬁmmamwLLasmﬁ YDINANN WY
dendsuifisusufegniuan (nssilsudetey
TnoA1AuTy Las aWGUENGT’JasJNﬁmu
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AIUAY nsrUILNITVenkUUtfuiandenali
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