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Abstract: Despite being widely consumed and appreciated, fried food has the unhealthy characteristic
of high final oil content. Therefore, alternatives to reduce the oil uptake of fried products are
being researched. The aim of this study was to investigate the effect of 0.5% methyl cellulose and
0.5% kappa-carrageenan edible films, as well as different frying procedure parameters, such as oil
temperatures (from 150 to 180 °C), and thickness of slices (from 2 to 6 mm) on the oil uptake of
whole fried mushrooms and their parts. The results showed a lower final oil content when lower
frying temperature and thicker slices are applied. Hydrocolloid suspensions of methyl cellulose
and kappa-carrageenan, used as edible coatings, were effective at reducing moisture evaporation
and, consequently, oil uptake independently of the hydrocolloid temperature. A reduction of 10—
22% in the final oil content was achieved. Adjusting the frying parameters and the use of methyl
cellulose or kappa-carrageenan as an edible coating were useful strategies to reduce the oil uptake in
fried products.

Keywords: methyl cellulose; kappa-carrageenan; edible film; oil uptake; frying; coating

1. Introduction

Deep fat frying involves cooking food by immersion in edible oil or fat at a temperature
above the boiling point of water, where the fat serves as the heat transfer medium. As
a consequence, there is a mass transfer whereby water and other soluble materials are
transferred from the food being fried as the oil penetrates the product, generally resulting
in food with a high fat content [1,2].

In recent years, due to the unhealthy implications of this type of cooking method,
especially in relation to obesity and cardiovascular diseases [3], many innovative solutions
to decrease the fat content of fried products have been proposed. Some of the alternatives to
reduce oil uptake are associated with new frying technologies, such as pressure frying [4],
microwave frying [5], or vacuum frying [6]. Another approach to reduce oil uptake is
the use of different batter and coating systems such as oil barriers [7]. Edible coatings,
defined as a thin layer of edible material formed as a coating on the product, act as a
blocker to oxygen, moisture, and solute movement for food without changing its original
ingredients, and usually have to be as tasteless as possible in order not to be detected
during consumption [8]. They are applied as liquids on the food surface, generally by
spraying, dipping, a fluidized bed, or panning, but also by electrospraying [9-11]. Several
coating formulations have been studied, lipid-based and hydrocolloid-based (proteins and
polysaccharides), with different objectives from protecting food from microbial growth and
prolonging their shelf life to improving their sensory attributes [12]. Hydrocolloid coatings
have been widely investigated due to their thermal gelation and thickening properties
as alternatives for oil uptake reduction in deep-fat-fried foods. Protein-derived edible
coatings, such as corn zein, muscle, soy, or whey protein, among others, were effective
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for this purpose [13]. Polysaccharide-based coating cellulose and derivatives, such as
methylcellulose, pectins, starch, and certain gums, have been studied in fried potato,
chicken, and cereal products [7,14]. Plasticizers such as glycerine, propylene glycol, and
sorbitol are also frequently added by researchers as ingredients in edible coatings [7,15].

It should be remarked that the majority of the studies that analysed frying oil uptake,
as well as polysaccharide-based edible coatings for reducing oil uptake, have focused on
fried potato, chicken, and cereal products. Studies have rarely been performed on vegetable
products with spongy structures such as mushrooms.

Therefore, the aim of this study was to investigate the effect of methyl cellulose
and kappa-carrageenan edible films, as well as different frying procedure parameters, oil
temperatures, and thickness of slices, on the oil uptake of fried mushrooms.

2. Materials and Methods
2.1. Material and Hydrocolloid Suspension Preparation

This study was carried out using fresh mushrooms (Agaricus bisporus) (4.6 = 1.6 mm
diameter). As hydrocolloids, methyl cellulose (MC) and K-carrageenan (K-c) (Texturas-
Ferran and Albert Adrid) were studied, provided by Bidfood Iberia (Barcelona, Spain).
High-oleic sunflower oil (Titan, Koipe, S.A., Gipuzkoa, Spain), purchased from a local
supermarket, was used for frying.

2.2. Hydrocolloid Coating Preparation

Two different edible coatings were analysed: a 0.5% aqueous MC suspension and
0.5% aqueous K-c suspension. MC and K-c edible coatings concentrations usually range
between 1-2%, however the effect of lower concentration (0.5%) was analysed in this study.
Plasticizers were used in none of the edible coating formulations. Dry hydrocolloid was
added to water and allowed to dissolve with mixing using a kitchen mixer (Moulinex,
Groupe Seb Ibérica, Barcelona, Spain).

2.3. Coating Rheology Characterization

Before calculating batter pick-up, the flow behaviour of each hydrocolloid suspen-
sion was analysed. Flow behaviour was analysed immediately after the hydrocolloid
suspensions were prepared, using a cone and plate rotational viscometer (Brookfield’s
Ametek CAP-2000 +, Middleboro, MA, USA). It was equipped with a Peltier thermoelectric
controller and the software CAP-CALC/CAP266Y (v. 3). We used a linear ramp varying
from 533 to 1333 /s for the MC 30, MC 40, and K-c 30 samples, and from 667 to 1467 /s for
the MC 15 and K-c 40 samples; assays were performed at 30 °C. The shear stress/shear
rate data were plotted as flow curves and fitted to the Power Law model. The shear stress,
shear rate, as well as apparent viscosity, were calculated. Three experimental runs were
performed for each assay replication.

2.4. Sample Preparation and Frying Conditions

The effects of frying temperature and slice thickness on the oil uptake of uncoated mush-
rooms were studied. The effect of frying temperature was studied using mushroom slices that
were 4.0 &= 0.2 mm thick and were fried for 150 s at 150 °C, 170 °C, or 180 °C. The effect of slice
thickness was analysed by slicing mushrooms to a thickness of 2.0 & 0.2 mm, 4.0 + 0.2 mm,
and 6.0 £ 0.2 mm using a slicing machine (CF4821, UFESA, Barcelona, Spain) and frying them
for 150 s at 170 °C.

To analyse oil capture kinetics during frying at 170 °C, uncoated mushroom slices
(4.0 &£ 0.2 mm thick) were fried and then removed from a deep-fat fryer after 30, 60, 90, 120,
or 150 s.

For coated samples, mushroom slices (4.0 &= 0.2 mm thickness) were dipped into the
hydrocolloid suspension for 10 s and allowed to drip for 12 s before frying. Different
temperatures of edible coatings were tested. During the dipping process, methyl cellulose
suspensions were maintained at 15 °C (MC 15), 30 °C (MC 30), and 40 °C (MC 40), while
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K-carrageenan suspensions were at 30 °C (K-c 30) and 40 °C (K-c 40). The coated mushroom
slices were then fried for 150 s at 170 °C.

In all cases, a 3-L deep-fryer (Magefesa, Rhointer Espafia, Santander, Spain) was used,
and only two coated slices were fried at the same time. Each assay was performed in
triplicate.

2.5. Coating Pick-Up Determination

The coating pickup was calculated to determine the amount of batter that adhered to
the piece of food; this was a conditioning factor for the final product characteristics. The
edible coating pick-up was calculated as follows:

Batter pick-up = [(CW — IW)/IW] x 100, 1)

where CW is the weight of the coated mushroom slice after dipping and IW is the initial
weight of the uncoated mushroom slices. The determination was made in 10 slices per each
assay replication (n = 30). Those samples were discarded after pick-up determination.

2.6. Moisture Content

For moisture determination, 15 g of the sample were weighed in a glass evaporating
basin and dried in a laboratory-drying oven (BINDER ED53, BINDER GmbH, Tuttlingen,
Germany) at 105 °C until constant weight. The moisture content was calculated from
the difference in weight before and after oven drying. These samples were then used to
determine the oil content. Results were expressed as a percentage.

2.7. Oil Content

In order to determine the oil content, the dried and crushed samples were subjected to
petroleum ether (Panreac Quimica S.L.U, Barcelona, Spain) extraction using FOSS Soxtec
2055 equipment (Foss Analytical, Hilleroed, Denmark). The fat content was determined
after the extraction by weight difference [16]. The results were expressed as a percentage
and calculated as:

Oil content = (OW/FW) x 100, )

where OW is the weight of extracted oil and FW is the weight of the fried sample.
In each assay replication, the moisture and fat content of the sample obtained were
analysed in triplicate (n = 9).

2.8. Frying Oil Control Parameters

As fried foods often exhibit altered physicochemical values when they are fried under
suboptimal conditions, such as when the oil is highly degraded [17], the physicochemical
characteristics of the frying oil were analysed after each assay and the oil was changed
when necessary to avoid interferences due to the degradation of compounds.

2.8.1. Polar Compounds

Measurement of polar compounds (in percentage) was done using a Testo 265 oil
sensor (Instrumentos Testo S.A., Cabrils, Espafia) at the end of each frying cycle. This
rapid method, based on dielectric constant measurements, has been validated by [18] using
thin-layer chromatography as a reference method.

2.8.2. Oil Viscosity

A rotational cone-plate viscometer Brookfield’s CAP-2000 + (Brookfield’s Ametek
CAP-2000 +, Middleboro, USA) equipped with a Peltier thermoelectric controller and the
software CAP-CALC/CAP266Y (v. 3) was used to measure the different oil viscosities. A
ramp temperature varying from 25 °C to 75 °C at 107 1/s of shear stress was applied.
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2.8.3. Iodine Value

The iodine value was determined according to Wijs, as indicated by the AOAC Official
Methods of Analysis (1984) [19]. Oil samples (0.5-0.6 g) were placed in a 300-mL flask and
dissolved in 15 mL of carbon tetrachlorine. Then, 25 mL of Wijs solution were added and
the mixture was gently stirred. It was left to stand in the dark for 1 or 2 h, depending on
the expected iodine value of the sample. Then, 20 mL KI solution (10%) and 150 mL of
water were added. The excess iodine was titrated with 0.1 N Na25203 with constant and
vigorous shaking. When the yellow colour almost disappeared, 1 mL of soluble starch (1%)
solution was added until the blue colour disappeared.

2.8.4. Conjugated Dienes and Trienes

The method described by Matissek et al. [20] was used to determine the presence of
conjugated di- and triene groups. Oil samples (0.05 g) were placed in a 20-mL volumetric
flask and the total volume was adjusted by adding isooctane.

A reference solution, consisting of methyl stearate 1% in isooctane, was also prepared.
The spectrum of the sample was read against the blank at A = 236 nm and 270 nm, respec-
tively. Absorption was measured with a Jasco UV-Vis Spectrometer V-530 (Easton, MD,
USA), controlled by a personal computer with the software Spectra Manager.

2.9. Fatty Acids Profile

The fatty acid composition of the frying oil and fried mushroom oil extracted were
determined according to the EU Regulation 796/2002 (Commission Regulation (EC) No
796/2002) [21]. First, 2.0 mL of hexane was added to 0.1 g of sample and vigorously mixed.
Then, 0.2 mL of potassium hydroxide methanolic solution (0.2 N) was added, vigorously
mixed, and then the solution was left in the dark for 15 min. Next, 0.5 mL of the top part of
the solution was placed in a vial, and 0.02 mL of internal standard was added. Fatty acid
methyl ester (FAME) separation was performed in a gas chromatograph Hewlett-Packard
HP5890 series II (Hewlett-Packard, Spring, TX, USA) with a split/splitless injector and
an FID detector, equipped with a HP-88 capillary column of 100 m length, 0.25 mm i.d.,
and 0.20 um film thickness (] & W Scientific, Folsom, CA, USA). The temperature program
followed these steps: initial temperature, 120 °C (hold for 1 min); from 120 °C to 175 °C
at 10 °C/min (hold for 10 min); from 175 °C to 210 °C at 5 °C/min (hold for 5 min); from
210 °C to 230 °C at 5 °C/min, then hold at 230 °C for 30 min; run time, 62.50 min. The
injector and detector temperatures were 250 °C and 280 °C, respectively. Hydrogen was
used as a carrier gas at a flow rate of 1.18 mL/min. A split ratio of 43:1 was used and
1.0 uL was injected in GC for the analysis. Data acquisition and processing were performed
with Hewlett-Packard Chemstation software. FAME were identified by comparing their
retention times with those for commercial standard mixtures (Supelco 37 component FAME
Mix, linoleic acid methyl ester isomer mix, and linolenic acid methyl ester isomer mix;
Supelco, Bellefonte, PA, USA). Methyl tridecanoate (puriss, GC grade, Sigma-Aldrich
Chemical Co., Steinheim, Germany) was used as an internal standard.

2.10. Statistical Analysis

The results of rheology behaviour, pick-up, moisture, and lipid content were subjected
to one-way ANOVA followed by Tukey’s post hoc test, the level of p < 0.05 being consid-
ered significant. Statistical analyses were performed with GraphPad Prism 5 (GraphPad
Software, Inc., San Diego, CA, USA). Rheological characterization results were fitted to a
Power-law rheological model while adjusting to R2.

3. Results
3.1. Frying Oil Degradation Control Parameters
Previous studies demonstrated that as the frying process advances, oil degrades and

an increase in more polar compounds is observed. These compounds act as a surfactant,
increasing the contact between the food and the frying oil, favouring oil uptake. Moreover,
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the increase in oil viscosity due to polymerization reactions during oil degradation implies
a higher oil uptake, as large amounts can more easily stick in the crust cavities of the fried
food [22,23]. In order to avoid oil uptake interferences due to oil degradation, the polar
compounds, iodine value, degradation products such as conjugated di- and trienes, and
viscosity of the frying oil were analysed after each experiment, and the oil was discarded
when it reached the limits shown in Table 1.

Table 1. Oil frying parameters and limits to change.

Polar compounds (%) 15%
Iodine value 87
Conjugated dienes (abs) <0.800
Conjugated trienes (abs) <0.600
Viscosity (mPas) 67-70

Kim et al. [24] also observed a correlation between the fatty acid composition and the
rheological behaviour of an oil. A decrease in the oil viscosity was distinctly observed with
an increasing proportion of 18:2 fatty acids and a decreasing proportion of 18:1 fatty acids,
which indicated more double bonds in the chain. In the present study, high-oleic sunflower
oil was used due to its higher thermal stability than conventional sunflower oil. In Table 2,
the fatty acid composition of frying oil and fried mushrooms is given. Monounsaturated
fatty acids (MUFA) were the major components in fresh oil. As mushrooms are a low-
fat product with only 0.34 g fat/100 g edible portion [25], the fatty acid profile of fried
mushrooms was similar to that of frying oil and no differences in fatty acid profile due to
the edible coating were detected.

Table 2. Content of the main fatty acids (g/100 g FA) in frying oil and fried mushrooms.

Raw Mushrooms

(USDA) [25] Frying Oil Fried Mushrooms
C14:0 0.00 0.05 £ 0.01 0.05 £ 0.00
Cle:0 0.04 4.57 £0.02 4.58 £+ 0.01
Cle:1l 0.00 0.14 £ 0.04 0.13 £0.00
Heptadecanoate - 0.03 £0.01 0.02 £0.00
Heptadecenoic - 0.04 £ 0.01 0.04 &+ 0.00
C18:0 0.01 3.84 £0.02 3.84 £0.01
C18:1 trans 0.16 0.06 £ 0.02 0.06 £ 0.01
C18:1 cis - 71.44 £0.15 71.50 £0.15
C18:2 cis-trans - 0.08 & 0.00 0.08 = 0.00
C18:2 trans-cis - 0.06 £ 0.00 0.06 £ 0.00
C18:2 0.00 17.79 £ 0.19 17.76 £ 0.00
C20:4 - 0.32 £0.00 0.32 £0.00
C18:3 + C20:1 - 0.27 £0.01 0.27 £ 0.01
C22:0 - 0.97 £ 0.00 0.97 £ 0.00
C24:1 - 0.32 £0.01 0.31 £ 0.00
X SFA 9.76 £ 0.06 9.76 £ 0.04
¥ MUFA 71.65+0.20 71.69 £+ 0.16
Y. PUFA 18.52 +0.20 18.48 +0.17
% Trans 0.20 £ 0.02 0.19 £ 0.01

3.2. Moisture and Oil Content of Uncoated Samples

Oil uptake in fried products is influenced by different factors such as oil quality, frying
temperature, frying time, pre-treatments, and food composition [7,26]. The mechanism
of oil uptake involves heat transfer, surface water evaporation, and the movement of oil
droplets into the resulting gaps. Thus, when the water losses during frying are reduced,
the oil uptake also decreases [7]. It has also been observed that the final oil pickup is not
a direct function of porosity but depends, in an intricate manner, on the amount of oil
available at the surface, the connectivity of cells, and the size of path sections [27].
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Results for the final oil content in fried uncoated mushrooms after different frying
conditions are shown in Table 3. They are in accordance with previous studies [7], as
a lower final moisture content, due to the dehydration process of the surface, implies a
higher oil content. It was also observed that, for the same frying time, the thickness of the
product is more influential than the frying oil temperature. Increasing by 30 °C the frying
oil temperature, from 150 °C to 180 °C, resulted in an 8.7% higher final oil content, while
reducing by 4 mm the sample thickness, from 6 to 2 mm, made the increase 37.6%. This is
also related to the greater surface dehydration due to the higher surface/volume ratio the
smaller the thickness of the sample.

Table 3. Effect of frying temperature and slice thickness in final oil and moisture content of whole
uncoated mushroom slices.

. . Frying . 1 (0 . o
Frying Time (s) Temperature (°C) Thickness (mm) Oil (%) Moisture (%)
150 150 40+£02 317+ 22a 464+10a
150 170 40+02 35.6+28Db 33.8+£39D
150 180 40+02 404+28c¢ 277+ 49c¢
150 170 20+02 63.0+3.7d 33+12d
150 170 40+02 35.6+28Db 33.8+39D
150 170 6.0+02 254+33e 524+ 19e

Results expressed as mean values + standard deviation. Different letters in a column indicate significant
differences (p < 0.05).

Furterhmore, the tissue structure size, shape, and initial moisture content of the surface
of the food determine the oil uptake during the frying process [2].

Mushrooms are a food product with high moisture (92.45%) and low content of fat,
protein, and carbohydrates [25]. Hershko and Nussinovitch (1998) observed that mush-
rooms have a unique structure in comparison with other fruits and vegetables. Although
generally they are seen as a spongy material, the structure and porosity vary if the specimen
is observed from the direction of its pileus (cap) or from its velum (veil) and lamellae (gills).
From the top, the structure is composed of large holes and is the outcome of branched
interconnected hypha filaments of the fungi, which are the major structure of the stem. The
hyphal membrane is composed of hemicellulose, cutin, and glycogen. The membrane also
contains hydrophobic materials and sterols [28].

Oil capitation kinetics during the frying process in different parts of the mushroom are
shown in Figure 1. It could be observed that the oil uptake kinetics fitted (R? = 0.9838) to an
exponential behaviour in both the whole mushroom and each of its separate parts. As can
be observed in Figure 1, the oil content increases the longer the frying time is. Moreover, oil
uptake was higher in the cap than in the stem by approximately 12.5%, independently of
the moment of the frying process. This could be explained by the higher porosity induced
by the holes and their interconnections observed in the cap structure.

3.3. Edible Coating Rheology

Two different edible coatings, based on methyl cellulose (MC) and kappa-carrageenan
(K-c), were studied. Both were also applied at different temperatures. MC was applied at
15 °C, 30 °C, and 40 °C, while K-c was applied at 30 °C and 40 °C.

Methyl cellulose is a cellulose ether derivative with water solubility at low temper-
atures and thermoreversible gelation upon heating. Gelation upon heating is due to the
self-assembly into fibrils of the MC polymer chains, with a remarkably consistent mean
diameter, largely independent of the polymer concentration, molecular weight, and tem-
perature of gelation. This fibrils formation starts over 50 °C [29].
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Figure 1. Uncoated mushroom slices’ oil capture kinetics during frying at 170 °C. B Whole mushroom slice; € mushroom

stem; ® mushroom cap.

Carrageenan is a hydrocolloid polysaccharide that belongs to the family of hydrophilic
linear sulphated galactans [30]. Carrageenan, similar to other hydrophilic polymers and
polyelectrolytes, has been used as a film-forming solution to control and preserve the
texture, flavour, and shelf life of foods. These are employed as gelling agents or thickeners
due to their water solubility and ability to increase the viscosity of the continuous (aqueous)
phase [31].

In Figure 2, the rheological properties of both edible coatings’ solutions at different
temperatures below the gelation point are shown. Viscosity decreased with increasing shear
rate, revealing a shear thinning pattern (Figure 2B). This behaviour was previously reported
elsewhere for MC and other natural polymers, especially at larger shear rates [32,33].

L 0 B g

20 " o & 20
— & = E - *
= —o— " o i e
2 15 —¢ £15 —
4 _o—* ]
B __’,‘v“‘" ] 00—
o o S o ——— oo
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Shear rate (1/s) Shear rate (1/s)

€Y (b)

Figure 2. Rheological properties of edible coatings at different temperatures. (a) Flow curve; (b) apparent viscosity curve.
® \ic 15 methylcellulose at 15 °C; ® \iC 30: methylcellulose at 30 °C; ® MC 40: methylcellulose at 40 °C; @ K-c 30:
kappa-carrageenan at 30 °C; * K-c 40: kappa-carrageenan at 40 °C.

Data from the flow curves were well fitted by the Power Law model (R? = 0.9801-0.9993).
The consistency index (Keq) and flow index (n) for the different edible coating solutions are given
in Table 4. Flow index values (<1) in all cases showed pseudoplastic behaviour. Temperature
indicated the apparent viscosity and consistency index. Both parameters decreased as the
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temperature increased, except for MC-40. Moreira et al. (2017) previously observed similar
behaviour in methyl cellulose systems at temperatures under 35 °C [32]. In our results, the
apparent viscosity and consistency index of the MC solution were higher at 40 °C, probably
because at this temperature molecules interact during the onset of gelation. This gelation
behaviour was not observed in kappa-carrageenan solutions, in which aggregation of its double
helices increases at lower temperatures and, consequently, its apparent viscosity and consistency
index increase [34].

Table 4. Rheological characteristics of the different edible coating solutions fitted to the Power Law

model.
Consistency Index Flow Index (n) R2
(Keq)
MC 15 189.60 &+ 84.75 a 0.64 £0.05a 0.9988
MC 30 90.93 £16.19b 0.69 £ 0.06 a 0.9963
MC 40 856.84 + 137.09 ¢ 0.45+0.10b 0.9801
K-c 30 346.50 +72.00 d 0.55 +0.06 b 0.9993
K-c 40 48.39 £ 7.58 e 0.81 £0.05¢ 0.9842

MC 15: methylcellulose at 15 °C; MC 30: methylcellulose at 30 °C; MC 40: methylcellulose at 40 °C; Kappa
30: kappa-carrageenan at 30 °C; Kappa 40: kappa-carrageenan at 40 °C. Mean values + standard deviations.
Different letters in each column indicate significant differences (p < 0.05).

3.4. Edible Coating Pick-Up

The measurement of batter pick-up is important as it informs us about the amount
of edible coating that remains on the sample. During dip coating of a sample, liquid film
thickness is defined by the coating solution properties such as the viscosity and density,
and by the process draining time of the coating solution [35]. The analysis of the pick-up of
both edible coatings at different temperatures is summarised in Table 5. Pick-up values
ranged from approximately 12% to 18%. No significant differences were found in the
pick-up of MC-coated samples, independently of the solution’s temperature, while the K-c
coating applied at 30 °C showed significant higher values of pick-up than the 40 °C K-c
coating.

Table 5. Differences in the pick-up, moisture, and final oil content of samples prepared with different edible coatings, after

frying at 170 °C for 150 s.
Moisture (%) 0il (%)
PiCk-UP (O/o)
Stem Cap 4 Stem Cap p
WH - 36.73 £ 6.13a 30.44 +1.85a 0.0564 30.13 +£391a 41.61 £221a 0.0003
MC 15 15.07 £190 a 4835+ 0.73b 4450 +£2.74b,c 0.0443 20.00 +2.52b 2257 £ 1.74 b,e 0.0438
MC 30 1513 +£1.90a 50.82 +1.88b 4279 +£3.74b 0.0154 19.24 £1.63b 21.07 £0.77b 0.0195
MC 40 1518 +1.71a 5450 £ 0.61Db 4475 £ 3.32b,c 0.0086 15.09 £ 1.86 ¢ 19.90 £ 0.76 ¢ 0.0065
K-¢ 30 17.68 +2.65b 50.60 £ 5.94 b 41.66 + 5.03b,c 0.0626 17.96 + 0.61 b,c 2457 £ 1.60 e <0.0001
K-c 40 12.23 £1.82¢ 53.04 +£3.89b 36.24 +2.71 ¢ 0.0006 2053 +£2.13b 31.19 +£1.32d <0.0001

WH: without coating; MC 15: methyl cellulose at 15 °C; MC 30: methyl cellulose at 30 °C; MC 40: methyl cellulose at 40 °C; K-c 30:
kappa-carrageenan at 30 °C; K-c 40: kappa-carrageenan at 40 °C. Mean values + standard deviations. Different letters in each column
indicate significant differences (p < 0.05). The p-value indicates a statistical level of significance between stem and cap final moisture and
oil content differences.

3.5. Moisture and Oil Content of Coated Samples

The moisture and oil content of fried coated samples are shown in Table 5. Both types
of edible coating achieved a significant reduction of moisture losses during frying. In the
stem, all the edible coating dipping temperatures studied resulted in a similar grade of
protection against dehydration, with moisture losses being 12-18% less than for uncoated
mushrooms. In the cap, the edible coating led to a 6-14% greater retention of moisture
compared to uncoated samples. These results are in accordance with previous studies that
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observed enhanced moisture retention as a result of a strong interaction due to hydrogen
bonding between water molecules when hydrocolloid coatings are applied [36].

Regarding the final oil content, the tendency to absorb significantly more oil in the cap
than in the stem remained for all the coated samples, independent of the edible coating and
dipping temperature used. Both coating solutions were significantly effective at reducing
the oil uptake. Methyl cellulose-coated samples absorbed 10-15% less oil in the stem and
19-22% less in the cap than uncoated mushrooms, with both MC samples dipped at 40 °C
showing a lower final o0il content. Our results are in accordance with previous studies that
indicated that the MC edible coating is one of the most effective hydrocolloids for reducing
oil uptake [15,37]. However, in those studies the MC solution also included sorbitol or
glycerine as plasticizer. Garcia et al. (2002) also observed similar reductions (—15%) in oil
uptake after frying potatoes when MC was applied without a plasticizer [37]. In the case of
kappa-carrageenan-coated samples, the reduction in oil uptake was 10-12% in the stem
and 10-17% in the cap. With this coating solution, dipping at 30 °C resulted in a higher
reduction of dehydration and consequently of oil uptake, especially in the cap. K-c has
scarcely been studied as a hydrocolloid for edible coatings to reduce oil uptake. Archana
etal. (2016) analysed the effect of carrageenan polysaccharide but in combination with Okra
(Abelmoscus esculentus) and glycerol as a plasticizer with this aim. They observed higher
final moisture and less oil content in coated potato chips in comparison with noncoated
samples [38].

It should be noted that oil uptake reduction due to edible coatings is slightly higher
in the cap than in the stem. This could be caused by the combined effect of the edible
coating and the hydrophobin, a hydrophobic protein, which forms hydrophobic rodlet
layers on the outer surface of the mushroom. Most of this protein is found within the cap’s
outer tissue and none in the gills [39]. Moreover, as previously reported by other authors,
the mushroom cap is covered with a monolayer of water molecules that encourages the
penetration of the hydrophilic edible coating solution with low viscosity entering the
holes [28]. In our study, the dipping process was done immediately after the mushroom
was sliced. This fact favours better adhesion and coverage throughout the food by reducing
the amount of velum, which is the unique structure that prevents the penetration of liquids
in contact with the edible coating.

Oil capture kinetics in fried mushroom slices also showed differences if they were
coated (Figure 3). As previously shown in uncoated samples (Figure 1), it could be observed
that the oil content in coated samples is higher in longer frying times. Oil uptake kinetics
fitted (R? = 0.9838) to an exponential behaviour when the sample was uncoated. However,
the oil uptake kinetics fitted better to a linear behaviour (R? = 0.9795 and R? = 0.9899,
respectively) if the mushrooms were coated with a K-c or MC solution. This could be
explained by the low rate of dehydration caused by the hydrocolloid coating. As the frying
time advances, water evaporation increases, resulting in more gaps that will be refilled with
oil droplets. However, as both hydrocolloid edible coatings, MC and K-c act as moisture
retention barriers, the decreasing water evaporation rates and a small number of empty
gaps for oil alter the oil uptake kinetics.
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Figure 3. Mushroom slices oil capture kinetics during frying at 170 °C. B Mushroom, noncoated; ® mushroom with

methyl cellulose coating;

A

mushroom with kappa-carrageenan coating.

4. Conclusions

Parameters such as frying conditions, slice thickness, and food structure are deter-
minants of oil uptake during the frying process. Higher temperature, thinner slices, and
a more porous structure, such as in a mushroom’s cap, resulted in lower final moisture
and higher final oil content. Oil uptake kinetics during frying fitted to an exponential
behaviour, both in the whole mushroom and in each of its component parts.

Both hydrocolloid suspensions, methyl cellulose and kappa-carrageenan, used as
edible coatings were effective at reducing the moisture evaporation and, consequently, the
oil uptake independently of the hydrocolloid temperature. A reduction of 10-22% in the
final oil content was reached. Oil uptake reduction was slightly higher in the cap than in
the stem due to its more porous structure.

Oil uptake kinetics were modulated by the hydrocolloid edible coating, fitting better
to a linear behaviour when samples were coated.

Adjusting the oil frying temperature and food parameters such as slice thickness
are easy strategies to reduce the oil uptake in fried products. Moreover, the inclusion
of methyl cellulose or kappa-carrageenan as an edible coating could be of interest to
industrial manufacturers and restaurants hoping to achieve this objective. Therefore, the
wider application conditions of hydrocolloids, such as concentration, temperature, dwell
time before application, etc., may be the subjects of future studies.

Author Contributions: Conceptualization: A.V.; methodology, M.M.-P,, C.Y.-R., and A.V,; formal
analysis: M.M.-P,, investigation: M.M.-P. and A.V; resources: C.Y.-R. and A.V,; data curation: M.M.-P.
and A.V,; writing—original draft: M.M.-P,, C.Y.-R., and A.V,; writing—review and editing: M.M.-P.,,
C.Y.-R,, and A.V,; visualization: M.M.-P,; supervision: A.V.; funding acquisition: A.V. and C.Y.-
R.; project administration: A.V. All authors have read and agreed to the published version of the
manuscript.

Funding: This research was funded by a Spanish Ministerio de Ciencia e Innovaciéon (MICIN) grant
(number AGL-2007-64254 ALI).

Acknowledgments: The authors are grateful to the Government of Aragén (grant Grupo A06-20R).

Conflicts of Interest: The authors of the present work declare no conflict of interest.



Foods 2021, 10, 1694 11 of 12

References

1.  Ziaiifar, A.M.; Achir, N.; Courtois, E; Trezzani, I.; Trystram, G. Review of mechanisms, conditions, and factors involved in the oil
uptake phenomenon during the deep. Int. J. Food Sci. Tech. 2008, 43, 1410-1423. [CrossRef]

2. Mellema, M. Mechanism and reduction of fat uptake in deep-fat fried foods. Trends Food Sci.Technol. 2003, 14, 364-373. [CrossRef]

3. Gadiraju, T,; Patel, Y.; Gaziano, J.; Djoussé, L. Fried food consumption and cardiovascular health: A review of current evidence.
Nutrients 2015, 7, 8424-8430. [CrossRef] [PubMed]

4.  Pawar, D.; Boomathi, S.; Hathwar, S.; Rai, A.; Modi, V. Effect of conventional and pressure frying on lipids and fatty acid
composition of fried chicken and oil. J. Food Sci. Technol. 2013, 50, 381-386. [CrossRef] [PubMed]

5. Parikh, A.; Takhar, P. Comparison of microwave and conventional frying on quality attributes and fat content of potatoes. J. Food
Sci. 2016, 81, E2743-E2755. [CrossRef] [PubMed]

6. Su,Y.; Zhang, M.; Zhang, W.; Adhikari, B.; Yang, Z. Application of novel microwave-assisted vaccum frying to reduce the oil
uptake and improve the qaulity of potato chips. LWT Food Sci. Technol. 2016, 73, 490-497. [CrossRef]

7. Kurek, M.; S¢etar, M.; Gali¢, K. Edible coatings minimize fat uptake in deep fat fried products: A review. Food Hydrocoll. 2017, 71,
225-235. [CrossRef]

8.  Debeaufort, F.; Quezada-Gallo, J.; Voilley, A. Edible film and coatings: Tomorrow’s packagings: A review. Crit Rev. Food Sci. Nutr.
1998, 38, 299-313. [CrossRef]

9. Khan, M.; Mujawar, L.; Schutyser, M.; Schroén, K.; Boom, R. Deposition of Thin Lipid Films Prepared by Electrospraying. Food
Bioprocess Technol. 2013, 6, 3047-3055. [CrossRef]

10.  Khan, M.; Schutyser, M.; Schroén, K.; Boom, R. The potential of electospraying for hydrophobic film coating on foods. J. Food Eng.
2012, 108, 410-416. [CrossRef]

11.  Suhag, R.; Kumar, N.; Petkoska, A.; Upadhyay, A. Film formation and deposition methods of edible coating on food products: A
review. Food Res. Int. 2020, 136, 109582. [CrossRef]

12. Hassan, B.,; Chatha, S.A.S.; Hussain, A.L; Zia, K.M.; Akhtar, N. Recent advances on polysaccharides, lipids and protein based
edible films and coatings: A review. Int. ]. Biol. Macromol. 2018, 109, 1095-1107. [CrossRef]

13.  Ananey-Obiri, D.; Matthews, L.; Azahrani, M.; Ibrahim, S.; Galanakis, C.; Tahergorabi, R. Application of protein-based edible
coatings for fat uptake reduction in deep-fat fried foods with emphasis on muscle food proteins. Trends Food Sci. Technol. 2018, 80,
167-174. [CrossRef]

14. Falguera, V.,; Quintero, J.; Jiménez, A.; Mufioz, J.; Ibarz, A. Edible films and coatings: Structures, active functions and trends in
their use. Trends Food Sci. Technol. 2011, 22, 292-303. [CrossRef]

15.  Albert, S.; Mittal, G. Comparative evaluation of edible coatings to reduce fat uptake in a deep-fried cereal product. Food Res. Int.
2002, 35, 445-458. [CrossRef]

16. Nielsen, S.S. Food Analysis Laboratory Manual, 1st ed.; Kluwer Academic/Plenum Publishers: New York, NY, USA, 2003.

17. Ngadi, M,; Li, Y.; Oluka, S. Quality changes in chicken nuggets fried in oil with different degrees of hydrogenation. LWT Food Sci.
Technol. 2007, 40, 1784-1791. [CrossRef]

18. Dobarganes, M.C.; Marquez-Ruiz, G. Control de calidad de las grasas de fritura. Validez de los ensayos rapidos en sustitucion de
la determinacién de compuestos polares. Grasas Aceites 1995, 46, 196-201. [CrossRef]

19. AOAC International. AOAC Official Method 28.023, lodine Absorption Number Wijs Method; Official Methods of Analysis of AOAC
International: Arlington, TX, USA, 1984.

20. Matissek, R.; Shnepel, E. Analisis de los Alimentos; Acribia, S.A., Ed.; Fundamentos, Métodos y Aplicaciones: Zaragoza, Spain, 1998.

21. European Comission. Commission Regulation (EC) No 796/2002 of 6 May 2002 amending Regulation (EEC) No 2568/91 on the
characteristics of olive oil and olive-pomace oil and on the relevant methods of analysis. Off. ]. Eur. Communities 2002, L128, 8-28.

22. Dana, D.; Saguy, I. Mechanism of oil uptake during deep-fat frying and the surfactant effect-theory and myth. Adv. Colloid.
Interface Sci. 2006, 128, 267-272. [CrossRef]

23. Maksan, M. Change in colour and rheological behaviour of sunflower seed oil during frying and after adsorbent treatment of
used oil. Eur. Food Res. Technol. 2003, 218, 20-25. [CrossRef]

24. Kim,].;Kim, D.; Lee, S.; Yoo, S.; Lee, S. Correlation of fatty acid composition of vegetable oils with rheological behaviour and oil
uptake. Food Chem. 2010, 118, 398-402. [CrossRef]

25. USDA. USDA National Nutrient Database for Standard Reference. 2020. Available online: https:/ /fdc.nal.usda.gov/fdc-app.
html#/food-details /1103362 /nutrients (accessed on 12 April 2021).

26. Mba, O.I; Dumont, M.; Ngadi, M. Characterization of tocopherols, tocotrienols and total carotenoids in deep-fat fried French
fries. J. Food Compos. Anal. 2018, 69, 78-86. [CrossRef]

27. Patsioura, A.; Vauvre, |.; Kesteloot, R.; Smith, P,; Trystram, G.; Vitrac, O. Advances in Potato Chemistry and Technology; Chapter, 17;
Mechanisms of Oil Uptake in French Fries; Academic Press: Cambridge, MA, USA, 2016; pp. 503-526.

28. Hershko, V.; Nussinovitch, A. Relationships between hydrocolloid coating and mushroom structure. J. Agric. Food Chem. 1998, 46,
2988-2997. [CrossRef]

29. Coughlin, M,; Liberman, L.; Ertem, S.; Edmund, ].; Bates, F,; Lodge, T. Methyl cellulose solutions and gels: Fibril formation and
gelation properties. Prog. Polym. Sci. 2021, 112, 101324. [CrossRef]

30. Campo, V.; Kawano, D.; Silva, D.; Carvalho, I. Carrageenans: Biological properties, chemical modifications and structural

analysis—A review. Carbohydr. Polym. 2009, 77, 167-180. [CrossRef]


http://doi.org/10.1111/j.1365-2621.2007.01664.x
http://doi.org/10.1016/S0924-2244(03)00050-5
http://doi.org/10.3390/nu7105404
http://www.ncbi.nlm.nih.gov/pubmed/26457715
http://doi.org/10.1007/s13197-011-0331-2
http://www.ncbi.nlm.nih.gov/pubmed/24425931
http://doi.org/10.1111/1750-3841.13498
http://www.ncbi.nlm.nih.gov/pubmed/27648824
http://doi.org/10.1016/j.lwt.2016.06.047
http://doi.org/10.1016/j.foodhyd.2017.05.006
http://doi.org/10.1080/10408699891274219
http://doi.org/10.1007/s11947-012-0974-7
http://doi.org/10.1016/j.jfoodeng.2011.09.005
http://doi.org/10.1016/j.foodres.2020.109582
http://doi.org/10.1016/j.ijbiomac.2017.11.097
http://doi.org/10.1016/j.tifs.2018.08.012
http://doi.org/10.1016/j.tifs.2011.02.004
http://doi.org/10.1016/S0963-9969(01)00139-9
http://doi.org/10.1016/j.lwt.2007.01.004
http://doi.org/10.3989/gya.1995.v46.i3.924
http://doi.org/10.1016/j.cis.2006.11.013
http://doi.org/10.1007/s00217-003-0807-z
http://doi.org/10.1016/j.foodchem.2009.05.011
https://fdc.nal.usda.gov/fdc-app.html#/food-details/1103362/nutrients
https://fdc.nal.usda.gov/fdc-app.html#/food-details/1103362/nutrients
http://doi.org/10.1016/j.jfca.2018.02.011
http://doi.org/10.1021/jf971026l
http://doi.org/10.1016/j.progpolymsci.2020.101324
http://doi.org/10.1016/j.carbpol.2009.01.020

Foods 2021, 10, 1694 12 of 12

31.
32.

33.

34.

35.

36.

37.

38.

39.

Varela, P.; Fiszman, S.M. Hydrocolloids in fried foods. A review. Food Hydrocoll. 2011, 25, 1801-1812. [CrossRef]

Moreira, R.; Chenlo, F; Silva, C.; Torres, M. Rheological behaviour of aqueous methylcellulose systems: Effect of concentration,
temperature and presence of tragacanth. LWT Food Sci. Technol. 2017, 84, 764-770. [CrossRef]

Torres, M.; Hallmark, B.; Wilson, D. Effect of concentration on shear and extensional rheology of guar gum solutions. Food
Hydrocoll. 2014, 40, 85-95. [CrossRef]

Geonzon, L.; Rommel, G. Bacaba, R.; Matsukawa, S. Network structure and gelation mechanism of Kappa and Iota carrageenan
elucidated by multiple particle tracking. Food Hydrocoll. 2019, 92, 173-180. [CrossRef]

Cisneros-Zevallos, L.; Krochta, ]. Dependence of coating thickness on viscosity of coating solution applied to fruits and vegetables
by dipping method. J. Food Sci. 2003, 68, 503-510. [CrossRef]

Garmakhany, A.; Mirzaei, H.; Maghsudlo, Y.; Kashaninejad, M.; Jfari, S. Production of low fat French-fries with single and
multi-layer hydrocolloid coatings. J. Food Sci. Technol. 2014, 51, 1334-1341. [CrossRef] [PubMed]

Garcia, M.; Ferrero, C.; Bértola, N.; Martino, M.; Zaritzky, N. Edible coatings from cellulose derivatives to reduce oil uptake in
fried products. Innov. Food Sci. Emerg. Technol. 2002, 3, 391-397. [CrossRef]

Archana, G.; Babu, P; Sudharsan, K; Sabina, K.; Raja, R.; Sivarajan, M. Evaluation of fat uptake of polysaccharide coatings on
deep-fat fried potato chips by confocal laser scanning microscopy. Int. . Food Prop. 2016, 19, 1583-1592. [CrossRef]

Lugones, L.; Kabbert, J.; Scholtmeyer, K.; De Vries, O.; Wessles, G. An abundant hydrophobin (ABH1) forms hydrophobic rodlet
layers in Agaricus bisporus fruiting bodies. Microbiology 1996, 142, 1321-1329. [CrossRef] [PubMed]


http://doi.org/10.1016/j.foodhyd.2011.01.016
http://doi.org/10.1016/j.lwt.2017.06.050
http://doi.org/10.1016/j.foodhyd.2014.02.011
http://doi.org/10.1016/j.foodhyd.2019.01.062
http://doi.org/10.1111/j.1365-2621.2003.tb05702.x
http://doi.org/10.1007/s13197-012-0660-9
http://www.ncbi.nlm.nih.gov/pubmed/24966427
http://doi.org/10.1016/S1466-8564(02)00050-4
http://doi.org/10.1080/10942912.2015.1065426
http://doi.org/10.1099/13500872-142-5-1321
http://www.ncbi.nlm.nih.gov/pubmed/8704971

	Introduction 
	Materials and Methods 
	Material and Hydrocolloid Suspension Preparation 
	Hydrocolloid Coating Preparation 
	Coating Rheology Characterization 
	Sample Preparation and Frying Conditions 
	Coating Pick-Up Determination 
	Moisture Content 
	Oil Content 
	Frying Oil Control Parameters 
	Polar Compounds 
	Oil Viscosity 
	Iodine Value 
	Conjugated Dienes and Trienes 

	Fatty Acids Profile 
	Statistical Analysis 

	Results 
	Frying Oil Degradation Control Parameters 
	Moisture and Oil Content of Uncoated Samples 
	Edible Coating Rheology 
	Edible Coating Pick-Up 
	Moisture and Oil Content of Coated Samples 

	Conclusions 
	References

