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Table 1- Changes on potato slices moisture coating with zedo gum contained thyme and tarragon essential oils
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Table 2- Changes on potato slices fat coating with zedo gum contained thyme and tarragon essential oils
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Table 3- Changes on potato slices protein coating with zedo gum contained thyme and tarragon essential oils
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Table 4- Changes on potato slices ash coating with zedo gum contained thyme and tarragon essential oils

S5 o
Ash Treatment
1.33:£0.05 s
Control sample
Lol - ;3
1.40% 0.08 ologh pigee
Zedo gum without essential oil
ydngl bl b 935
1.23%0.05 oo PI g
Zedo Gum with thyme essential oil

Zedo Gum with tarragon essential oil

i,las (P<O/05) (5,ls oo

A TL;II

Clragal Lo cwl (i bg e a5 dal b abges

5)5\

3,ls (P<0/05) Lg)losz.m Bl oa ools jidigy

FelS ezge 93) koo s355lS 5 000 b

At S 0T s (e Sl (S (a2l
emigy Gratiges (V) JSi cwl oo valll diges
Sgldd Koo am Caas (5 bl Blsd 5l oo ools

10 +
a

8 1 b
i .
o
T .
<

2 .

0 -

Control Coated - Zedo Coated - Coated -
Zedo+Thyme Zedo+Tarragon

Gros 395 w0 (b (e jioamw iiee (b lowd (e (a0 Ol e ) SIS
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*The different letters on the column indicates significant difference between values at probably level of 95%.
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*The different letters on the column indicates significant difference between values at probably level of 95%.
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Abstract

The purpose of this study was to look into the effect of coating French fries with gum zedo,
which contained essential oils of thyme and tarragon, on the chemical composition and texture
of the fries. The research hypothesis is that the process of frying French fries at a high
temperature could reduce humidity effectively. Also, it affects the texture of sliced French fries
as well as taste, smell, and the final product. The zedoary gum, which consists of two essential
oils, affects the chemical composition and texture of sliced french fries and could increase the
quality of food. In this study, Shirazi thyme and tarragon essential oils were extracted by
distillation with water using the Clevenger apparatus. The coating solution was prepared using
1% zedoary gum, thyme essential oil, and tarragon to cover the potato slices. The results showed
that by coating the potato samples with gum, the moisture content increased while the fat and
protein content decreased. The hydrocolloid coating of zedo gum reduced the hardness index of
fried potato tissue compared to the control sample. However, the use of thyme and tarragon
essential oils had no significant effect on the chemical composition, texture, or hardness of the
samples. Finally, the sample coated with a hydrocolloid coating of zedo gum without essential
oil and containing thyme essential oil had the highest overall acceptance score among the
samples.

Keywords: French fries, Zedoary gum coating, Zataria multiflora essential oil, tarragon
essential oil.
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