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Oil Reduction of Fried Batter by Substitution of
Wheat Flour with Rice Flour

ARANA  LANIAITTU

Adisak Akesowan

The use of rice flour to substitute wheat flour in fried batter showed that rice flour resisted
oil absorption and was less effective to increase batter viscosity than wheat flour. Sensory
evaluation and physical characteristics of coated chicken wing sticks indicated that when rice
flour content was increased, the fried crust became less puffy, less oil absorption, more brittle
and harder to chew. All chicken wing sticks showed no significant difference in juiciness and
tenderness. With more substitution of wheat flour, wet pick up and dry pick up of coated chicken
wing sticks tended to decrease. The oil absorption in the fried crust for the batter with
60% wheat flour substitution by rice flour was decreased about 6.1% and the coated chicken
wing sticks with this batter gave the same sensory attributes as the control product.
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Figure 1 Oil absorption of fried batter and viscosity of batter containing
a mixture of rice flour and wheat flour
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Tablel  Means for sensory evaluation scores of fried chicken wing sticks coated with batter
consisting of various ratios of rice flours and wheat flours

Sensory attributes* Wheat flour : rice flour
100:0 80:20 60: 40 40 : 60 20:80
ried crust
Color 1.4¢ 21° 2.7° 43® 46°
Crispness 44% 3.8 33 27°¢ 2.6°
Oil absorption 39@ 26° 1.8° 1.2° 1.1°
Wing sticks
Juiciness 352 36% 32% 35% 302
Tenderness 33% 3.1° 322 352 35

abed  Means in the same row with different superscripts are difference (p < 0.05).
* Based on scoring test (5 = strong, 1 = none).

Table 2 Wet and dry pick up of products and oil absorption of batters as coating of chicken
wing sticks during frying

Batter Oil absorption Pick up (%)
(wheat flour : rice flour) (%) wet dry
100:0 54.45° 19.36® 29.99°
80:20 53.512 18.902 23.77%
60 : 40 51.37°® 17.38 % 22.75°
40 : 60 48.35 * 15.14° 21.75°
20:80 43.45° 14.28 ° 13.08 ©

»b¢ Means in the same column with different superscripts are difference (p < 0.05).
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