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EXTENDED ABSTRACT

Introduction

Rheological information is important in different aspects of food science.Rheological
properties are presented based on the flow behavior and the deformation of a substance by
the action of stress. Today, most of the researches are based on the evaluation of healthy
fried products, and efforts are made towards the overall acceptance and improvement of
their organoleptic characteristics, flavor and taste by the consumer.

In recent years, extensive studies have been carried out on identifying healthy foods and
tried to make them as the product of processing, which increases the utility and acceptance
of the consumer.

The use of edible coatings and covering the surface reduces its porosity, preventing oil from
entering the food. This is also effective in removing moisture. The main properties of the
compounds used in product coatings include film-forming ability, temperature resistance,
moisture and oil transport, sensory quality, and increased antimicrobial properties

Dough viscosity is an important factor in fried products. If the dough viscosity is high, it
creates a thick layer on the surface of the product and forms an uneven and non-uniform
crust on the surface of the product. The increase in viscosity due to the increased water
retention properties of the dough helps to reduce oil absorption during the frying process.
The rheological properties of the dough have a decisive effect on determining the quality of
the fried productAccording to research conducted by the community, adding
carboxymethyl cellulose gum to fish paste formulations increases indicators such as
viscosity, adhesion, and retention, increasing the amount of samples and reducing
consumption.Hydrocolloids do not behave similarly under different thermal conditions, so
it is necessary to investigate the effect of different treatments on the properties of gums to
determine their usability in food formulations. A review of published sources indicates that
the effect of thermal treatments on the properties of basil seed gum as a suitable and new
hydrocolloid source has not been investigated. In this study, the addition of native basil seed
gum and xanthan (levels of 0.5 and 1%) on the rheological properties of dough was
investigated.

Methodology

The use of gums such as basil and xanthan can have positive effects in increasing the
quality of fried products. The aim of this study was to additive effect of Basil seed (BSG) and
xanthan gums in rheological properties of batters .For this, rheological properties was
measured with addition of 0.5, 1% w/w BSG and xanthan gums to batter formula.

The dough ingredients included wheat flour (91.5% w/w), baking powder (3.1% w/w), and
salt (5.4% w/w). In addition, in order to investigate the effect of gums on rheological
parameters, 0.5% and 1% were substituted for wheat flour. The dough was prepared by
mixing dry ingredients with water at 20 2C in aratio of 1.2:1 (w/w) using a mixer (Moulinex)
for 2 minutes to ensure complete mixing of the ingredients.

The flow characteristics of different dough formulations were investigated using a
Brookfield Model DV-III (Ultra made in America) rotational viscometer at 25°C and in the
shear rate range of 13.2-330/s. The appropriate spindle (Yula-15) was selected based on the
apparent viscosity of the samples. The shear rate was increased logarithmically. The
rheological behavior of the dough was described based on the data fit (shear rate - shear
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force) with the power law model (Equation 1) and the parameter values of this model were
calculated.

Results and Discussion

Dough viscosity is a key feature in coating quality, which in addition to quality affects the
absorption quantity, coating adhesion, transfer characteristics of coated products,
appearance and texture of the final product. According to the results obtained, replacing
part of the wheat flour with an appropriate percentage of the native basil and xanthan gum
combination in the dough improved the dough properties.

All the batters showed Shear-thinning behavior (n=0/864-0/940). The apparent viscosity
for seed (BSG) and xanthan gums in the shear rate 40/s with 0.5% was 0.214, 0.113 and for
1% 0.12, 0.092.The trend of increasing the consistency coefficient in treatments containing
basil can be justified by considering the apparent viscosity. The dissolution of basil polymer
in water occurs by swelling and dehydration, and this is effective in improving and creating
stability in the dough. The consistency coefficient increases with the hydration of basil in
water. The results show that by adding basil to the treatment, the fluid consistency
coefficient and flow behavior index increased in all samples.

Conclusions

Results showed Power-Law model was described non Newtonian behavior of Basil seed
(BSG) and xanthan gums well. The results show that adding basil to the treatment increased
the fluid consistency coefficient and flow.Behavior index in all samples. In processes with
high shear stress, such as pumping and filling, increasing the apparent Viscosity leads to
ease of process and creates a desirable mouth feel during consumption.
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Figure 1. Effect of shear rate on shear stress of basil hydrocolloid solution at 252C
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Figure 2. Effect of shear rate on shear stress of xanthan hydrocolloid solution at 25 C.
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Figure 3. The effect of shear rate on the apparent viscosity of xanthan hydrocolloid
solution at 252C.
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Figure 4. The effect of shear rate on the apparent viscosity of basil hydrocolloid
solution at 25 2C

434




O, lgo sbo oSl ol aclilial
LEYEF+ o€ o,0ud FY 0,95 V€0 £ (yune;
https://karafan.tvu.ac.ir/ :4; wis (w,3!

d. | :10.48301/kssa.2025.477335.2988

Ooiwigr (Sl BB Fhg p oWlj g ol 4 S Gewo il

\U)b oJI)' u.my Ol

Ol o «lae o o8I (i mlio g poley 4405 093 paass (glySs

bAS> Al Oleb!
e 05950l 01 Comal 18 Cario alite sladiw) o (Su3eles, ledlbl by dlie 1l g4
Gy Sz > LI g 039 ol (6B g SV game (Dbl (Sl » oS
D)o eaiSd a0 o 5l ol oje 5 pab e (o Sloogas g 9 NS VEYLYIVY e cdl
CoiS ildl o Wl e sl g Gl el olbies Sl eoliiul 5,8 VEYT A e (5,505U
009580 3 Gb)) g cnl Bas abl sl i Ol U (659w SYpame VEY- AN o (W s
Ot el 00y Al e (S350, slaShs p O 5 Ol Al e geo
S350 Sleogas £re SSU alped 4o foo aop3 ) g o /0 (093l L pslase 1051y sl
AE) Wil Bl ) it b (Sisd 53, 413, bl eed aled d (5 uSolad s
o ey o Sl 5 Ol sbies ln 6L 6915 Olie (N < APY- 83, 8es Cluogas
Y Cdgaan,e ) adale 09 MY 5 NV oo /0 clale gasl , f- Fujwes
S5 ) 2 4 Ol g8 Je wosel s 4 gl (ol 052 ¢ 10 AY &

LS oo oy |y Gl g oyl Ails pes

b 035 Cluwgy 0 ) Gharno DA 95*

1 SHg iSII Cony
sspan.p55@gmail.com
435
@ (i) &) | ©2025 the authors. Published by National University of Skill, E-ISSN: 2538-4430
Tehran, Iran. This article is an open-access article distributed ISSN: 2382-9796

under the terms and conditions of the Creative Commons
Attribution-Noncommercial 4.0 International (CC BY-NC License)
(https://creativecommons.org/licenses/by-nc/4.0/)



https://creativecommons.org/licenses/by-nc/4.0/
https://portal.issn.org/resource/ISSN/2538-4430
https://portal.issn.org/resource/ISSN/2382-9796
https://karafan.tvu.ac.ir/
https://www.doi.org/10.48301/KSSA.2024.482318.3019
https://orcid.org/0000-0002-8438-4640

FEY-FYe f o)lols c(1F+F) TY (81,5 code aollad sl (She p bl g ol alo b oo iU

EVRT
a9 oy Sdls) kS Ry S0 4 (G Sldsbre jl eslitul c w655 SV garme ol ange)
Sollas mabe Jagedly il (5355 ooy Loadgl g 00e Seiadly g (el ol ools (olaisl a9 4l g3k
foo 25 a5 Y51 [958 (o )13 (2138 (slo an] b (sldaa 5 (b Slaal gz o g 0l lid dlse
SlB  esl o)l 050l oz o8 D game (02 (el ) (sog SlaaslS g e Sl eslinly gl sl
a1 il alpes 5load ool )l gm slo 03,518 15 i 5 Cellae (cnx sl Sy - Ceul ool

[E5¥] el 00,5 7 s SlowST 6T olgs o0 pVb Cp a0 0,3l o Lolis o g ogummo (sl odeg ylgie
5979 (21 osle (9,8 4y (seg; w0 ()] JSE aalS o grhans (uiligy 9 (SThoS sle idgy 5l esliul
Ygame Jlgy )0 a5 SlaS 5 ol Sliogas Cul s Cush, 79,5 0 Hrizen ol (nl aiSed oy
Plot By (cam SS9 Susb) JT s Cuoglie pld iS5t bl ol sgde oolia]

1) W RPN AR GURRVES

W59lST5 e gl ol cuz ol o e aloxr Sl TaukeY 0dlsils 4 bgype (uph 058 Ll 4l
odz Lwgi Al Ggym BN Cwl roo () sl 50,5les sl Shg 5l (Sl Oldllas 0giiw colatul
s Sl @ mlio o pleas Sis s bl g & Jol> Grao Y adlir 058 00 05t o
25 ol 4558y o Lai> e 0,5 o )15 Sigl Slega 05,550 (o ilsjl alol> gaa [F])10
golozsl ¢ (53,5 il ol (oo (sla (iS50 aamane S oo b (s5Lad (55 4 1) L )l >
SS9, 5 5955 Sleogad o) n sl oo, SU & (e Ly deo Cueglie slezsl 5l 2>
WL b ep e e LS Ll ezmen delr a4l Slge 0,8 po Iy ol ol s ges
o ol Sleogas Koo 5l prizen - sl 055 9 950 O o U BB (VL J5SUse (359 Lol e
O3 oo Sl 0,5 o Ll (5515 (1390 (sl (b 55 g 3205 5 9,515 5 PR ulidie 36 poe @ ol
I8 bl oyee Jliie bawg LogSn 9 SIS slo (Shes b ibg sl Lisg SBleS, o
[AsV]es s

oo Y aBb Vbl e 4 jeSms ST ablae ) gm SV game )3 (cogee Jolo e 455
GRIBl L 358 (o Jpaze gl [0 SISy 28 5 Jlgenl dtug ST g 005 slml Jpame mhaw o,
oS 53,5 E e sl b (b g, iz rals 4 al e 0 Ol Li sla (Shg Sl ) U a5
Sloogas (cwyp - 353 0ad &y Jpame CodS (ot p (b Sl aled (3ol Sliogas . a5 o
Oyl il ;o Vb Ceaglie ¢ dl pas a5yl (Kiiod U 05l o2l )8 1) Gl pl il pes  SG56065,
DFV 191 - 53]00 5 pasin Ll Jsame (&S slo (S b Sleosas cnl b3l 55 5

Sl ole 1o g¥ge 8 50 ok e (caS 55 Eeo (0938 (lalone Lawgs a8 S Ojg0 SliExS Bl
0 Oy 23z (helS g e diged Cush) Gliee ik g (Saienz Oliae ¢ (5915 Rl ola el il
[VY] sgs

‘oclemum basilicum
"lamiaceae

436



FEY-FYe f o)lols c(1F+F) TY (81,5 code aollad sl (She p bl g ol alo b oo iU

2S5 Oy 6,503 aslllas bawgs (b 4l koo (Su3gls, sle Sy 2 Sl @l sle el
DYTea s 13 00k 5550 foo Scdlygage )3, alol> b Gl

IR b M 5 VA zsh b Jole e Jgn (oS gpde o933l aSols (Las (Ve ) )l 5 (gl
D¥ logs (o alas plss (a3l 5 pals (15 5,05 (55515

5 o> sl Sy nly oSy 5 595 ¢ QL5 sl deo 5l ao o Vo) sl (0938 13U Al heko
$Somg 2lg> Rl 6 Grdn Gl dee c @l 4 4z b ad oy 2 I e o (U (S el
[yo]esls T ool Liol38l g pas S

PS03l 18 ez 390 (Ve + D)0l 9 Syl lagi 00l s slo <SU o ) (85, Qi g (S
bsgi 5 alyos (idis ol lsbe it s (o8 90900 doo 5 QLIS Gao g analsd Ll (g, cal o
2 bS5 nl Gogl el wls Gub . Wop G 099,0ke 5 Gree (05 Eaw g (SR S Py,
DFless aalss jas anjp8uny ualS 5 almed 58,kos Sluogas S50 4 yie gaw¥ged

S Sy p it Glo Jlas Jl g p W)l qelin JL8, Glize ()l llo 5o b wSglSy 0
Ll i sy 93,5 Cpoed i 6l yge¥sns y0 b T 5l olil Colils b 5yl &gyt b oo
e S olpe a pbn ab feo Slogazr n Gl b e 55U ge)p pas I (Sboaidly
(V9010 zohw) JBsly 5 plow, ils (gag foo 39381 ¢ gl (nlyo adl (o0 a2 g canlie Ga591S5 00
WS gy e (el Sleogas ¢

(9, 9 dlge

o3lew! 390 S0

(o] edguin) ISalS 3,1 8 1 5T AT 2l iiasd ayo b w8 0,1 Lol gy ol 0 ookitionl 3,50 sl olga
LS 2558 51 GBSl Goonad and dpetie 2 (e sla 5L Sl low, ails ¢ (Ol phlis &5 28) (529, ¢
D gl >

W (9,9 dlge

Wl pmed (53l 23lo]

5 (39 55 0¥ g S (Si) (39 20N D) poiS 31 ol syl s onims (LS25 (s3]
Ol SOl o Sl 2 e foo 236 (o) sokaie @ Cnl  odledg (S (Si9 e yd OIF)S
Comnd 400 Y- Gloo b ST L Szt 0lge (0,5 bglses b al o (g5l oobel. s posS 0,1 0350l 7V 90 /0
S 5 JolS LS 51 ligalol jslare 4 aids ¥ ko ) (eSiadyo) 0yt 31 ooliasl L( S35/ 539) VY
S

Fowo Sl glone (55w 23]

ookl s gao slo Jolome winds 4 o5ins o1 5o olmy (OBl (i 539 wops V5 o 10 slesile
rpmy--. e, b ‘elj 390 b S ge0) e (59,0 ;0 Aldo Yo Dl s ol g OCYD gleo L T
BBl sled ;o elos Y (galilyons 5l Gliebsl Jpan Syl 03) o SS& 4 (Son Jolone 4 sl

437



S 0315 Gy odusns FRY_FYe F oyl (VP F) VY (30,05 ol acliliad

(Memmert, 154 Beschickung-loading, Model 100- 51 ;| 0,5 Sis cuz b 6l
23,5 39 (MJ-J176p, Panasonic) olew! lawgs e 00liwlPC 6+ ks L 800)

A3 Yo Soe 4l ald et L 93,55 la callbbog>g3l s leg jmad B a4y SUI awgs yloxy , ails
A ool aiBoY e lojg Ve sloo b g)le o 5l b ails o o9 Cagmationds > PCV e slos yo g
20,5 ooliiul dows gl piwl cg( Mj-japan-176 Panasonic) Jous Sl x5 S|

b osl 5o el VY e 4 b oo HLad b (gl ax )b Lo S5 5l jgue 5 00l oz sla goo JolS LS 1L
D9 ,099 S MalS b oo oals ,1,3°C Ve sleo

Wl el G599y sl (S

Model DV-aLiSs,; (25 2 yagSams 5l oolital L arloas ciliseo (sl (gmges8 0y sl (S
4l G PY WY 2 e g 009050 (09 oKl a0 YO sles ,o( Ultra made in Americaylll
a0 03,5 Sl b Wigad (5ol a5y ol p(YUIR-18)slio Jaiusl - 28,5 8 sms) 2 0550
S = O 42,0) B oslo (ol el alyeed (So5eles, U3, 28l Gl (oo )80 Djg0 4 B0
1305 Ao Jao opl slo el polie g 035 chnogs Glgs 9 Jae LR

W 5T 09, 9 bl sk
aslio gl SSls QBA)‘T Cdpdy Oyge JIST A joy Bolal LS L;)chl oo 5l eolaul b taghs o)
oolauwl MSTATC)bél p il ae,00 Jlois! mdaw o uls ;.,,JUT g osls Sbjl Hog.0 plxil by (1. Skee

Coy g g ls

l o 595ty (o1l 5yl 903l @l

ety O Bllaoans (oo OLid |y Oy 5 Gl ) SadslS g 000 Jslome (230 (A5 2 (B ey JIT5) S0
By ol woy3) Sl sle diged 4 by e aljeSims Oliee

SV ¢ 232 SoeS  CuhsS pogdle a5 Cuwl (83 (Adgy CodS )3 GlS (Sl e aiyjeSans
@ 4 ag b Cwl Joe 2l Jyame il g jall s g SVsaze lr > la Sy e
e )0 Ll s Gln) ses dee oS Sl erelie wo o b pasS o)1 I (a5 (a5l ¢ esl ey
AL 955 alied it slo gV 50,3 50 Eoo 003 ;i b h e Sla (g Sgntr o
3 Py b edigd 38 (gt L3 easms (las cpl oS cdls (aalS gy (b S Gl L
SIS (e Dol Caledys (Jg gy anjsSiny (ol nl Gl Al feo GerYge 8 b sl ey
e o VL aall diged 1o (6,0l al oSy T ol SO Gillas. 0id saalive b oo ply slo cdale o
@ bye 5l a2y e ) b 28l 25 By az s RlEI L s e aise )5 5 s
3l Sl IS pgo 39 adlyed (95 508 )18, Sy (al 45wl ssalice (il 90 )0) (55l sl V5B
NI T Olie ot )0 5 by (5,005 4598y 31 wlies (5,0lb & 558uny Gl 5o i U
2l joSumg () (59l Sl e 50 398 (o0 onalin FUSS 50 45 45 s 298 (g0 Sl it

438



FEY_FYe F o,lod ((1F+F) VY (80,05 sole aolibuad s S50 2 0l 9 ol 4l Glb dawo i

Cogo 4 50 g 039 il yad g ,0 Sl5T OT iuli8l e ams o a8 il LmalS clale g1l L
GRIBI TN G)es 5 (Sos8 Oliiod Bub 398 (oo s (68l iy j9Sany 2alS 9 1,5 ad oy,
@bt Lt 236 @ Loy jo Yloial09d (o0 4558y Gl Sl (JsUge &S > 0 136 L el 3lga
e (SlgR a5y 5w Jolse ;00 51 (aizman. Sl Of (60055 5 0 Gl 5 e oo
Divlast 0 A9 3,905 Alyes 5 0ad

IVAogs o a0 36Sumy il 33l el aul pas @ 9o 89,9 45 50,5 (Lo (Y #) () Kamg (ounsV!

o el a5 (5,0l atsjsSinss (58,5 i 53 L plons sl slaslors 9 gl oy il s,
2 Sk sl g s 5 el (al 5 95 (o0 Duge 6xT 2l G piste Lol 5o Gl ey o
b oo B Al pe Lo Gl b ailae Lol se ailyres

b aiges (soled ;o Gl JL8) a3l g Jlw plgd cupo Jlesps Ol (9,5 a8Lalk was (oo LAS il
i 5ol oSy (Rl L (005 5 0955 ey wiilea YU (B 5 L (ale w8 . 2l 58l
09 oo B pan plfin jo oo wgllae e bl g ol E Clgpw

Gl A5e8uny Olme - (N= </APF- -/AF a0l Glis 1) hp b Saisd 3.8, ,ld, b al ez oles
;",Ja'.u‘-)OS DARAY 9 ’/Y\fw)sébb\.a)d <10 ;/Ja.l.cj Mla);f' st).i ) UL.J‘)B ul?u) 6LW
g0 +[+AY 5 NY S sy )

slme yies sl i, ol - 530 Gl 5 plomey s oo (5ol o Setdly 505 8, LSS @l
bt ool b T oYU JsSse 39 5 6 ponk Lo 5 236 a5 coul svalive LB su3slSs 00 sl
5 s a5 (Yoo ) oL en ¢ 5oaST VAl g 50 oliime sla 4l b awlio L oel cows
g oo o> sl gey] 5o LYV oY awil s plie ol 4 955 Slowwyp 50 50 (Y2 V) Ken
IYvTsls 13 (olsyl op0 1y o b)) 5 ol 5 55 slo (S

120000

100000 — o
4 80000
X
} 60000 —— L5
>
4 40000 /. %0/5 chas

0
0 10000 20000 30000 40000
(et ) 8y ce

YOOC slod 5o (yloms 5 (il g yuud Jokomo (b (i p1 (S0 ety 51 ) SO

439



ba'li’ 0oly gy Yoo

FEY-FY« f o)Ll c(1F+F) YY (81,15 cole aolilad

120000
100000 — =
= 80000 Fa—_—ti
,} 60000 / —— L5
>
¥ 10000 /4 %0/5 s 5
- 20000 £ —h— Yo 10 )
0
0 10000 20000 30000 40000
(et ) 5 oo
Y0 OC (slod yo (il (gusoglSg o Jolre (b Gidd o (il yp cas o 1Y S
0.25
",
™02
Y) \
;_3 -
4, 0.15 —
) -
= W *AAL::
0.1 - .
—% W= %0/50
T—.; 0.05 = Yo 1 O )
0
0 10000 20000 30000 40000
(QJU » )JJf S

Y8 0C glos 5o (liily GudialS s yomd Joloxo (gl (595155 31 (bt o a1 Y S

440



FEY_FY (F olods 0F+F) YY (30,15 ole aobibiad S (T 2 o1 9 ol y 410 G fouo 3G

0.4
\\,'\ &
= 035 ~
, 2 fN
2 025
)
> 02 N\N — ——ald
3 o015 S —— %0/5ka
% 01 i
* —— e
3 005 T
0
0 10000 20000 30000 40000

(45l ) (o ooy

Y0 °C (slod 5o ol y GudglSg o Jokomo (5 2 (595155 32 (ot o puw F1 L F S

Gy Ao
wotbe 50 Sloe Sliogas 53555 5,008 Loz e S Glgie 4 b, Al geo a5 ol las Sl
shls bl sl o ) als gas 04 o, Al gas (S58l55, sl (Shg p cdale 30 Slis ol o)l
S LS Gl )l ol il jo Wil go aS il go cewlio pled g SBrw Stz o S
Oged gl 0008 Jlauly lgie 4y xawo ol 5l g8 oo dao YU Sl Cglie o 4 I sl Laas | 595
Sy sla (Fhg 0aind dgup Olgie 4 g phd S 210 B e Lo Ggr s 1o grailiagen ¢ o
QYM ‘.\.;J}’ L )ild GLQW)‘ ‘5>).1 6')" LSM..JL.A w;i)b .A.)‘y‘saj) w‘ )‘ .))5 OOLO.“JS"AC d‘}‘o L

e 2]

441



S 0315 Gy odusns FEF_FYs LF o)Ll ((1F+F) VY (31,15 ol aoliliad

References
[1]Adedeji A, Ngadi M.O, Raghavan G.S.V. (2009). Kinetics of mass transfer in microwave

precooked and deep fat fried chicken nuggets. Journal of Food Engineering, 91, 146-153 .
[2].Altunakar, B. Sahin, S.Sumnu, G. (2004). Functionality of batters containing different starch

types for deep-fat Frying of chicken nuggets. European Food Research and Technology, 218
(4), 318-322.
[3]Ngadi, M. Li, Y. & Oluka, S. (2007). Quality changes in chicken nuggets fried in oils with

different degrees of Hydrogenation. LWT Food Science and Technology, 40: 1784-179.

[4] Quintana S. E.; Llalla O.; Garcia-Risco M. R.; Fornari T (20YY). Comparison between

Essential Oils and Supercritical Extracts into Chitosan-Based Edible Coatings on Strawberry
Quality during Cold Storage. J. Superecrit. Fluids, 171, 105198
10.1016/j.supflu.2021.105198.

[5] Quintana S. E.; Llalla O.; Garcia-Zapateiro L. A.; Garcia-Risco M. R.; Fornari

T(2021). Preparation and Characterization of Licorice-Chitosan Coatings for Postharvest

Treatment of Fresh Strawberries. Appl. Sci, 10, 8431 10.3390/app10238431.

[6] Dogan, S. F. Sahin, S. and Sumnu, G. (2005).Effects of soy and rice flour addition on batter
rheology and quality of deep- fat fried chicken nuggets. Journal of Food Engineering, 71,
127-132.

[7] Taherian, A, Fustier, p, and Ramasvamy, H.S. (2007). Effect of added weighting agent and
xanthan gum on Stability and rheological properties of beverage cloud emulsions formulated
using modified starch. Journal of Food process engineering, (2):204-224.

[8]Hosseini-Parvar, S.H., Matia-Merino, L, Goh, K.K.T., Razavi, S.M.A., and Mortazavi, S.A.
(2010). Steady shear Flow behavior of gum extracted from Ocimum basilicum L. seed:
Effect of concentration and temperature. Journal of Food Engineering, 101: 236-243.

[9] Salehi F. Effect of Coatings Made by New Hydrocolloids on the Oil Uptake during Deep-Fat
Frying (2020): A Review. J. Food Process. Preserv. 20, 44, €14879 10.1111/jfpp.14879

[10]Ansarifar, A. Mohebbi, M. Shahidi, F. (2012). Studying Some Physicochemical

Characteristics of Crust Coated With White Egg and Chitosan Using a Deep-Fried Model
System. Journal of Food and Nutrition Sciences 3:685-692.

[11] Sheikholeslami, Z, Mortazavi, S. A, Purrazrng, H, Nasiri Mohallati, M. (2010). The influence
of ultrasonic Waves on the rheological properties of dough and quality of bread wheat has
Age, Iranian Journal of Food Science and Technology, 7(2), 39-49. (In Persian).

[12] Chen, S. D.Chen, H. H.Chao, Y. C.and Lin, R. S. (2009). Effect of batter formula on qualities
of deep fatand Microwave-fried fish nuggets. Journal of Food Engineering, 95, 359-364.

[13]zameni, A, Kashaninegad, M, Alami, M, Salehi. (2014). Effect of thermal treatment on
rheological and textural Properties of basil seed gum. Journal of Food Sciences, (25):66-76.

[14]Amboon, W. Tulythan, V. and Tatiyakul, j. (2010). Effect of Hydroxy propil methylcellulose
on rheological Properties, coating pickup, and oil content of rice flour-based batters. Food
and Bioprocess Technology, 10. 327-3.

[15]Taherian, A, Fustier, p, and Ramasvamy, H.S. (2007). Effect of added weighting agent and
xanthan gum on  Stability and rheological properties of beverage cloud emulsions
formulated using modified starch. Journal of Food process engineering, (2):204-224.

442


file:///C:/Users/s-mazlomi/Downloads/Adedeji%20A,%20Ngadi%20M.O,%20Raghavan%20G.S.V.%20(2009).%20Kinetics%20of%20mass%20transfer%20in%20microwave%20precooked%20and%20deep%20fat
file:///C:/Users/s-mazlomi/Downloads/Adedeji%20A,%20Ngadi%20M.O,%20Raghavan%20G.S.V.%20(2009).%20Kinetics%20of%20mass%20transfer%20in%20microwave%20precooked%20and%20deep%20fat
file:///C:/Users/s-mazlomi/Downloads/and%20Quality%20of%20Deep%20Fat-Fried%20Shrimp%20Nuggets
file:///C:/Users/s-mazlomi/Downloads/and%20Quality%20of%20Deep%20Fat-Fried%20Shrimp%20Nuggets
file:///C:/Users/s-mazlomi/Downloads/and%20Quality%20of%20Deep%20Fat-Fried%20Shrimp%20Nuggets
file:///C:/Users/s-mazlomi/Downloads/and%20Quality%20of%20Deep%20Fat-Fried%20Shrimp%20Nuggets
file:///C:/Users/s-mazlomi/Downloads/,%20218%20(4),%20318–322
file:///C:/Users/s-mazlomi/Downloads/%5d.Ngadi,%20M.%20Li,%20Y.%20&%20Oluka,%20S.%20(2007).%20Quality%20changes%20in%20chicken%20nuggets%20fried%20in%20oils%20with%20different%20degrees%20of
file:///C:/Users/s-mazlomi/Downloads/%5d.Ngadi,%20M.%20Li,%20Y.%20&%20Oluka,%20S.%20(2007).%20Quality%20changes%20in%20chicken%20nuggets%20fried%20in%20oils%20with%20different%20degrees%20of
file:///C:/Users/s-mazlomi/Downloads/Quintana%20S.%20E.;%20Llalla%20O.;%20García-Risco%20M.%20R.;%20Fornari%20T%20(2021).%20Comparison%20between%20Essential%20Oils%20and%20Supercritical%20Extracts%20into%20Chitosan-Based%20Edible%20Coatings%20on%20Strawberry%20Quality%20during%20Cold%20Storage
file:///C:/Users/s-mazlomi/Downloads/Quintana%20S.%20E.;%20Llalla%20O.;%20García-Risco%20M.%20R.;%20Fornari%20T%20(2021).%20Comparison%20between%20Essential%20Oils%20and%20Supercritical%20Extracts%20into%20Chitosan-Based%20Edible%20Coatings%20on%20Strawberry%20Quality%20during%20Cold%20Storage
file:///C:/Users/s-mazlomi/Downloads/Quintana%20S.%20E.;%20Llalla%20O.;%20García-Risco%20M.%20R.;%20Fornari%20T%20(2021).%20Comparison%20between%20Essential%20Oils%20and%20Supercritical%20Extracts%20into%20Chitosan-Based%20Edible%20Coatings%20on%20Strawberry%20Quality%20during%20Cold%20Storage
file:///C:/Users/s-mazlomi/Downloads/J.%20Supercrit.%20Fluids,%20171,%20105198%2010.1016/j.supflu.2021.105198
file:///C:/Users/s-mazlomi/Downloads/J.%20Supercrit.%20Fluids,%20171,%20105198%2010.1016/j.supflu.2021.105198
file:///C:/Users/s-mazlomi/Downloads/Quintana%20S.%20E.;%20Llalla%20O.;%20García-Zapateiro%20L.%20A.;%20García-Risco%20M.%20R.;%20Fornari%20T.%20Preparation%20and%20Characterization%20of%20Licorice-Chitosan%20Coatings%20for%20Postharvest%20Treatment%20of%20Fresh%20Strawberries.%20Appl.%20Sci.%202020,%2010,%208431%2010.3390/app10238431.
file:///C:/Users/s-mazlomi/Downloads/Quintana%20S.%20E.;%20Llalla%20O.;%20García-Zapateiro%20L.%20A.;%20García-Risco%20M.%20R.;%20Fornari%20T.%20Preparation%20and%20Characterization%20of%20Licorice-Chitosan%20Coatings%20for%20Postharvest%20Treatment%20of%20Fresh%20Strawberries.%20Appl.%20Sci.%202020,%2010,%208431%2010.3390/app10238431.
file:///C:/Users/s-mazlomi/Downloads/Quintana%20S.%20E.;%20Llalla%20O.;%20García-Zapateiro%20L.%20A.;%20García-Risco%20M.%20R.;%20Fornari%20T.%20Preparation%20and%20Characterization%20of%20Licorice-Chitosan%20Coatings%20for%20Postharvest%20Treatment%20of%20Fresh%20Strawberries.%20Appl.%20Sci.%202020,%2010,%208431%2010.3390/app10238431.
file:///C:/Users/s-mazlomi/Downloads/Dogan,%20S.%20F.%20Sahin,%20S.%20and%20Sumnu,%20G.%20(2005).Effects%20of%20soy%20and%20rice%20flour%20addition%20on%20batter%20rheology%20and%20quality%20of%20deep-%20%20%20%20%20%20%20fat%20fried%20chicken%20nuggets.%20Journal%20of%20Food%20Engineering,%2071,%20127–132
file:///C:/Users/s-mazlomi/Downloads/Dogan,%20S.%20F.%20Sahin,%20S.%20and%20Sumnu,%20G.%20(2005).Effects%20of%20soy%20and%20rice%20flour%20addition%20on%20batter%20rheology%20and%20quality%20of%20deep-%20%20%20%20%20%20%20fat%20fried%20chicken%20nuggets.%20Journal%20of%20Food%20Engineering,%2071,%20127–132
file:///C:/Users/s-mazlomi/Downloads/Dogan,%20S.%20F.%20Sahin,%20S.%20and%20Sumnu,%20G.%20(2005).Effects%20of%20soy%20and%20rice%20flour%20addition%20on%20batter%20rheology%20and%20quality%20of%20deep-%20%20%20%20%20%20%20fat%20fried%20chicken%20nuggets.%20Journal%20of%20Food%20Engineering,%2071,%20127–132
file:///C:/Users/s-mazlomi/Downloads/Dogan,%20S.%20F.%20Sahin,%20S.%20and%20Sumnu,%20G.%20(2005).Effects%20of%20soy%20and%20rice%20flour%20addition%20on%20batter%20rheology%20and%20quality%20of%20deep-%20%20%20%20%20%20%20fat%20fried%20chicken%20nuggets.%20Journal%20of%20Food%20Engineering,%2071,%20127–132
file:///C:/Users/s-mazlomi/Downloads/Taherian,%20A,%20Fustier,%20p,%20and
file:///C:/Users/s-mazlomi/Downloads/Ramasvamy,%20H.S.%20(2007).%20Effect%20of%20added%20weighting%20agent%20and%20xanthan%20gum%20on%20%20%20Stability%20and%20%20%20%20%20rheological%20properties%20of%20beverage%20cloud
file:///C:/Users/s-mazlomi/Downloads/Ramasvamy,%20H.S.%20(2007).%20Effect%20of%20added%20weighting%20agent%20and%20xanthan%20gum%20on%20%20%20Stability%20and%20%20%20%20%20rheological%20properties%20of%20beverage%20cloud
file:///C:/Users/s-mazlomi/Downloads/emulsions%20formulated%20using%20modified%20starc
file:///C:/Users/s-mazlomi/Downloads/emulsions%20formulated%20using%20modified%20starc
file:///C:/Users/s-mazlomi/Downloads/Food%20process%20engineering,%20(2):204-224
file:///C:/Users/s-mazlomi/Downloads/Hosseini-Parvar,%20S.H.,%20Matia-Merino,%20L,%20Goh,%20K.K.T.,%20Razavi,%20S.M.A.,%20and%20Mortazavi,%20S.A..%20(2010).%20Steady%20shear%20Flow%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20behavior%20of%20gum%20extracted%20from%20Ocimum%20basilicum%20L.%20seed:%20Effect%20of%20concentration%20and%20temperature.%20Journal%20of%20Food%20%20%20Engineering,%20101:%20236-243.
file:///C:/Users/s-mazlomi/Downloads/Hosseini-Parvar,%20S.H.,%20Matia-Merino,%20L,%20Goh,%20K.K.T.,%20Razavi,%20S.M.A.,%20and%20Mortazavi,%20S.A..%20(2010).%20Steady%20shear%20Flow%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20behavior%20of%20gum%20extracted%20from%20Ocimum%20basilicum%20L.%20seed:%20Effect%20of%20concentration%20and%20temperature.%20Journal%20of%20Food%20%20%20Engineering,%20101:%20236-243.
file:///C:/Users/s-mazlomi/Downloads/Hosseini-Parvar,%20S.H.,%20Matia-Merino,%20L,%20Goh,%20K.K.T.,%20Razavi,%20S.M.A.,%20and%20Mortazavi,%20S.A..%20(2010).%20Steady%20shear%20Flow%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20behavior%20of%20gum%20extracted%20from%20Ocimum%20basilicum%20L.%20seed:%20Effect%20of%20concentration%20and%20temperature.%20Journal%20of%20Food%20%20%20Engineering,%20101:%20236-243.
file:///C:/Users/s-mazlomi/Downloads/Hosseini-Parvar,%20S.H.,%20Matia-Merino,%20L,%20Goh,%20K.K.T.,%20Razavi,%20S.M.A.,%20and%20Mortazavi,%20S.A..%20(2010).%20Steady%20shear%20Flow%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20behavior%20of%20gum%20extracted%20from%20Ocimum%20basilicum%20L.%20seed:%20Effect%20of%20concentration%20and%20temperature.%20Journal%20of%20Food%20%20%20Engineering,%20101:%20236-243.
file:///C:/Users/s-mazlomi/Downloads/Salehi%20F.%20Effect%20of%20Coatings%20Made%20by%20New%20Hydrocolloids%20on%20the%20Oil%20Uptake%20during%20Deep-Fat%20Frying:%20A%20Review.%20J.%20Food%20Process.%20Preserv.%202020,%2044,%20e14879%2010.1111/jfpp.14879
file:///C:/Users/s-mazlomi/Downloads/Salehi%20F.%20Effect%20of%20Coatings%20Made%20by%20New%20Hydrocolloids%20on%20the%20Oil%20Uptake%20during%20Deep-Fat%20Frying:%20A%20Review.%20J.%20Food%20Process.%20Preserv.%202020,%2044,%20e14879%2010.1111/jfpp.14879
file:///C:/Users/s-mazlomi/Downloads/Ansarifar,%20A.%20Mohebbi,%20M.%20Shahidi,%20F.%20(2012).%20Studying%20Some%20Physicochemical%20Characteristics%20of%20Crust%20Coated%20%20%20With%20%20%20%20%20%20%20%20%20%20%20%20White%20Egg%20and%20Chitosan%20Using%20a%20Deep-Fried%20Model%20System.%20Journal%20of%20Food%20and%20Nutrition%20Sciences,
file:///C:/Users/s-mazlomi/Downloads/Ansarifar,%20A.%20Mohebbi,%20M.%20Shahidi,%20F.%20(2012).%20Studying%20Some%20Physicochemical%20Characteristics%20of%20Crust%20Coated%20%20%20With%20%20%20%20%20%20%20%20%20%20%20%20White%20Egg%20and%20Chitosan%20Using%20a%20Deep-Fried%20Model%20System.%20Journal%20of%20Food%20and%20Nutrition%20Sciences,
file:///C:/Users/s-mazlomi/Downloads/Ansarifar,%20A.%20Mohebbi,%20M.%20Shahidi,%20F.%20(2012).%20Studying%20Some%20Physicochemical%20Characteristics%20of%20Crust%20Coated%20%20%20With%20%20%20%20%20%20%20%20%20%20%20%20White%20Egg%20and%20Chitosan%20Using%20a%20Deep-Fried%20Model%20System.%20Journal%20of%20Food%20and%20Nutrition%20Sciences,
file:///C:/Users/s-mazlomi/Downloads/Sheikholeslami,%20Z,%20Mortazavi,%20S.%20A,%20Purrazrng,%20H,%20Nasiri%20Mohallati,%20M.%20(2010).%20The%20influence%20of%20ultrasonic%20Waves%20on%20%20%20%20%20%20%20%20%20%20the%20rheological%20properties%20of%20dough%20and%20quality%20of%20bread%20wheat%20has%20Age,%20Iranian%20Journal%20of%20Food
file:///C:/Users/s-mazlomi/Downloads/Sheikholeslami,%20Z,%20Mortazavi,%20S.%20A,%20Purrazrng,%20H,%20Nasiri%20Mohallati,%20M.%20(2010).%20The%20influence%20of%20ultrasonic%20Waves%20on%20%20%20%20%20%20%20%20%20%20the%20rheological%20properties%20of%20dough%20and%20quality%20of%20bread%20wheat%20has%20Age,%20Iranian%20Journal%20of%20Food
file:///C:/Users/s-mazlomi/Downloads/Sheikholeslami,%20Z,%20Mortazavi,%20S.%20A,%20Purrazrng,%20H,%20Nasiri%20Mohallati,%20M.%20(2010).%20The%20influence%20of%20ultrasonic%20Waves%20on%20%20%20%20%20%20%20%20%20%20the%20rheological%20properties%20of%20dough%20and%20quality%20of%20bread%20wheat%20has%20Age,%20Iranian%20Journal%20of%20Food
file:///C:/Users/s-mazlomi/Downloads/Chen,%20S.%20D.%20Chen,%20H.%20H.%20Chao,%20Y.%20C.%20and%20Lin,%20R.%20S.%20(2009).%20Effect%20of%20batter%20formula%20on%20qualities%20of%20deep%20fat%20and%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20Microwave-fried%20fish%20nuggets
file:///C:/Users/s-mazlomi/Downloads/Chen,%20S.%20D.%20Chen,%20H.%20H.%20Chao,%20Y.%20C.%20and%20Lin,%20R.%20S.%20(2009).%20Effect%20of%20batter%20formula%20on%20qualities%20of%20deep%20fat%20and%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20Microwave-fried%20fish%20nuggets
file:///C:/Users/s-mazlomi/Downloads/.%20Journal%20of%20Food%20Engineering,%2095,%20359–364
file:///C:/Users/s-mazlomi/Downloads/Zameni,%20A,%20Kashaninegad,%20M,%20Alami,%20M,%20Salehi.%20(2014).%20Effect%20of%20thermal%20treatment%20on%20rheological%20and%20textural%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20Properties%20of%20basil%20seed%20gum
file:///C:/Users/s-mazlomi/Downloads/Zameni,%20A,%20Kashaninegad,%20M,%20Alami,%20M,%20Salehi.%20(2014).%20Effect%20of%20thermal%20treatment%20on%20rheological%20and%20textural%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20Properties%20of%20basil%20seed%20gum
file:///C:/Users/s-mazlomi/Downloads/Journal%20of%20Food%20Sciences,%20(25):%2066-76
file:///C:/Users/s-mazlomi/Downloads/Amboon,%20W.%20Tulythan,%20V.%20and%20Tatiyakul,%20j.%20(2010).%20Effect%20of%20Hydroxy%20propil%20methylcellulose%20on%20rheological
file:///C:/Users/s-mazlomi/Downloads/Amboon,%20W.%20Tulythan,%20V.%20and%20Tatiyakul,%20j.%20(2010).%20Effect%20of%20Hydroxy%20propil%20methylcellulose%20on%20rheological
file:///C:/Users/s-mazlomi/Downloads/Food%20and%20Bioprocess%20Technology,%2010
file:///C:/Users/s-mazlomi/Downloads/Food%20and%20Bioprocess%20Technology,%2010
file:///C:/Users/s-mazlomi/Downloads/Taherian,%20A,%20Fustier,%20p,%20and%20Ramasvamy,%20H.S.%20(2007).%20Effect%20of%20added%20weighting%20agent%20and%20xanthan%20gum%20on%20%20%20Stability%20and%20%20%20%20%20%20rheological%20properties%20of%20beverage%20cloud%20emulsions%20formulated%20using%20modified%20starch
file:///C:/Users/s-mazlomi/Downloads/Taherian,%20A,%20Fustier,%20p,%20and%20Ramasvamy,%20H.S.%20(2007).%20Effect%20of%20added%20weighting%20agent%20and%20xanthan%20gum%20on%20%20%20Stability%20and%20%20%20%20%20%20rheological%20properties%20of%20beverage%20cloud%20emulsions%20formulated%20using%20modified%20starch
file:///C:/Users/s-mazlomi/Downloads/Taherian,%20A,%20Fustier,%20p,%20and%20Ramasvamy,%20H.S.%20(2007).%20Effect%20of%20added%20weighting%20agent%20and%20xanthan%20gum%20on%20%20%20Stability%20and%20%20%20%20%20%20rheological%20properties%20of%20beverage%20cloud%20emulsions%20formulated%20using%20modified%20starch
file:///C:/Users/s-mazlomi/Downloads/Journal%20of%20Food%20process%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20engineering,%20(2):204-224

FEY-FYe f o)lols c(1F+F) TY (81,5 code aollad sl (She p bl g ol alo b oo iU

[16] Aayush, K. Julian, D. Sharma, S. Sharma, R. Pal, K. Sharma, G. Oberoi, K.
(2022). Innovations in the development and application of edible coatings for fresh and
minimally processed Apple. Food Control, 141, 10.1016.

[17] Koocheki, A, Taherian, A.R., &Bostan, A. (2011). Studies on the steady shear flow behavior
and functional Properties of Lepidiumperfoliatum seed gum, Food Research International.

[18] Allais 1, Edoura-Gaena R.B., Dufour E. (2006). Characterisation of lady finger batters and
biscuits by Fluorescence spectroscopy—Relation with density, color and texture. Journal of
Food Engineering 77, 896-909.

[19]Lazaridiou, A, Duta, D, Papa Georgiou, M, Belc, N. And Biliaderis, C.G, (2007). Effect of
hydrocolloids on  Dough rheology and bread quality parameters in gluten — free
formulations.Journal of food engineering, (79):1033-1047.

[20] Akdeniz, N. Sahin, S. Summu, G. (2006). Functionality of batters containing different gums

for deep-fat frying of carrot slices. Journal of Food Engineering, 75 (4), 522-526.

[21] DehghanNasiri, M. Mohebbi, M. Yazdi F. T, and. Khodaparast. M. H. (2012). Effects of Soy
and Corn Flour Addition on Batter Rheology and Quality of Deep Fat-Fried Shrimp Nuggets,
Food and Bioprocess Technology ,5:1238-1245. (In Persian)

[22] Zirjani, L. (2022). Optimization of Low Calorie Cucumber Jam Production Process Using
Natural Stevia Sweetener. karafan.tvu.ac.ir, 18(4). 123-132.

443


file:///C:/Users/s-mazlomi/Downloads/Aayush,%20K.%20%20Julian,%20D.%20%20Sharma,%20S.%20%20%20Sharma,%20R.%20%20Pal,%20K.%20Sharma,%20G.%20%20Oberoi,%20K.%20(2022).%20%20Innovations%20in%20the%20development%20and%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20application%20of%20edible%20coatings%20for%20fresh%20and%20minimally%20processed%20Apple%20Food,%20Control,%20141,%20Article%20109188,%2010.1016.
file:///C:/Users/s-mazlomi/Downloads/Aayush,%20K.%20%20Julian,%20D.%20%20Sharma,%20S.%20%20%20Sharma,%20R.%20%20Pal,%20K.%20Sharma,%20G.%20%20Oberoi,%20K.%20(2022).%20%20Innovations%20in%20the%20development%20and%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20application%20of%20edible%20coatings%20for%20fresh%20and%20minimally%20processed%20Apple%20Food,%20Control,%20141,%20Article%20109188,%2010.1016.
file:///C:/Users/s-mazlomi/Downloads/Aayush,%20K.%20%20Julian,%20D.%20%20Sharma,%20S.%20%20%20Sharma,%20R.%20%20Pal,%20K.%20Sharma,%20G.%20%20Oberoi,%20K.%20(2022).%20%20Innovations%20in%20the%20development%20and%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20application%20of%20edible%20coatings%20for%20fresh%20and%20minimally%20processed%20Apple%20Food,%20Control,%20141,%20Article%20109188,%2010.1016.
file:///C:/Users/s-mazlomi/Downloads/Aayush,%20K.%20%20Julian,%20D.%20%20Sharma,%20S.%20%20%20Sharma,%20R.%20%20Pal,%20K.%20Sharma,%20G.%20%20Oberoi,%20K.%20(2022).%20%20Innovations%20in%20the%20development%20and%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20application%20of%20edible%20coatings%20for%20fresh%20and%20minimally%20processed%20Apple%20Food,%20Control,%20141,%20Article%20109188,%2010.1016.
file:///C:/Users/s-mazlomi/Downloads/Koocheki,%20A,%20Taherian,%20A.R.,%20&Bostan,%20A.%20(2011).%20Studies%20on%20the%20steady%20shear%20flow%20behavior%20and%20functional%20%20%20Properties%20of%20%20%20%20%20%20%20Lepidiumperfoliatum%20seed%20gum,%20Food%20Research%20International
file:///C:/Users/s-mazlomi/Downloads/Koocheki,%20A,%20Taherian,%20A.R.,%20&Bostan,%20A.%20(2011).%20Studies%20on%20the%20steady%20shear%20flow%20behavior%20and%20functional%20%20%20Properties%20of%20%20%20%20%20%20%20Lepidiumperfoliatum%20seed%20gum,%20Food%20Research%20International
file:///C:/Users/s-mazlomi/Downloads/Allais%20I,%20Edoura-Gaena%20R.B.,%20Dufour%20É.%20(2006).%20Characterisation%20of%20lady%20finger%20batters%20and%20biscuits%20by%20Fluorescence%20%20%20%20%20%20%20%20%20%20%20spectroscopy—Relation%20with%20density,%20color%20and%20texture.%20Journal%20of%20Food%20Engineering%2077,%20896-909
file:///C:/Users/s-mazlomi/Downloads/Allais%20I,%20Edoura-Gaena%20R.B.,%20Dufour%20É.%20(2006).%20Characterisation%20of%20lady%20finger%20batters%20and%20biscuits%20by%20Fluorescence%20%20%20%20%20%20%20%20%20%20%20spectroscopy—Relation%20with%20density,%20color%20and%20texture.%20Journal%20of%20Food%20Engineering%2077,%20896-909
file:///C:/Users/s-mazlomi/Downloads/Allais%20I,%20Edoura-Gaena%20R.B.,%20Dufour%20É.%20(2006).%20Characterisation%20of%20lady%20finger%20batters%20and%20biscuits%20by%20Fluorescence%20%20%20%20%20%20%20%20%20%20%20spectroscopy—Relation%20with%20density,%20color%20and%20texture.%20Journal%20of%20Food%20Engineering%2077,%20896-909
file:///C:/Users/s-mazlomi/Downloads/Lazaridiou,%20A,%20Duta,%20D,%20Papa%20Georgiou,%20M,%20Belc,%20N.%20And%20Biliaderis,
file:///C:/Users/s-mazlomi/Downloads/C.G,%20(2007).%20Effect%20of%20hydrocolloids%20on%20%20%20Dough%20rheology%20%20%20%20%20and%20bread%20quality%20parameters%20in%20gluten%20–%20free%20formulations
file:///C:/Users/s-mazlomi/Downloads/C.G,%20(2007).%20Effect%20of%20hydrocolloids%20on%20%20%20Dough%20rheology%20%20%20%20%20and%20bread%20quality%20parameters%20in%20gluten%20–%20free%20formulations
file:///C:/Users/s-mazlomi/Downloads/C.G,%20(2007).%20Effect%20of%20hydrocolloids%20on%20%20%20Dough%20rheology%20%20%20%20%20and%20bread%20quality%20parameters%20in%20gluten%20–%20free%20formulations
file:///C:/Users/s-mazlomi/Downloads/Journal%20of%20food%20engineering,%20%20(79):1033-1047
file:///C:/Users/s-mazlomi/Downloads/Akdeniz,%20N.%20Sahin,%20S.%20Summu,%20G.%20(2006).%20Functionality%20of%20batters%20containing%20different%20gums%20for%20deep-fat%20frying%20%20%20of%20carrot%20%20%20%20%20%20slices.%20Journal%20of%20Food%20Engineering,%2075%20(4),%20522–526
file:///C:/Users/s-mazlomi/Downloads/Akdeniz,%20N.%20Sahin,%20S.%20Summu,%20G.%20(2006).%20Functionality%20of%20batters%20containing%20different%20gums%20for%20deep-fat%20frying%20%20%20of%20carrot%20%20%20%20%20%20slices.%20Journal%20of%20Food%20Engineering,%2075%20(4),%20522–526
file:///C:/Users/s-mazlomi/Downloads/DehghanNasiri,%20M.%20Mohebbi,%20M.%20Yazdi%20F.%20T,%20and.%20Khodaparast.%20M.%20H.%20(2012).%20Effects%20of%20Soy%20and%20Corn%20Flour%20Addition%20on%20%20%20%20%20%20%20%20%20Batter%20Rheology
file:///C:/Users/s-mazlomi/Downloads/DehghanNasiri,%20M.%20Mohebbi,%20M.%20Yazdi%20F.%20T,%20and.%20Khodaparast.%20M.%20H.%20(2012).%20Effects%20of%20Soy%20and%20Corn%20Flour%20Addition%20on%20%20%20%20%20%20%20%20%20Batter%20Rheology
file:///C:/Users/s-mazlomi/Downloads/and%20Quality%20of%20Deep%20Fat-Fried%20Shrimp%20Nuggets
file:///C:/Users/s-mazlomi/Downloads/Food%20and%20Bioprocess
file:///C:/Users/s-mazlomi/Downloads/%5b22%5d%20Zirjani,%20L.%20(2022).%20Optimization%20of%20Low%20Calorie%20Cucumber%20Jam%20Production%20Process%20Using%20Natural%20Stevia%20Sweetener%20%20%20%20%20%20.%20karafan.tvu.ac.ir,%2018(%204).%20123-132
file:///C:/Users/s-mazlomi/Downloads/%5b22%5d%20Zirjani,%20L.%20(2022).%20Optimization%20of%20Low%20Calorie%20Cucumber%20Jam%20Production%20Process%20Using%20Natural%20Stevia%20Sweetener%20%20%20%20%20%20.%20karafan.tvu.ac.ir,%2018(%204).%20123-132

