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Effects of freezing and frying methods on texture, color and sensory

attributesof vacuum fried okra
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Abstract

Presently, the okra (Abelmochus esculentus L.) is produced into various products, especially
commercial vacuum-fried okra. One of the significant problems of fried okra is loss of crispiness after
frying. The methodology to improve the texture of fruits and vegetables is by pretreatment before
processing with calcium chloride and by freezing development. The research aim was to monitor the
effect of freezing and frying conducted on texture, color (CIElab) and sensory attributes of vacuum fried
okra. The experiment was conducted by blanching the okra in calcium chloride solutions (0.5% w/v) at
100°C for 90 sec. Then the sample was frozen by using air blast system with the varying conditions of —20,
-25 and -30°C for 4 and 6 hours. After that, it was vacuum fried with the varying conditions of 80°C and
90°C for 1.5 and 2 hours. It was revealed that the increasing freezing level and frying condition improved

crispiness value of vacuum fried okra, but the lightness (L*) and sensorial scores decreased. According to
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the results, the optimal treatments for vacuum- fried okra was blanching with calcium chloride solution
for 90 sec., and then freezing the product at -30°C for 4 hours, and finally frying with vacuum condition at
90°C for 1.5 hours.
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