Quality and stability of low-fat salad dressing prepared with hydrolysate starch
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Hydrolysate tapioca starch prepared by acid hydrolysis was incorporated into low-fat (LW) salad dressing (6% oil) at 8, 10 or 12%. The viscosity, flow, pH, aw properties were analysed after one day storage in refrigerator. Results showed that viscosity of LW salad dressing increased with increasing starch concentration. LW salad dressing with 8% hydrolysate starch showed a better quality than those with 10 and 12%. Sensory tests of LW salad dressing with 8% hydrolysate starch at different levels of fat (0, 3, and 6%) showed that consumer preferred sample with 6% fat more than 0 and 3% fat. Shelf life study of LW salad dressing with 8% hydrolysate starch and 6% fat stored at room temperature and in refrigeration (2-3(C) for 30 days showed that as the storage time increased, the viscosity of sample increased with samples in refrigeration significant (p<0.05) increased. The pH values were not significant (p>0.05) change for both storage temperature. At room temperature, aw were significant decreased. The peroxide value was not detected in all samples during storage. Color change (L, a, and b values) were significant (p<0.05) evident for samples in refrigeration, whereas samples at room temperature showed slightly change from 1 to 24 days, after that significant change was observed. The results of this study indicated a potential for this hydrolysate tapioca starch as a fat substitute in salad dressing.
