
the blend at 30 ºC and 40 ºC were determined 3.19 and 3.05 g moisture / 100G dry 
weight, respectively. 
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Reduction of fat absorption in deep fried food products 
 
Deep fried foods are becoming increasingly popular as fast foods. As a result, oil 
consumption has increased by many folds. This may pose a serious threat to health. 
Some water soluble hydrocolloids, such as starches, protein and food gums (i.e. ; Methyl 
Cellulose-MC and Hydroxy Propyl Methyl Cellulose-HPM C) have a film forming 
ability by physically and / or chemically interaction with batter systems, during thermal 
gelation. This is useful in reducing oil uptake in fried foods. 
 
The objective of this study was to evaluate the effects of HPMC on reducing oil 
absorption and the effect on textural properties of some batter and crumb coated food 
products. 
 
HPMC (METHOCEL-food gums supplied by the DOW Chemical Company) was 
applied to the batter system at low concentrations (~0.5%). The moisture content or fried 
and unfried products was determined by the oven method (AOACC-1990) and 
percentage oil absorption was determined by the soxhlet extraction method (AOAC-
1990)> appearance and texture qualities were determined by hedonic sensory 
evaluation. 
 
The moisture content shows that, experimental samples have significant water retention 
than standard (1%-3%) during frying. The thermal gel structure of METHOCEL gum 
was highly effective as an oil barrier. Products absorbed up to about 20%-25% less oil 
during frying. Sensory evaluation showed enhanced quality improvement (significant at 
5% probability level) in the finished fried products. 
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Antifungal properties of essential oils of cinnamon (Cinnamonum zeylanicum) against 
dermatophytes 
 
 Skin diseases caused by dermatophytes are common in Sri Lanka. Tricophyton 
mentagrophyes, Tricophyton rubrum, Microsporum gyseum and Microsporum canis are the 
major dermatophytic species found through clinical studies. The objective of this study 
was to evaluate the antidermatophytic properties of cinnamon essential oils.  
 
Essential oils of bark and leaf were tested against human isolates of T. mentagrophytes, 
T. rubrum, M. gypseum and M. canis. Bioassay followed the agar-well diffusion assay 
and 70% ethanol was used as a control. Liquid dilution method was used to determine 
the Minimal Inhibitory Concentration (MIC). 



 
Cinnamon bark oil shoed 100% growth inhibition at 0.5% (v/v) concentration against all 
species tested. Leaf oil showed 100% activity at much higher concentration than bark oil, 
i.e. at 2.4% (v/V) concentration. The MIC of bark oil ranged between 0.4-0.9% and that 
of leaf oil ranged between 0.4-0.1% concentrations against all species tested. Gas Liquid 
Chromatographic analysis using a Supelcowax TM 10 Capillary column showed that 
eugenol is the major component of leaf oil and cinnamaldehyde in the bark oil. The 
standard compounds of cinnamaldehyde and eugenol also showed 100% growth 
inhibition at 0.5% and 2.4% (v/v), concentrations, respectively, against the 
dermatophytes tested. The MIC of eugenol cinnamaldehyde are also comparable to 
those of leaf and bark oils. 
 
This study indicates that both cinnamon bark and leaf oils have potential lethal 
properties against the dermatophytes tested and could be used as promising ingredients 
in fungicidal preparations. 
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Mosquitocidal and larvicidal activities of Piper betel essential oil  
 
Malaria, Dengue and Filaria are mosquito-borne infections, which have become major 
international public heath concerns. WHO has estimated that 300-500 million cases of 
malaria occur annually killing more than 1 million people. 
 
Essential oil hydrodistilled from Piper betel was tested for activity against mosquito 
species using two bioassay. The WHO standard method for adult mosquito 
susceptibility test was performed against Culex quinuefasciatus, Anopheles tessellates and 
Aedes aegypti to determine it’s knock-down and mortality effects.   
 
Filter paper impregnated with 2 ml betel oil (2% v/V) in ethanol was air dried and 
inserted into a chamber. 20 adult mosquitoes were put in to it and knocked down insects 
were counted, after 30 min. They were transferred to a non-treated chamber and after 24 
h the number dead counted. 2% betel oil solution showed 100% knock-down and 
mortality against both A. tessellates and A aegypti while a 1% solution although weakly 
toxic to A. tessellates, was sufficient to cause 100% Knock-down and mortality against C. 
quinaqufasciatus.  
 
The oil was also tested following WHO standard method for mosquito 3rd instar larvae 
against the larvae of C. quinquefasciatus and A. tessellatus. Betel oil solutions were 
introduced into beakers containing 25 larvae and % mortality at 1h, 3h, 20 h, 24 H, 48 
calculated. 1% ethanol served as control. 
 
125 ppm solution in ethanol showed 100% mortality against A. tessellatus. At 500 ppm it 
also showed 100% mortality and at 125 ppm, 98.67% mortality against C. 
quinquefasciatus. P. betel leaf oil has promising mosquitolarvicidal and mosquitocidal 
properties against the species tested.  
 
 
E2 248 
 


