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Introduction

Deep-fat frying is a widely used
method for processing foods,
enhancing their flavor, taste,
color, and crispness(Farkas and
Hubbard, 2000). Finger chips, or

French fries, are popular
processed potato. Despite
increasing demand for healthier
options, fried foods remain

popular, contributing to health
issues like obesity and heart
disease(Kang and Kim, 2016).
Pretreatment techniques before
frying aim to reduce oil uptake
and improve quality(Galali,
2021). Additives like sodium
chloride enhance taste, but high
frying temperatures can lead to
the formation of harmful
compounds like acrylamide.
During frying, potatoes undergo

changes in sensory attributes
and undergo processes like
water evaporation, oil

absorption, starch gelatinization,
and protein denaturatio

Material and method

1. Materials were purchased from a
local supermarket in Erbil

1. The appropriate variety of
potatoes (Solanum Tuberosum) for
frying harvested in 2023.

2. Sunflower oils, Sodium chloride ,
Acetic acid , Rosemary leaf and Bay
leaf .

3. Stainless steels frying pans , Gas
cooker and  Finger Chips Cutter
Machine. Method; Procedure for
working steps are as follows;
Preparation , pretreatments, frying
and sensory evaluation of potato
fingers..Deep fry in sunflower oil at
180+5°C for 5 minutes using stainless
steel fryer pan. Conduct sensory
evaluation with 16 people. Repeat
the process, prepare identical
samples, store in nylon bags in the
freezer at -18°C for a week, then
thaw, fry, and conduct sensory
- evaluation.
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Result and Discussion

Results and discussion

The table, shows the sensory quality and characterize;
Test, color, texture, and smell from pretreatment and
control sample of potato finger chips. Test of potato
figure chips treat with Rosemary leaf extract, higher
7.6%1.26 compared to the control, Brine solution, Acetic
acid and Bay leaf extract, was 4.88+1.93, 6.5+1.96,
7.1£1.66 and 6.3+1.5 respectively. Potato chips fried in
the oil with added rosemary extract were more
acceptable than chips fried in oil containing no extract
until the last frying (Lalas and Dourtoglou2003).

Table 2 summarizes sensory evaluation changes during
fasting, focusing on appearance, scent, and overall
acceptability instead of taste. Blanching significantly
improves the appearance of potato finger chips
(7.25+1.48), outperforming Brine solution (4.88+1.93)
and Acetic acid (6.56+1.50). Water blanching maintains
color, texture, and shape, yielding visually attractive
chips. Evaluations concentrate on color, texture, scent,
and overall appeal, with blanching demonstrating
superior outcomes, consistent with previous findings. It
also improves texture and preserves natural color. Bay
leaf extraction exhibits stronger scent than blanching

Conclusion

This study looked at the germs in
shawarma sandwiches from fast
food places in Erbil. It found no
salmonella, which is good for food
safety. But it did find
Staphylococcus aureus and lots of
APC bacteria, which shows there
are still problems with keeping
food safe in the industry.

Finding Staphylococcus aureus
means we need to be more careful
with hygiene and keeping food at
the right temperature when
making it. And the high levels of
APC bacteria show we need to
regularly check and control germ
levels to avoid making people sick.
We also need to teach people how
to handle food safely. If people
know more about food safety,
they're less likely to get sick from
eating shawarma.

To keep people healthy and keep
shawarma popular, we need to
make sure food safety rules are
followed. Everyone involved -
from cooks to customers — needs
to work together to make sure
shawarma stays safe to eat.
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