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Hydrocolloids such as gaur gum and gum arabic are used for reducing the content of oil from the fried food item. The
results shows that the fat replaces add into food product show the positive effect on product and body, health risks were
no longer challenged. The present study was conducted to develop deep fat fried snacks, which is based on gaur gum
and gum arabic which are acts as fat replacer but the addition of the fat replacer have the limitation if there is large amount
of addition of the fat replacer may affect the food product textural properties and overall acceptability of the product by
consumer. Experimental design with varying the gaur gum (0.2 to 1.0 %) and gum arabic (0.3 to 1.5 %) as independent
variables produced 13 different combinations that were studied using response surface methodology to investigate the
effect of these variables on product responses.The comparative study evaluated the effect of gaur gum and gum arabic
on physical properties of snacks product chakli, as the addition of gaur gum and gum arabic in different ranges in sev and
chakli product and prepared the snacks product. The comparative study was done on physical parameters like oil
absorption index and oil uptake ratio. Increasing the gaur gum and gum arabic content in sev and chakli sample there is
decreases the oil absorption index and oil uptake ratio. Overall data suggested that positive effect of both the hydrocolloids
on snacks samples.
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