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ABSTRACT

Three different oils, namely palm oil (P.O.), com oil (C.O.) and sunflower oil
(S.O.) along with butter fat "ghee" (B.F.) were investigated to explore their heat
stability during deep frying of French fries. Moreover, five blends of the
aforementioned oils and B.F. were formulated as follows: Blend 1 (1 PO + 2 CO + 3
SO + 4 BF), Blend 2 (4 PO + 3 CO + 2 SO + 1 BF); Blend 3 (2 PO + 1 CO + 3 SO + 4
BF); Blend 4 (3 PO + 4 CO + 1 SO + 2 BF) and blend 5 (1 PO + 2 CO + 4 SO + 3
BF). Oils, BF and their blends were continuously heated at 180°C for 8 hours.
Samples of each oil and blend were with drawn at 2, 4, 6 and 8 hours of deep frying
and analyzed. Data indicated that refractive index, viscosity, peroxide value, free fatty
acids were found to significantly increase as the time of frying was proceeded. In
contrast iodine value, was found to dedine as frying time was prolonged.

Oils and blends exhibited different pattems of solid fat content (SFC) and
fatty acid composition and to some extent different colour as measured by Lovibond
Tintometer. Meanwhile, sensory evaluation of the five oil blends under study did not
reveal any significant variation. In the light of data presented here, it can be concluded
that the blends under investigation can be applied in deep frying process up to 8
hours without significant deterioration in their qualities.

INTRODUCTION

Frying means the cooking of food in hot, liquid medium at
temperatures between 140 and 200°C. Meanwhile, a number of nations have
published their own standards for frying fat and oils. These national
regulations include criteria like acid value, polymer concentration, oxidized
fatty acids or polar materials, as well as physical characteristics like
viscosity, colour and foam. The history of deep-frying fats and oils is not yet
finished as demonstrated the new developments of. quick tests and the idea
of optimum frying. Fried foods are very popular all around the world and
comprises a wide variety of different products. The chemical composition of
oils and fats determines their functions since these lipids become part of the
fried products, Factors like the melting point and the solid fat content may
contribute a lot to the palatabmty and appearance of fried foods. The visible
changes taking place in a fat or oil during frying include color darkening,
increased viscosity and foaming increments and smoke point reduction
(Gere, 1983).

Fried food quality and, hence, its sensory, properties are affected by
a number of parameters including the type of oil and its chemistry or quality.
Once frying- operation starts, the quality of that oil begins to change. but the




























