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ABSTRACf
This research aimed to study the physical and chemical properties of kenaf seed oil and the

suitability for the consumption of foods as well as the edible oils in the frying operation. The frying
experiment was conducted on the temperature of 180 ± 5 °C for 4 hours daily for five days, using
kenaf seed oil compared to COllon oil and palm olein oil and mixtures of these oils with kenaf oil at
rates of 10, 20 and 30%. As well as estimateing the proportion of oil uptake in fried potato chips.

The results sbowed that kenaf seed oil has characteristics close to collon seed oil during frying
process and also had good qualities.
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1. INTRODUCflON
Kenaf (Hibiscus cannabinus L. Malvaceae) is

a wood to herbaceous plant, mostly unbranched,
fast-growing and up to 4.2 10 tall (Reed, 1976).
Kenaf is an annual herbaceous African plant, but
also well known in other geographical areas of
the world (Chifundera et al., 1994).

Kenaf is a warm season annual crop closely
related to collon (Gossypium barbadense L.
Malvaceae), and okra (Abelmoschus esculentus
L. Malvaceae) (Webber et al., 2002).

Kenaf is one of the most important fiber
crops in the world (Charles et aI., 2002).

Kenaf is cultivated secondarily for the seeds
which contain about 20% oil, used for: salad,
cooking and lubricant oils. Kenaf oil is also used
in the manufacture of soap, linoleum, paints and
varnishes (Ather and Mahmood, 2(05).

Edible fats and oils play an important role in
human health and nutrition because they are
important source of energy, essential fally acids
and fat-soluble vitamins.

The most important industrial and domestic
application of vegetable oils is their use in the
frying food processes. Frying is a cooking and
particularly a process in terms of working
temperature where oil is heated in the presence
of air and light at temperatures ranging from
l6O"C to 200"C for periods of time relatively
long. During the frying process, oils are
continuously exposed to several factors that lead
to a large diversity of chemical reactions, such

as, hydrolysis, oxidation and polymerization of
the triacylglycerol molecule (Giao, 1999).

Frying of foods is one of the most common
and popular practices in their preparation and
manufacture (Gil et aI., 2004). It is a fast,
convenient, and energy-efficient cooking method
and increases palatability due to fat absorption,
crust formation, and pleasant flavors and odors
(Varela and Ruiz-Roso, 1992). However, it is
well known that frying oils used continuously at
higb temperatures in the presence of oxygen and
wal4:r from the food being fried, are subject to
thermal oxidation, polymerization, and
hydrolysis, and the resultant decomposition
products adversely affect flavor and color (Clark
and Serbia, 1991; White, 1991; and Tyagi, and
Vasishtha, 1996). In addition, undesirable
constituents produced from degraded frying oils
may even be harrnful to health (Innawong et al.,
2004).

Our objectives were to assess the
performance of kenaf seed oil and its use for
deep-fat frying of foods and to compare its
performance and stability to commercial cotton
seed oil and palm olein oil and their blending
with kenaf seed oil. We compared kenaf seed oil
to COllon seed oil, in order to cover the gap of oil
production, and also compared kenaf seed oil to
palm olein oil, which is commonly used in the
world.

2. MATERIALS AND METHODS
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