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30.0 218 =0.01" 0.29 +0. 08" 0. 69 0. 20" 0.15 +0. 04" 3.30 +0. 33"
0.0 1.05<0.41" 0.07 0. 00" = = 1.11 £0.41"
5.0 1.17 £0. 57" 0.15 +0, 05" 0.44 £0.27" 0.05 +0.03" 1. 80 £0. 28
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tional frying on the quality of frying oil and ol absorp-

Stability and applicability of soybean oil and rapeseed oil in French fries

GONG Jiawei, REN Xingyvan, YU Yong, WU Yinyin, ZHOU Wanli, LIU Xiaofang

[ College of Tourism and Cutsine, Yangehou University, Yangzhou, Jiangsu 225127 ) China )

Abstract; Soybean oil and rapeseed oil were used to simulate the process of frying French fries. The stability
and applicability of these two oils in the process of frying were explored by analyzing the composition, physical
and chemical properties, and safetv of the oils. The results showed that after intermittent frying for 30. 0 h,
the contents of linoleic acid, linolenic acid, and iodine value of the two oils decreased gradually, while the
viscosily , acid value, earbonyl value, and content of polveyelic aromatic hydrocarbons ( PAHs ) increased sig-
nificantly. The correlation analysis of o1l quality parameters showed that polyunsaturated fatty acids were nega-
tively correlated with PAHs. The resulis of principal component analysis of oil quality parameters showed that
the quality of edible oil gradually deteriorated with the prolongation of the use time, and palmitic acid, oleic
acid, acid value, carbonyl value, and PAHs playved a major role. In addition, compared with rapeseed oil,

sovbean oil had better stability and applicability during frying.

Key words: sovhean oil; rapeseed oil; frying; French fries; stability; applicability
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