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Frying oil based on high oleic acid rapeseed oil
LIU Jiawei', YANG Wei', TU Mengjie', LEI Fenfen'??, HU Chuanrong' ",

HE Dongping'**, LUO Zhi'*”
(1. College of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China;
2. Hubei Province Oil Processing and By — Product Comprehensive Utilization Engineering Technology
Research Center, Wuhan 430023, China; 3. Grain and Oil Resources Comprehensive Exploitation and
Engineering Technology Research Center of State Administration of Grain, Wuhan 430023, China)

Abstract ; With refined high oleic acid rapeseed oil as the base oil, the special oil for frying was devel-
oped and a reasonable frying oil formula was designed. According to the frying characteristics, fatty acid
composition and quality requirements of the common frying oils such as palm oil, cottonseed oil and high
oleic acid rapeseed oil, formula oil with oleic acid content higher than 45% , linolenic acid content less
than 4% and polyunsaturated fatty acid content less than 30% was obtained. Through the equation calcu-
lation and preliminary experiment, the optimal formula was obtained as follows: mass ratio range of high
oleic acid rapeseed oil to 24 “C palm oil to cottonseed 0il 50% — 64%:0% - 36%:0% - 24% . Five
kinds of formula oils were screened by computer, among which formula oil 5 ( mass ratio of high oleic acid
rapeseed oil to 24 °C palm oil 64:36) had good frying stability, long frying life and good sensory effect on
fried foods, so it was a good choice for frying formula oil.

Key words: high oleic acid rapeseed oil; frying oil; frying stability; frying oil formula
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