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Effect of saturation degree of oil on quality of fried potato chips
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2. Guizhou Engineering Research Center for Fruit Processing, Guiyang 550005, China;
Guizhou, China)

Abstract; In order to comprehensively analyze the effect of saturation degree of oil on the quality of fried

3. Guizhou Hongcai Junong Investment Corporation, Liupanshui 553537,

potato chips, corn oil, peanut oil, soybean oil, soybean oil blended with palm oil and palm oil with

different saturation were used as frying oils, and potato chips were used as frying contents, and the
changes of oil content, water content, color, crispness and sensory score of potato chips during the low
temperature cycling frying at 140 C were determined. The results showed that the saturation of frying oil
significantly (p <0.05) affected the quality of fried potato chips. With the increase of the saturation of
frying oil, the oil content of fried potato chips decreased, the water content of fried potato chips
increased, and the L value of fried potato chips increased, which indicating that the color of fried potato
chips became brighter with the increase of the saturation of frying oil ; the crispness and sensory scores of

fried potato chips also increased significantly (p <0.05). Therefore, compared with corn oil, peanut oil

78 82019 — 12 — 16, {5 H 88 :2020 — 05 — 15

ERWE : SN Tl m RPN A SRR (B
HE KY F[2018]061) ; 5% FH e 2 A B0 #3555 5 BIHT AR
LI H (GYU - KIT[2019] - 04) ; 53 fHAABE 5| #E A A 5 3h
B4R E (GYU - ZRD(2018) —006)

YEE R DLLEE (1986) , 2, hI, 4, AR 5 07 oA B
TG M AE Y3 1 T A2 ( E-mail ) fenghongxia914 @ 163. com,,
BEEE: ¥ 8, L1 IH, 4+ (E-mail ) changyunhel 102 @

sina. com,

and soybean oil with higher unsaturation, palm oil
with higher saturation was more suitable for frying
potato chips.
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