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Effects of rapeseed oils with different fragrances on the flavor of French fries
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Abstract;In order to provide reference for optimizing the flavor of fried foods, the French fries were
prepared using refined rapeseed oil and three typical rapeseed oils with different fragrances, namely
strong fragrance, umami fragrance, and delicate fragrance. Five sensory attributes of French fries were
evaluated, including spicy, potato — like, burnt, green and fried fish — like. In addition, the volatile
compound content of French fries was determined by solid phase microextraction — gas chromatography —
mass spectrometry technology, and olfactometry combined with odor activity value was applied to
investigate the flavor of four French fries. The results showed that French fries prepared with strong
fragrance rapeseed oil and umami fragrance rapeseed oil had more intensities of spicy and burnt
attributes, and benzenepropanenitrile and 3 — methylthiopropanal were the most critical compounds.
However, French fries prepared with delicate fragrance rapeseed oil and refined rapeseed oil were mainly

characterized by green and potato — like attributes. The most critical compounds in French fries prepared

with delicate fragrance rapeseed oil were 3 —
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methylthiopropanal and ( E, E) - 2,4 -
heptadienal, while the most critical compounds in
French fries prepared with refined rapeseed oil
was 3 — methylthiopropanal and hexanal. In
summary, the fragrances of rapeseed oils have a
significant impact on the flavor of French fries.
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Table 1 Sensory attributes of French fries
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Fig.1 Radar plot(a) and PCA chart(b) of sensory attributes of French fries processed by

rapeseed oils with different fragrances
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Fig.2 Volatile compounds content in French fries processed by rapeseed oils with different fragrances
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