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Effect of Deep Frying Repetition on Quality
Parameters of (Sunflower, palm and Corn)
Oils and Sensory properties of Fried potatoes

Summary
The research aimed to study the effect of the number of frying times in

physical and chemical qualities for oils (sunflowerl, palm and Corn)And
sensory properties of fried potatoes.3 kg potatoes were used, divided as
follows :1 kg of potatoes were fried in (3 liters) sunflower oil, 1 kg was fried in
(3 liters) corn oil and 1 kg was fried in (3 liters) palm oil.The frying process
was repeated at a temperature of 180 + 5° C at a rate of 4 times with an
interval of 10 days between frying and the other. Significant differences were
observed at the confidence level of P <(),05 between the types of oils and the
number of frying times, as the peroxide, acidity and values of color increased
significantly with the increase in the number of frying times, the peroxide
values ranged between (2.67 - 25.01), (8,8 - 21,15), (1,19 - 2.79) meg
O2/kg for each of the oils (sunflower, corn, palm) respectively, While the
acidity values ranged between (0.12-0.7), (0.56-1.35), (0.28-1.97) mg/kg
for each of the oils (sunflower, corn, palm) respectively.And the color values
ranged between (0.12 - 3.50), (2.11 - 9.26), (4.11 - 10.17) for each of the
oils (sunflower, corn, palm) respectively.A significant decrease in the iodine
number was observed at a confidence level of P < (),05with an increase in the
number of frying times, where the values reached (124.78 - 81,27), (106,80 -
70,41), (54,28 - 35,67) g iodine / 100 g for each of the oil( Sunflower, corn,
palm) respectively.While there were small, non-statistical changes in the
percentage of moisture in all types of oils with the repetition of the frying

process.Palm oil showed a higher efficiency in reducing undesirable changes
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in the values of peroxide and iodine number compared with sunflower and
corn oil when the frying process was repeated.The results of the sensory
evaluation showed that there were no significant differences at the confidence
level (P>0.05) between the fried potato samples in the studied oils note low
acceptance of all the taste, color and smell decreased with the frequency of
frying Where the values of taste acceptance in the first frying were (4.8, 4.4,

4.2) to reach (3, 3, 4) in samples of potatoes fried in sunflower, corn and palm

oil, respectively, after the fourth frying.

Key words: Repeat frying, sunflower oil, palm oil, corn oil, sensory properties

of potatoes.
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