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ABSTRACT

This study aimed to determine the impact of deep frying process, number of
frying cycles per batch (B treatment) and potato to oil percentage as prepared
from 6 : 1 (Al treatment) and 3 : 1 (A2 treatment) ratio adds (w:w) (RDPO:
potato fingers), on some frying oil characteristics. Results obtained from this
study showed that the adds- ratio of oil and potatoes had no significant effect
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on moisture content, free fatty acids content and iodine value of the refined
deodorized palm olein (RDPO) frying oil. The results also showed that the
moisture content and free fatty acids content of frying oil were increase in
directly proportional to the number of frying cycles. The moisture content was
increased significantly from (0.040 + 0.041) before frying and reached to
(0.495 + 0.04) % after frying. The free fatty acids content of frying oil was
increased with increasing frying cycles, but did not exceed the acceptable
standards limits, whereas a decreases in iodine value of the frying oil were
noted as the number of the frying cycles increases. The lowest iodine value
was found in the oil of frying set A1B7, which it reached (56.27 £ 0.054 mg
/100g Oil). Both adds-ratios and the number of frying cycles as well as the
interaction between them had a significant effect on peroxide value of frying
oil. The highest peroxide value was found in the oil after the frying cycle B7,

where it reached (9.54 +£0.20) meqO2/kg oil.
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