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Abstract
In this study, silicone oil was added into soybean oil in order to investigate its effect on acid value (AV),

carbonyl value (COV), TBA value, fatty acid composition and color intensity of soybean oil during frying at

170°C. It was found that the AV, COV and TBA value were significantly decreased as the concentration of

silicone oil increased from 0 to 5 ppm in soybean oil after frying for 7 hours. The color intensity was also

decreased by 26% of color of 7 hours-heated soybean oil without silicone oil addition. Little changes in fatty

acid composition was measured between the samples after 7 hours frying. From the overall result of this study,

addition of silicone oil by 1 ppm was recommended for effective reduction of rancidity development of soy-

bean oil ing frying.
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Fig. 1. Change in acid value of frying oil during the
frying porkcutlet at-170°C
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Fig. 2. Changes in carbonyl value of frying oil dur-
ing frying pork cutlet at 170°C
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Fig. 3. Changes in TBA value of frying oil during the
frying pork cutlet at 170°C

€ F A E a8 x)

2] Malonaldehyde¥ A AdAEZAE Jebldz 73
AgdAEs FEAMFS AZhG stRds ds) o)
#7121 2 1ppmY & €5 A

A7k AWl ¥l Ee TA el oF Suls}
%7t e wsted TBAZLE < 287 Z7isle] o
Z7HEe] shsEd olv 7idel 98 Aldehyde®
b AL NAME AAEds Feve Ae w|kshy
o},

Color intensity2| 3}

Aol silicone oil® & 7 dzA AHrs)
o 7ATE HZFE FHAES Q4TUIE 30amA
%A% A= Fig, 49 3o,

TAZE AR 2 &FEmmst vl 29 0, 5ppm
2+ %11%. 1ppme 26%, 2ppme 22%. 5Sppm<
19%< A Aastst ddoen hg ZAde] A
& Silicone oil® H7tge lppmU e 45 Add,

Az Wste Hd sldF S5AAAE AA
Qo] Fristckst 547 ¥ REE FAS o)
A, oY A shdAzke] A Ayl
ot} AN Tl Fohglohes 20999 d7B a9 e A
g et A,

ol A e RE ¥MZAHA Silicone oil lppmH
747 AR AgdA ZFsr E72¢ 45 dded o
A &EFH= silicone oilel HAZNEANA HyFhES #
4, mligel HHE AAHZ] o Rojzt= Rl A
o)

-O- Silicone oil no added

@~ 0.5 ppm Silicone oil added

©
L
T

- 1 ppm Silicone oil added

2 ppm Silicone oil adided

-3
“w
T

-
O 5 ppm Silicone oil sdded

o
-
Y

°
-
T

o
~
T

Color Intensity(Absorbans 430 nm )

o
-

¢ 0 PR I E— T
Time(hr)

Fig. 4. Changes in color intensity of frying oil dur-
ing the frying pork cutlet at 170°C
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A2 ¥7] FHEF silicone oil #l 559

Table 1. Fatty acid composition of frying oil after frying pork cutlet for 7 hours

(wt %)
Sampl Fresh
afnp € res Control 0.5 ppm 1 ppm 2 ppm 5 ppm
Fatty acid

Palmitic Acid 9.9 114 11.7 11.2 11.1 114
Stearic Acid 3.8 4.6 4.8 4.4 4.7 4.6
Oleic Acid 22.1 25.8 25.1 25.9 25.4 25.6
Linoleic Acid 54.5 49.8 48.9 50.3 50.4 495
Linolenic Acid 7.1 5.0 6.1 4.9 4.9 5.0
Others 2.6 3.4 34 3.3 3.5 3.9
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