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ABSTRACT

The blended oil was prepared from cottonseed oil and palm olien. The oxidative stability of blended oil
after the addition of natural tocopherol and soybean lecithin during heating was investigated and the
effects of lecithin were evaluated.

The result obtained were as follows;

1. When the concentration of palm olein in blended oil during heating was increased, the oxidative
stability was improved. |

2. By both addition of natural tocopherol and soybean lecithin during heating in blended oil, induction
period was considerably increased and residual ratio of tocopherol was high.

3. The oxidative stability of potato chips prepared from blended oil was higher in the prsence of leci-
thin than in the absence of it.
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Tabie 1. General properties of cottonseed oil, palm
olein and Blended oils

Blended Blended

~cotton- palm

seed oil olein oil A oil B
Acid value 0.04 0.04 0.04 0.04
Peroxide value
(meq/kg) 0.15 0.12 0.14 0.13
Iodine value 117.0 56.0 80.4 68.2

T3/ A A5 : Palm olein=2 : 3(W/W)
T3 B : AAH : Palmolein=] : 4(W/W)
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Fig. 1. Effect of palm olein amount added oxidative
stability(oven test) of Blended oils afier
heating at 180°C for 5h.
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Fg. 2. Effect of soybean lecithin to the oxidative
stability{ Rancimat test) of Biended oil after
heating at 180C for 5h.
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Table 2. Syergistic effect of soybean lecithin on the
thermal decomposition of tocopherol in
Blended oil B after heating®

Natural- Soybean Percent of® Induction”
Tocopherol Lecithin residual period
added added Total- (min.)
% % Tocopherol (%)

0 7.5 24.8

0.01 0.05 13.2 46.8

0.1 18.9 65.6

0 14.7 33.2

0.03 0.05 21.6 08.2

0.1 22.7 85.3

a) Conditions: 180+5%C, Specific surface area €x-
posed to air 0,23cm?/g, 5h.

b) Induction period of Blended oil B was deter-
mined by Rancimat test at 120C.

¢) Ratio of total-Tocopherol
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Table 3. Composition of thermal oxidation of fried Potato chips during storage at 60T

Natural- Soybean

PV of lipid fraction{days)

Tocopherol added %  Lecithin added % 0

5 10 15 20 25 30

0 3.2

7.6 12.1 16.8 22.4 33.5 46.3

0.01 0.05 1.5 2.0 7.1 18.2 16.7 23.5 37.2

0.1 1.6 5.2 6.6 11.4 16.3 22.0 32.5

0 2.6 7.0 8.6 11.8 16.8 20.3 38.8

0.03 0.05 1.8 5.2 6.5 10.6 15.5 22.4 32.0

0.1 1.7 5.0 5.8 9.5 12.2 17.6 28.7
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