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Effects of oil filtering powder on the frying quality of soybean oil
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ABSTRACT: Objective To study the effect of filter oil powder on the frying quality of soybean oil. Methods
Taken the first grade soybean oil as the study objective, the acid value, color and polarity components of the first
grade soybean oil in the early frying process were detected and the change trend was observed, and the sensory
With the

increase of frying time, the acid value, color and polar components of the first grade soybean oil decreased after the

evaluation experiment of flavor difference of fried ingredients after frying was carried out. Results

use of filter oil powder. In addition, there was no significant difference in the flavor of the food prepared by frying

soybean oil with filtering oil powder. Conclusion Filter oil powder can improve part of the quality of the soybean
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oil in the frying process.

KEY WORDS: oil filter powder; soybean oil; frying; acid value; color; polar components; sensory evaluation
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Table 1 Color change of oil after frying every day

s
B dh
% 1d ¥24d %3d % 4d %5d #6d % 7d
M Y10 R1.0 Y10 R1.5 Y20 R2.1 Y20 R2.3 Y30 R2.9 Y30 R3.2 Y30 R3.7
RIS Y6 R0.8 Y10 R1.0 Y10 R1.2 Y10 R1.5 Y20 R1.8 Y20 R2.0 Y20 R2.2
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Table 2 Effect of oil filtering powder on acid value of soybean oil during frying(n=4)

) Ry /(mgKOH/g)
b
$1d #2d % 3d #4d %5d % 6d 5 7d
ZH 0.04 0.07 0.13 0.18 0.28 0.32 0.35
TRy 0.04 0.07 0.12 0.17 0.18 0.22 0.24

R3 2RTBEXREMBNTLER

Table 3 change of acid value of soybean oil after twice filtration

) %ty (mgKOH/g)
FE b
R GUR/ 52 Witk
Z=H 0.27 0.34
B 0.19 0.25
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Table 4 Effect of oil filtering powder on polar components of
soybean oil during frying
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Table S Results of sensory analysis three point test
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0 8.0 8.0
1 11.0 11.0
2 12.5 12.0
3% 10.0 9.5
4 13.0 13.0
5 13.0 13.0
6* 115 11.0
7 14.0 13.0
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