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Quality Evaluation of Palm Oil and Cottonseed Oil Stearin in Frying Deep-Fried Dough Sticks
ZHANG Zhenxia
(Inner Mongolia University of Finance and Economics, Hohhot 010051, Inner Mongolia, China)

Abstract: Palm oil and cottonseed oil stearin were deep-fried continuously for 32 h, and their quality indexes
were tested and their frying characteristics were evaluated. The results showed that during 32 h of continuous
deep-frying, with the increase of frying time, the color of palm oil deepened more obviously, the polar compo-
nent content and acid value increased more, the iodine value decreased, and the peroxide value did not
change significantly, but all indexes were within the range specified in the national standard. The content of
saturated fatty acid (SFA) increased in both kinds of frying oil, while the content of monounsaturated fatty
acid (MUFA) and polyunsaturated fatty acid (PUFA) decreased, and the SFA in cottonseed oil stearin in-
creased more. The content of trans fatty acid (TFA) in both kinds of frying oil increased with time, and the
TFA of palm oil increased more. Cottonseed oil stearin had lower acid value, polar component content and TFA
content after frying food, with bright color, long frying life, good stability, healthier eating, and more suitable
for modern consumers’ consumption concept.
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Fig.1 Color changes of the two kinds of frying oil with frying time
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Fig.2 Color change of palm oil frying for 32 h
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Fig.3 Color change of cottonseed oil stearin frying for 32 h
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Fig.4 Changes of acid value of two kinds of frying oil with frying
time
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Fig.6 Changes of iodine values of the two kinds of frying oil with
frying time
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