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Research Title: Study on the Effect of Oil Shaking to Quality of Fried Product and Frying Oil during
Deep-Fat Frying
Researcher: Navaphattra Nunak

Faculty of Engineering Department of Food Engineering

ABSTRACT

According to the study in the effect of shaking oil during deep-frying on nuggets quality of nuggets
(moisture content, texture, color) and quality of the oil (color, peroxide value) could be affected from the
heat transfer coefficient. Consequently, the experiment of frying at frequency 0, 2, 4 and 8 hertz on the 160
{} C temperature can be analyzed, that the usage of times in shaking oil during deep-frying reduces
moisture content and lightness. On the other hand redness, yellowness, toughness, stiffness, firmness of the
product gradually increases. The measure in lightness, redness, yellowness of the oil is still sustainable
(frying time 15 minutes). Due to the frequency of frying increase affect significantly to increase the heat
transfer coefficient and frying mechanism increase. The product obtains to decrease moisture content and

lightness. And increase toughness, stiffness and firmness. The oil obtains Ato decrease yellowness. And

increase redness and peroxide value.

Keywords: Deep-Frying, Oil Shaking, Nugget, Oil
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ﬂ’J'Illé nan Area (Toughness)  Slope YP(Stiffness) Force YP (Firmness)
0 Hz 1 min 0.3345+0.1688 0.0173+0.0044 0.1049+0.0388
2 min 0.5538+0.2035 0.0346+0.0157 0.1744+0.0494
3 min '0.4396+0.1959 0.0344i0.0053 0.1598+0.0194
4 min 0.4822+0.2483 - 0.0372+0.0125 0.1708+0.0505
5 min 0.6423+0.2422 0.6423+0.2422 0.2014+0.0359
2Hz I min 0.378240.2029 0.0189+0.0045 0.1149+0.0350
2 min 0.4781+0.1624 0.0327+0.0047 0.1677+0.0341
3 min 0.6403+0.2037 0.0359:*:0.0090 0.1962+0.0452
4 min 0.5738+0.2043 0.0398+0.0066 . 0.1863+0.0206
5 min 0.5173:t0.1969 0.5173+0.1969 0.1971+0.0359
4Hz 1 min 0.3558+0.1406 0.0201+0.0047 0.1134+0.0313
2 min 0.5644:0.3084 0.0335+0.0056 0.1777+0.0383
3 min 0.5957+0.1563 0.0338+0.0051 0.1888+0.0309
4 min 0.5995+0.1481 - 0.0416+0.0133 0.2006+0.0370
5 min 0.6721+0.3761 0.6721+£0.3761 0.2157+0.0541
8 Hz 1 min 0.3068+0.1269 0.0213:h0-.0047 _ 0:1083:*:0.0199
2 min 0.5247+0.2217 0.030140.0047 0.1659+0.0293
3 min 0.5097+0.1690 0.0329+0.0078 0.1716+0.0364
4 min 0.595240.2283 ’ 0.0437+0.0087 0.2231+0.0396
S min 0.7294+0.2714 0.7294+0.2714 0.2279+0.0407
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