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Abstract

Sample frying oil was manufactured from simple mixing treatment of capsicum, butter flavor and
silicone resin, the amount were 0.20, 0.15% (w/w) and 10 ppm in soybean oil, respectively. This frying
oil was confirmed fo improving of heat stability as well as removal effect of meat flavor. Frying oil
obtained from treatment of capsicum and silicone resin was appeared, acid value and smoke point were
0.301, 232°C, than its value in the non-treated soybean oil were 0.385, 220°C, respectively, in the case
of continuous frying at 185+2°C. These effects were likely to according both anti-oxidation effect of
capsicum and inhibition of free fatty acids and smoke production from anti-expansion of surface area in
frying oil. Meat flavor and burnt flavor of oil in the frying oil and fried foods were weakened by treating
of butter flavor(0.15%, w/w), this effect will be produced to new type’s frying oil product.
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Table 1. Physicochemical characteristics of
soybean oil used in this study

Characteristic Value
Specific gravity(25/25°C) 0.919
Refractive index(25C) 1473
Lovibond color(5 1/4" cell) 0.6R/5.2Y
Acid value " 0029
lodine value _ . 1245
Peroxide value (meq/kg oil) 01
Smoke point(C) 232

Table 2. Changes of acid value according to
heating time and treating amount of O.R. Cap-

sicum in soybean oil -

Heating ) o
. Treating amount of O.R. Capsicum (%)
time(hr) - : ‘
0 005 010 015 020 025 0.30
0 0.029 0.031 0.032 0.035 0.036 0.036 0.038
1 0.058 0.055 0.051 0.048 0.042 0.040 0:041
2 0162 0.156 0.149 0.146 0139 0.130 0131
3 0.385 0.350 0.348 0.324 0.311 0.298 0.294
g 0320 |
®
> 0220 |
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Treating amount of O.R Capsicum(%)

Fig. 1. Changes of acid value according to
heating time and treating amount of O.R
Capsicum in soybean oil.
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Table 3. Changes of smoke point according to
heating time and treating amount of O.R.
Capsicum in soybean oil

o)ZR FFHFELHEA

Table 4. Changes of acid value according to
heating time and treating amount of silicone
resin in soybean oil

Heati
) ine Treating amount of O.R.Capsicum (%)
time(hr)

0 005 010 015 020 025 030

0 232 233 235 237 239 240 242

1 229 231 232 235 236 236 239

2 25 226 228 230 230 233 234

3 220 220 222 225 226 229 228
245
S 240
£ 238
S 2%
2 225
E =
215

° 0.08 0.10 018 0.20 025 0.30

T " of O.R %)

Fig. 2. Changes of smoke point according to
heating time and treating amount of O.R Cap-
sicum in soybean oil.
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Heati
) eating Treating amount of silicone resin (ppm)
time(hr)
0 2 5 7 10 12 15
0 0.029 0.029 0.029 0.030 0.030 0.029 0.030
1 0.058 0.056 0.055 0.052 0.050 0.051 0.049
2 0.162 0.159 0.155 0.150 0.147 0.142 0.141
3 0.385 0.375 0.361 0.354 0.349 0.342 0.334
0.400
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2 0.250
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Fig. 3. Changes of value according to heating
time and treating amount of silicone resin in
soybean oil.
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Table 5. Changes of smoke point according to
heating time and treation amount of silicone
resin in soybean oil

Capsaicin® #4574 A7t HAF9 71243 AA rlAle F3F 537

Table 7. Changes of smoke point according to
heating time in soybean oil treated with O.R.
Capsicum 0.20% and silicone resin 10ppm

Heating

. Treating amount of silicone resin (ppm)
time(hr)

0 2 5 7 10 12 15

0 232 233 235 238 243 244 245

1 229 231 234 235 240 240 239

2 225 228 230 230 233 233 235

3 220 222 226 228 230 229 231
250
s
£ 20
5 235
5 230
£ .
@ 220
215

0 2 5 7 10 12 15

Treating amount of silicone resin (ppm)

Fig. 4. Changes of smoke point according to
heating time and treating amount of silicone
resin in soybean oil.

Table 6. Changes of acid value according to
heating time in soybean oil treated with O.R.
Capsicum 0.20% and silicone resin 10ppm

Heating time(hr)

0 1 2 3 4 5
Acid value 0035 0049 0148 0301 0387 0452

® 0.35

Acid valu

1 2 3 4 5 6
Heating time (hr)

Fig. 5. Changes of acid value according to
heating time in soybean oil treated with O.R.
Capsicum 0.20% and silicone resin 10ppm.

Heating time(hr)
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Smoke

point(‘C) 244 240 237 232 226 218

250

Smoke Point(T}
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Fig. 6. Changes of smoke point according to
heating time in soybean oil treated with O.R.
Capsicum 0.20% and silicone resin 10ppm.
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