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ABSTRACT

Influence of mixing ratio of blending oil{rice bran oil : RBD palm olein= 1 : 1, 1: 4 mixture : w/w) and
natural tocopherol, citric acid, and sodium polyphosphate on enhancement of oxidation stability of blending
oil under the condition of tap water infulx{1 mi/min/200g oil} were compared by AOM test after heating
these system at 1_80°C In addition, thé'é-ffécts of tocopherol, and synergist on oxidition stability were also
tested with potato chips fried with blending oil(1 : 4 mixture).

The result obtained were as followes;

1. The test of RBD palm olein addition of 50% and 80% against rice bran oil on oxidation stability
showed that the higher the palm olein contents in blending oil, the higher the oxidation stability.

2. The test of oxidation stability, adding 100ppm, 200ppm and 400ppm of natura! tocopherol. in
two different types of blending oils, A(1 : 1 mixture) and B(1 : 4 mixture), disclosed that blending oil B was
more positively éffective, and this trend was superior at 200ppm level particularly.

Furthermore, oxidation stability was enhanced remarkably ubon addition of 100ppm of natural tocopherol,
and bOppm of citric acid together with 50ppm, 100ppm and 200ppm of sodium .polyphosphate in general.
Especially, 200ppm of sodium polyphosphate addition induced the most synergetic effect on oxidation stability
showing as much as 3 times compare to control.
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3. The resuits of oxidation stability obtained by peroxide value on potato chips fried with blending oil

(1:4 mixture) added tocopherol, citric acid and sodium polyphasphate and preserved at 60°C revealed that ad-
dition of tocopherol and 50ppm of citric acid together with 200ppm of sodium polyphosphate treatment
was the most synergistic coinciding with AOM test results.
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Table 1. General properties of Rice bran oil, Paim olein and Blending oils

| Rice bran oil palm olein Blending oil A Blenging oil B
" Peroxide value (meq/kg) 0.65 0. 21 0. 56 0. 43 |
Acid value | 0. 07 0.04 0,06 0. 06
104. 9 56. 2 95. 2 80.7
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Fig. 1. Effect of Palm olein amount added Oxidative
stability of Blending oils after heating at

180°C for 6h-

® Rice bran oil & Blending oil A
B Blending oil B O palm olein
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Fig. 2. Effect of natural tocopherol amount added
on oxidative stability {AOM test) of Blending

oil A after heating at 180°C for 6h
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Fig. 3. Effect of natural tocopherol amount added

on oxidative stability of Blending oil B after
heating at 180°C for 6h
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Fig. 4. Effect of citric acid amount added on oxida-
tive stability of Blending oil B containing
tocopherol by AOM test
O Blending oil B(Control)
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Table 2. Synergistic effect of Tocopherol, Citric acid and Sodium polyphosphate on the autox:da-
tion of potata chips fried by Blended oit B, dunng the storage at 60°C
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