\Y40 .)‘JJ.A NY 09 Q0L c)l.o,i': L}J“U& GLM) f}l& P WY

QB g 05 & gw Slod g bgw (Sukig g AIg I IV I (owy
Olgs gy i

\ I { o . . \
2l S D Sl Al ¢ 0 e

Ol gl Olials (W5 5 Olgar 0 Ktn 55 oKL Olials Al g ¢ oDl 13T ol K2Sls =)
Ol pl s o glie mlio 5 p5le oaSin s« glA8 slge and 05 S Hlokial =Y
Ol cOlden e e 5 o830 Gl ol o oKl (e mls 5 ool 0y S Lokl Y
QYY1 5 pdy Gl QYA il s 5 ,0)

s A~

Sladipod sk 3 DUy bt sla (S5is p pS 5T L L s Aol o solr 5 035 f e Glod oy s cnl 3 G
Ss=een sloa el )l s Fr S8l a3 VAL 51710 V0 lales 55 s 5 502 U5 f'\'{ 5516 SPT usysv 5 Y J;UQL?L%QL}):
B s Loy gSb 2 b sl eslinad b (bl o 5 5o i S 13 s 3550 o 03050 5 SUss eS|y 5 ol 38 (25 (S5 «Zu s
Los il a8 sls LS b i alis I L (<0 0) (Sls g3l KaS w4 e Sils 2 el Minitab 16 ;5| 05 03 ol ks
SR P 0) al Slss gl ged 53 By S S 5 Cushs (game Rl o ge Dl 4z Sl s p kS TLSPL Kl
%;@SPIM)AV}SPIM)AVLf.,\fajb_e.,\‘i%ejQU))&L&{»}A_}[):J,S'Cﬂ.)&.ﬂ)_é);;l;ﬁ;}u«?);\/\' 43l Ssle ax V0 il
Ol s, & Dlsgme G5l (S bl 4 @LZS L5 Lol 53 old Cde ey el sde 3 Al Al 0 /0) 508 /A 4 e
S g g paieta g 51 Gl 6 0l L il lin gl Ll L(PSH/00) 55 s slakisal s ekl ol 5 53 eS| s

P<e/00) wzilh KaK b e oLl Bl 51 (gols pre sl G S DUss gl ped okl ks S

SPI (s c&)) uJ:- gQU}) d\f}b .\.’Js

r.niazmand@rifst..ac. ir oL J st



028 e Sle2 5 L 0 anl e S e

OLen 5 e o 0

2 Sl V] B s G slalen 0 LS O
by b s 4 1AL ssde S5 ol 05
o Yo Olge b s glalie 5 n [4] sl
AT mhw nlB s 6 a4 V] leile L
s s b Wl L I sl gl L OESG as
(el 8 I3 Sl e e 3 SHS L U 0L,

A5 0]
3 Py pdx Ol alS e adaie gla ek
55 el il slaea sl b 53 0T fse Jelss s
S 03 P e S s adllas 5o dle gl ol
sdalis (Yrr0) Pedreschi ; Moyano _isj cuww sla
;lﬁgu@)nn A ol 4y fall LS s S
omeen LOT Lol Jlpl Aoy YY ssis by, ol
Sl 53 6B S 03 55 e SOl 5> i &S LS B8
iy sdes B e oS 25 Vb o, o adllae 55
OF s ol il s (oil wetting) o5, L 0Ad s
e e S il ladlas b Oliime A3l
VA glos a0 o 5l Sl s WY glos 55 e
ol oSS s w4 S iy il ol Sl ars
b (Yoor) OLes 5 Debnath .[VV] ool azils o8,
53555 3,0 bl 5l ks g sdes Ol SO (55 lanlae
03 S QAJS'CJM Syl 4z ga.L.':C‘jwl il
S sls olis Cl:q by 18 aadllae 5540 1y 03 SE S
LSSk 4 Yor B100) 058 & Sl 4 215
21 L /010 5D b o JUEL R
Oeimad Al (4l g0/ 0AYw 4l 50 /000 D) ey 5 (agl
b jiw) 03 St Oloj o5 il S 5ls 0L 0T by
SRl s WO sl 3 03 SE e S S (adds 4
B YA ) Sagb gl g JUsL il
(a6 o/ W a3l L v/0F0 SDods, 5 (a5l 5 +/r 084
Sz S Gl Sy il glas)] 6 il el

515 Aoy ¥ 035 il el a3 S 15 aalllas 54

AR A

dadio —)

3ok 53 oS el 0dd & glaes sl alas I Lo
O & b s Olpe a0 Il Jlad tle LaypiS
sl 4 Slss el VLI 5 5l Slos S G e ods
Sl o3ls Lolantl s w0 ) Sl el s Vs syl £ B Y
D]

Jsame SGoa ad A a5 55 atng bl ol
b Glosgd SO 4 b Slatand 53 5 o3y el ay
e A3E e e el S Sl Jl el b
DEas S MBS o G 0355 b s 5
Ol ol 3 oz Gres 035 e Y] S e i
s sl o5l ol il S Olse 4 e S b
5 s g a aen SUss o e Y] 30 e eslind
Dol Splize Aoy YV BV o OF 0355 e Ll 3
ol s oIS Slge CkS g la bl Sl s, Sl
Al boedd s ST ey Sl ams &S [E]
SV Sl 4 6 s, s glde esle 55 .ol DFF
e ole mhw cusby opd ek s sl e akd
Waass 005 S b oS 553000 Lok Sl 4 ol Lo
o3le 4y sy 2505 UGl Ll pls ol 5wl OS5
3 b wdr ol Jelss [0] spi e al B olis
Ol o 1 Ol 4 dias a3 56 o el o slalie
S Slosar 4 by e Jl ares 55 gl dib w2
Smn Jymams 53 352 0 DS 5 Ale ol (oS 55
gy o3l 5 adsl el IS (s (S asb,
Sl e Sl o else 4 by s pI3 &lwd Al e
SEe Ol sl ) CakS 5 S 5 ke 03 SE e Al
G o] Wi Jeli 1y 0s SE e sl s 058
50 Ol okt j glE slse L LI D3 ol oS
OB S G peme ol gla il S L ST L[] ol 0T (oYL
Lt o oS slres sl VJL,J e ol 4 s

Jo S ilsdl a4 o oo A 3 i O eze Je] e

1. Deep Fat Frying (DFF)
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3. Nonfat dry milk powder
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1. Soy flours/Grits
2. Soy protein concentrates
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2. Peroxide Value (PV)
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1. Cold incubator
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1. Water Holding Capacity (WHC)
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The effect of replacing the isolated soy protein and temperature
frying on reduction of donuts oil absorption
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The aim of this study was to investigate the effect of frying temperature and replacement of soybean
protein isolate (SPI) with wheat flour on chemical characteristics doughnuts. For this purpose samples
doughnuts formulated replacement 3 and 7 percent SPI with wheat flour null and then fried at
temperatures 150, 165 and 180 °C. Parameters moisture content, fat content, acid value, peroxide value
and sensory properties were investigated. Statistical analysis was performed using a completely
randomized factorial design. Means were compared using Duncan's test (p>0.05) with each other. The
results shown that, with increasing temperature and percentage replacement of wheat flour with SPI led to
increasing moisture content and the oil content decreased in samples were doughnuts. Temperature
increases from 150 ° C to 180 ° C in the process frying doughnuts Samples prepared with wheat flour, 3%
and 7% SPI led to Increasing acid value oil absorbed in their 0.66, 0.64, 0.51 unit, respectively. Results of
variance analysis showed significant effect type flour on the amount of hydroperoxides on oil is absorbed
on case of donuts (p=0.05). The results of the comparison means showed not follow the effect of the
specific. The raters doughnuts Samples no significant difference in terms of our sensory evaluation
(p=0.05).
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