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5. Frying
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Table 1 Chemical properties of A and B raw
Sunflower kernel

Type of Sample A B
Peroxide Value 1.6 2.06
lodine Value 119.45 117.50
Saponification 192.97 193.52
Value
Acid Value 0.49 1.38
Anisidine value 0 0
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Fig 1 Peroxide valuemean of Sunflower seed oil at Different Processes and Temperatures.
Values with similar superscript letters represent no significant difference (p>0.01)
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Fig 2 lodine value mean of Sunflower seed oil at Different Processes and Temperatures.
Values with similar superscript letters represent no significant difference (p>0.01)
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Fig 3 Saponification VValue mean of Sunflower

seed oil at Different Processes and Temperatures.

Values with similar superscript letters represent no significant difference (p>0.01)
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Fig 4 Acid number mean of Sunflower seed oil at Different Processes and Temperatures.
Values with similar superscript letters represent no significant difference (p>0.01)
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Fig 5 Anisidine value mean of Sunflower seed oil at Different Processes and Temperatures.
Values with similar superscript letters represent no significant difference (p>0.01)
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Fig 6 Totox value mean of Sunflower seed oil at Different Processes and Temperatures.
Values with similar superscript letters represent no significant difference (p>0.01)

O 5 &S sysl i spms & (LOLda s S 5 o s )
O oy 5s il DS Glhdms 5 asV5 4 Oly e e
3 30 o Sy sl (B Sl o AT s S
o e ks 51 sl b 5 K e 4 SaS
o3l Ol lenS| 51 (6,8 s 4 oS slesd o sles A
“ep 38 Ll S e gl SaS (K b s ol
Olis OLKan SPEITEN s 5l sdal Cows @ am i
M osb 4 Jsame 35 5 K) Sless S ol el
545 3,8 e 13 AT les 5 0l L o sl

[27]ast o ol imss gliuly

e S35 ol 2273

Ca-yjlk.c K) stJS ‘V.xb gﬁ\i})l }‘ J-sd\:- @\b —1—2—3
55 ek Ll Ol Klslaass Gladses ok Slas (lad gul
el 0ld L3S 2 s 5 cilises (glales

Al il glagi el 45 Sl e3ls OLIS (a5l @l
(P<0/01) adly 39 ls gae D (’*b sl oy,
oAl e S8l & bgisa ) ek 5 b gy VG
055 cr el 03 g am s 165 cles s

e osle Jol liml oland 58 ol 3 1y Sl


http://dx.doi.org/10.29252/fsct.17.01.01
https://fsct.modares.ac.ir/article-7-31423-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-17 |

[ DOI: 10.29252/fsct.17.01.01 ]

1399 L):':))jé c17 092 c98 n)l.a.\f:

DOI 10.29252/fsct.17.01.01

b b 5 o5l

Table 2 Sensory Properties of Sunflower seedSample at Different Processes and Temperatures

Average rating

Temperature Processing Sample
overall L.
Acceptance crispiness Taste Appearance
315 28.5° 32.5° 35.5° 150
49.5° 48.5° 50.5% 51.5% 165
18.5° 19.5° 18.5¢ 18.5° 180 Frying
6.5¢ 7.5¢ 6.5° 6.5¢ 195
6.5¢ 7.5¢ 6.5° 6.5¢ 210 A
18.5° 15.5° 18.5° 18.5° 150
31.5° 32.5° 32.5° 29.5° 165
43.5° 48.5° 35.5 35.5 180
49.5° 48.5° 50.5% 51.5% 195 Roasting
49.5° 48.5° 51.5% 51.5% 210
315 28.5° 32.5° 35.5° 150
49.5° 48.5° 50.5% 51.52 165
18.5° 19.5° 18.5¢ 18.5° 180 Frying
6.5¢ 7.5¢ 6.5° 6.5¢ 195
6.5¢ 7.5¢ 6.5° 6.5¢ 210 B
18.5° 15.5° 18.5° 18.5° 150
31.5° 32.5° 32.5° 29.5° 165 Roasting
43.5° 48.5° 38.5° 35.5 180
49.5° 48.5° 50.5% 51.5a 195
49.5° 48.5° 50.5% 51.5% 210
57.464 58.141 57.474 58.625 Chi-Square Test
0.000 0.000 0.000 0.000 Meaningful level

Values with similar superscript letters represent no significant difference (p>0.01)
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The aim of this study was to investigate the influence of different process and temperature on the
chemical and sensory properties of sunflower seeds. For this reason, two types of nuts varieties of
sunflower seeds from different markets (A and B) were treated with two methods ( frying and roasting) at
150, 165, 180, 195 and 210 degrees Celsius. peroxide, lodine, saponification, anisidine,totox value,acid
number and also sensory evaluation was investigate. The result showed by increasing temperature, the
amount of peroxide, acidic number, saponification, anisidine and toxox value were rised. Based on the
result, the highest peroxide value and unsaturated fatty acid was the roast sample B and fried sample
A respectively. The highest acidic number and saponificatoin was also found in rosted sample B at 210
°C. Results from analysis of anisidine and totox value showed highest amount in rosted sample B.
Furthermore, appearance, tender texture and flavor of fried samples at temperature 165 °C had the
highest approval rating among the test panlist. According to results of chemical properties due to lower
level oxidation and chemical degradation sample A has the higher rate than sample B. Also in
consideration of the sensory evaluation of samples and chemical properties, fried samples have better
quality than roasted samples. Finally, fried sample A in 165 ° C was introduced as the best treatment.

Key words: Sunflower kernel, Shelf life, Frying, Roasting
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