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ABSTRACT 222833

The fried palm oils of sweet potato chips which were operated in two different frying conditions;
vacuum and atmospheric pressure were investigated. For eight consecutive days (8-hrs/day) of
vacuum frying condition found that total polar compound was reached to 12.75%, viscosity in the
range of 71.13-72.13 cP., acid value was finally at 0.46 mg KOH/g, peroxide value gradually
increased in initial 5 days and then decreased. L* and hue value were decreased by longer frying time
which is opposite to a*, b* and C* value. Quality of palm oil frying for six consecutive days (8-
hrs/day) at atmospheric pressure showed a higher percentage of polar compound which was 25.25%,
viscosity increased to 92.35 cP, acid value at 1.23 mg KOH/g, and increasing of peroxide value in the
first three days then decreased. Longer frying time, L* and hue value were decreased while a*, b* and
c* value got higher. Considering correlation of quality parameters of vacuum fry palm oil found that
polar compound value showed highly positive correlate with acid value, a*, b*, C* and peroxide

_value. On the other hand, it has negative correlation with L* and h value. Besides, correlation of
quality parémeters of atmospheric fry palm oil; total polar compound also had highly positive
correlated with acid value and viscosity but negative correlated with L* value. For product quality,
oil content of vacuum fried and atmospheric fried sweet potatoes were 20.03-23.59 % and 27.40-
30.45% respectively. L* a*, b*, C* and h value of final products both of vacuum and atmospheric

conditions revealed the similar values.





