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APPENDIX A

A. Statistical Analysis
Al Statistical Analysis of the Surface Oil Absorption during Frying at 180 ¢

Table A.1.1 Analysis of variance of the surface oil absorption at a frying period of

90 seconds
Source DF* SS* MS* F
Treatment 2 1.215 0.608 0.746rs
Error 6 4,886 0.814
Total 8 6.101

*. Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)
ns: Non significant difference (p > 0.05)

Table A.l.2 Analysis of variance of the surface oil absorption at a frying period of

150 seconds
Source DF* SS* MS* F
Treatment 2 0.910 0.455 0.820rs
Error b 3.328 0.555
Total 8 4.293

*. Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)
ns: Non significant difference (p > 0.05)
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Table A.1.3 Analysis of variance of the surface oil absorption at a frying period of

180 seconds
Source DF* S§* MS* F
Treatment 2 0.350 0.175 0.442rs
Error b 2.374 0.396
Total 8 2.125

*. Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)
ns: Non significant difference (p > 0.05)

A.2 Statistical Analysis of the Structural Oil Absorption during Frying at
180°c

Table A.2.1 Analysis of variance of the structural oil absorption at a frying period of

90 seconds
Source DF* SS* MS* F
Treatment 2 0.583 0.292 251218
Error 6 0.696 0.116
Total 8 1.279

* Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)
rs. Non significant difference (p > 0.05)
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Table A.2.2 Analysis of variance of the structural oil absorption at a trying period of

150 seconds
Source DF* SS* MS* F
Treatment 2 0.547 0.274 5.3115
Error 6 0.309 0.052
Total 8 0.856

*. Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)
s Significant difference (p < 0.05)

Table A.2.3 Analysis of variance of the structural oil absorption at a frying period of

180 seconds
Source DF* SS* MS* F
Treatment 2 1.750 0.875 1.174s
Error 6 0.732 0.122
Total 8 2.482

*. Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)
s Significant difference (p < 0.05)

A.3 Statistical Analysis of the Surface Qil Content during Cooling

Table A.3.1 Analysis of variance of the surface oil content at a cooling period of 1

minute
Source DF* SS* MS* F
Treatment 2 1.165 0.583 107.236s
Error 3 0.016 0.005
Total 5 1.182

* Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)
s Significant difference (p < 0.05)
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Table A.3.2 Analysis of variance of the surface oil content at a cooling period of 3

minutes
Source DF* SS* MS* F
Treatment 2 2491 1.245 541.4865
Error 3 0.007 0.002
Total 5 2.498

*. Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)
s: Significant difference (p £ 0.05)

Table A.3.3 Analysis of variance of the surface oil content at a cooling

minutes
Source DF* SS* MS* F
Treatment 2 1.674 0.837 761.0455
Error 3 0.003 0.001
Total 5 1678

*. Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)
s: Significant difference (p < 0.05)
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A.4 Statistical Analysis of the Structural Oil Absorption during Cooling

Table A4l Analysis of variance of the structural oil absorption at a cooling period

of 1 minute
Source DF* SS* MS* F
Treatment 2 5.996 2.998 1439.144s
Error 3 0.006 0.002
Total 5 6.003

*: Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)

s: Significant difference (p <0.05)

Table A4.2 Analysis of variance of the structural oil absorption at a cooling period

of 3 minutes

Source DF* SS* MS* F
Treatment 2 10.785 5.393

Error 3 0.017 0.006

Total 5 10.802

*. Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)
s: Significant difference (p < 0.05)
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Table A4.3 Analysis of variance of the structural oil absorption at a cooling period

of 5 minutes

Source DF* SS* MS* F
Treatment 2 10.156 5.078 568.410s

Error 3 0.027 0.009

Total 5 10.182

*: Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)

s: Significant difference (p < 0.05)

A5 Statistical Analysis of the Moisture Loss during Frying at 180 °c

Table A5.1 Analysis of variance of the moisture loss at a frying period of 90

seconds
Source DF* SS* MS* F
Treatment 2 0.003 0.001 0.093r8
Error 3 0.045 0.015
Total 5 0.048

* Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)
rs. Non significant difference (p > 0.05)
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Table A.5.2 Analysis of variance of the moisture loss at a frying period of 120

seconds
Source DF* SS*
Treatment 2 0.991
Error 3 0.101
Total 5 1.092

MS* F
0.496 14.653s
0.034

*: Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)

s: Significant difference (p <0.05)

Table Ab5.3 Analysis of variance of the moisture loss at a frying period of 150

seconds
Source DF* SS*
Treatment 2 7.547
Error 3 0.132
Total 5 7.678

MS* F
3.773 85.886s
0.044

*: Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)

s: Significant difference (p 0.05)

Table A5.4 Analysis of variance of the moisture loss at a frying period of 180

seconds
Source DF* SS*
Treatment 2 5.655
Error 3 0.087
Total 5 5.742

MS* F
2.828

0.029

*: Degree of freedom (DF), Sum of squares (SS), Mean squares (MS)

s: Significant difference (p < 0.05)
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