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The optimization of temperature and time of deodorized soybean oil process  order to maintain
the highest total tocopherol and obtain the lowest trans fatty acids content were investigated in this study.
Bleached soybean oil was obtained from United States of America's yellow soybean seed (Glycine max
L). Itwas used as raw material. First, the effects of temperature (235, 240 and 245 C) and deodorizing
time (103, 124 and 155 minutes) were determined. Deodorization process gach condition was
conducted at 2 mbar or lower vacuum pressure and with 1.5 percent stripping steam ( / of soybean oil).
Bleached oil was sampled before transferring to deodorization process. Color, free fatty acids, trans fatty
acids and total tocopherol of bleached soybean oil were analyzed. Moreover, the sampling of deodorized
soybean oil was also examined, i.e. color, moisture, free fatty acids, peroxide value, trans fatty acids, total
tocopherol, oil stability index and sensory evaluation. Qualities of treated oil were all within standard
according to CODEX Stan 210. The best deodorization condition to maintain the highest total tocopherol
(984.44 ppm) and obtain the lowest trans fatty acids (1.11 percent) was at 235'C for 103 minutes
(103 minutes/235'C). The second best condition (947.21 ppm total tocopherol and 1.32 percent trans
fatty acids) was at 235'C for 124 minutes (124 minutes/235'C). Soybean oil from two treatments:
103 minutes/235 ¢ and 124 ' tes/235 ¢, were used the frying stability test. One hundred grams of
fresh potato stick were deep-fat fried at 190 ¢ for 4 minutes. Deep-fat french fries were taken off and new
fresh samples were fried in every 4 minutes. Each oil sample was used for 5 hours per day for a total
frying time of 60 hours (totally 12 days). The oil was cooled to room temperature after the end of the day.
Oil samples were taken periodically (at the beginning and ending of each day) to monitor free fatty
acids, peroxide value and color. Comparing free fatty acids content between the two oil samples
(103 minutes/235"C and 124 minutes/235 C) after 45 hours of frying, it was found that free fatty acids
content of oil sample deodorized at 103 minutes/235'C increased less significantly (p<0.05) than the oil
sample deodorized at 124 tes/235'C. Comparing color value between the same two oil samples after
30 hours of frying, it was also found that color value of oil sample deodorized at 103 minutes/235 ¢

increased less significantly (p<0.05) than the oil sample deodorized at 124 inutes/235'C.
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