Evaluation of wheat germ oil for deep-frying application: chemical
stability and sensory evaluation
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INTRODUCTION MATERIALS and METHODS
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of novel sources’. Wheat germ oil, a by-product of the milling industry, is
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as sunflower oil, has been thoroughly investigated under prolonged thermal
stress conditions (e.g., In the food business), the chemical, physical, and £ h oil
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comparison to conventional oils, specifically mixed seed oil and sunflower oil " Testo 270BT 8 samples and over days, using a
The experiment consisted of 20 cycles of intermittent frying of French fries, O Volatile Organic Compounds (GC-MS) C hedonic scale from 1 (extremely
conducted over a period of five days. Total Fatty Acids Composition (GC-FID) 3 unpleasant) to 9 (extremely pleasant).

RESULTS and DISCUSSION
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CONCLUSIONS

Sensory analysis The PCA biplot shows that the frying process significantly
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purposes that provides significant benefits compared to conventional oil.
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