31

311
3.12

32

45 %

3.3

9 tray

Series 200

38

3
2
(frying stability test)
(Gyore max.)
(bleaching)
Tesco Lotus (
2 % 28 % 65.5 %)
(deodorizer)
3 24.545 (tray)
Lovibond tintometer ~ PFX 990 cell

Gas Chromatography (GC) Hewlett Packard ~ HP 6890
High Performance Liquid Chromatography (HPLC) Perkin Elmer
Binder  FD115

Rancimat Metrohm 679
(thermostat)
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3.4
3.4.1
34.11 (bleached soybean oil;
BSO)
)
(color) Lovibond tintometer ~ PFX 990
cell S5u AOCS (1998) 1
)
(1) (free fatty acids
AOCS (1998) 2
(2) (trans fatty a
AOCS (1998) 3
(3) ! (total tocopherol
AOCS (1998) 4
3.4.1.2
deodorizing tray
(deodorizing temperature) 235°0 240 °0 245°0 (
230°0
230 °0
K
) (deodorizing time)
103 124 155
1 9
2 bar stripping steam
15%

3.4.1.3
(deodorized soybean oil; DSO)
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(color) Loviborid tintometer ~ PFX 990
cell 54 AOCS (1998) 1
)
(1) ! AOCS (1998)
2
(2) AOCS (1998)
3
(3) ! AOCS (1998)
4
(4) AOCS (1998)
5
(5) 1 (peroxide value) AOCS
(1998) 6
)
(Ol Stability Index; OSI) Rancimat model 679 Metrohm
AOCS (1998) 7
)
(taste & odor)
(descriptive  test) (scoring  scale) (
, 2547) 5 2
1 3 !

1-5

ol BB W NN -
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Factorial with CRD (Montgomery, 2005)
3x3 2

3 (235°C 240 °c 245 °C) 2 3 (103
124 155 ) 3 Statistical
Package for the Social Science (SPSS)
Duncan’s New Multiple Range Test
Factorial with Randomized
Complete Block Design (Montgomery, 2005) 3x3 2
Statistical Package for the Sacial Science (SPSS)
Duncan’s New Multiple Range Test
34.14

Regression Analysis
3.4.15

Regression Analysis

3.4.2
stability test)

(frying

CODEX Stan 210 (1999)

2
(french fries) (deep-fat frying)
190 °c (thermostat)
2 7
100 1 4
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Completely
Randomized Design (CRD) (Montgomery, 2005) 2
Statistical Package for the Social Science (SPSS)
Duncan’s New Multiple Range Test



	บทที่ 3 การดำเนินงานวิจัย
	3.1 ขอบเขตงานวิจัย
	3.2 วัตถุดิบ
	3.3 เครื่องมีอ


