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ABSTRACT

This research investigated the effect of frying temperature on oil uptake, texture, color of
fried shrimp chips and palm oil color after deep-frying at 160, 170, 180, 190 and 200°C. The
results indicated that the oil uptake of fried shrimp chips significantly (p<0.05) increased while
the hardness of fried shrimp chips did not decreased significantly (p>0.05) with elevated frying
temperature. It was also found that L value of fried shrimp chips significantly reduced (pS0.0S),
whereas a value of fried shrimp chips increased significantly (p<0.05) and b value of fried
shrimp chips was not significantly (p>0.05) affected with raising frying temperature. The results
also showed that higher frying temperature darkened the color of palm oil.

The effect of reused palm oil was studied at frying temperature 180°C and palm oil was
reused 1-4 times. The results revealed that the oil uptake, hardness, a and b values of fried shrimp
chips did not differ significantly (p>0.05). However, reusing of palm oil tended to reduce L value
of fried shrimp chips and affect the L, a and b values of palm oil. It was also found that palm oil

was darker after each frying resulting in the darkening color of fried shrimp chips.



