
 

 
se
se
25
(C
co
po
fri
mi
 
 
 

FATTY 
(BOMBA

1Fats &

2Woody

Abstra
eds, the phys
ed oil. Protei

5.15 %), respe
C16:0) in sema
ontinuously fri
otato chips we
ied and fried o
ixtures with o

Keywo

 

A

ACIDS CO
AX) AND M

Shaker M

& Oils Departm

y Trees and Fo

act. This study
sico-chemical 
n and fat con

ectively. The m
al and monsa 
ied at 180˚C ±
ere fried in th
of the oil sam

other oil have t
ords: Bombax 

Available on-lin

Banat′s

OMPOSITI
MONSA (CH

M. Arafat1, E

ment, Food Te
Giza, Eg

orestry Resear
Re

y evaluates the
properties, an

ntent of semal
major fatty ac
seed oils com
± 5˚C for 20 h
e aforementio

mples. In gener
to ban its use 
seed oil, linol

 

ne at http://dse.

s Journal of 
2011, II(

ION AND Q
HORISIA) 

FRYI

Essam M. Ab

echnology Res
gypt, drshaker_
rch Departmen
esearch Center

e proximate c
nd fatty acids
l and monsa 
cids componen

mpared with co
hr, 4 hr heatin
oned oil samp
rals, the result
in frying proc
leic acid, chor

usab-tm.ro/en/

 Biotechnolog
(3), 

QUALITY
SEED OIL

ING 

bd El-Kader

search Institut
_arafat@yaho
nt. Horticultur
r, Giza, Egypt

composition o
s composition
seeds were (2
nts were linol

otton seed oil. 
ng cycle per da

les. Quality a
ts suggest tha
cess.  
risia seed oil, 

/bjb.html 

gy 

Y ASSURAN
LS AND US

r2, Sayed R.

te, Agriculture
oo.com 
re Research In
t. 

f semal (Bom
n of the seeds
21.30% and 2
leic (C18:2), O
Semal, mons

ay for five con
assurance teste
at semal and m

frying proces

NCE OF S
SE IN DEE

. M. M.2 

e Research Ce

nstitute Agricu

bax) and mon
s oil compared
23.50%) and (
Oleic (C18:1)
a and cotton s
nsecutive day
es were perfor

monsa seed oil

s.   

EMAL 
EP-FAT 

enter,  

ulture  

nsa (Chorisia)
d with cotton
(28.50 % and
) and palmitic
seed oils were

ys. Aliquots of
rmed on non-
l alone and in

) 
n 
d 
c 
e 
f 
-
n 


