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Abstract : The aim of this study was to determine the effect of oils on chemical, physical, and sensory properties of deep-fried
dough stick. Five kinds of vegetable oil which were used for addition and frying consist of: palm oil, soybean oil, sunflower oil,
rice bran oil, and canola oil. The results of this study showed that using different kinds of oil made significant difference in the
quality of deep-fried dough stick. Deep-fried dough stick fried with the rice bran oil had the lowest moisture loss and oil
absorption (p&le;0.05), but it had some unsatisfactory physical properties (color, specific volume, density, and texture) and
sensory characteristics. Nonetheless, deep-fried dough stick fried with the sunflower oil had moisture loss and oil absorption
slightly more than the rice bran oil, but it had almost higher physical and sensory properties. Deep-fried dough sticks together
with the sunflower oil did not have different sensory score from the palm oil, commonly used for production of deep-fried
dough stick. These results indicated that addition and frying with the sunflower oil are appropriate for the production of deep-
fried dough stick.
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