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Abstract

Carnosine is a natural antioxidant
found in animal muscles. This reaserch
studied the effect of carnosine on lipid

oxldation during frving. A sensory
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evaluation was also conducted to
understand if the addition of carnosine
could prevent off flavoring during frying
French fries. Our results showed that the
addition of carnosine during frying
process reduced POV, the formation of
TBARS, and
volatiles such as haptanoic acid in both
sovbean o0il and hydrogenated oil. In
SEensory with
carnosine had lower fishy odor except the
fried soybean oil with 400 ppm carnosine,

which had highest beany odor. In

conjugated diene, some

evaluation, samples

conclusion, the addition of carnosine in
frying process was considered to be a
possible way in reducing lipid oxidation
products. However, too much amount could
produce off-flavor.
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