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Abstract

The recent study was aimed to show the effect of fried period ,the concentration of ginger
oil. Which was added as an antioxidant and number of fried time, at the physical and chemical
characteristics of corn oil that used at fried . And the sensor characteristics of deep fried chicken
pieces. The results showed a significant increase at refractive index and viscosity with the

increase of fried period and number of times ,and concentration of ginger oil that was added .
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while the peroxide value number and thiobarbituric acid showed significant decrease with ginger
oil to reach its lowest average at (0.12%.The peroxide value was 2.12 and 2.67 mgO2/kg ,the
value of thiobarbituric acid was 2.217 and 2.322 malon aldiehyde at the first fried when the fried
period was 5 and 10 minutes respectively . The these values were significantly increased with the
increased of fried period ,to reach its highest average at the fried number eight . The results of
analyzing sensor features showed a significant decrease with the fried period from 5 and 10
minutes , the flavor 12.32, the textures 8.39 ,the general accept ion 7.92 to reach at to minutes
to 11.9, 8.08, 7.74 respectively except the colour which showed significant increase with the

increase of fried period from 12.73 at 5 minutes to 13.11 at 10 minutes .

Key words : ginger oil, antioxidant, physical and chemical characteristics, deep fried,

chicken pieces
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