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ABSTRACT

Khanomla is a famous Southern Thai dessert. It is a fried dessert which of deterioration by
rancidity may occur rapidly. The aim of this investigation was to study the effect of frying oil on
the quality of Khanomla during storage. Khanomla were stored in sealed container at room
temperature for 90 days. Four types of frying oils were used in this study, namely rice bran oil
(RBO), qualified palm oil (PO1), unqualified palm oil (PO2) and mixed oil of RBO and PO2 (50:
50). The results showed that when the storage time increased, moisture content, water activity,
lipid oxidation and rancidity of all samples were increased (p<0.05). Khanomla fried with PO2 had
the highest lipid oxidation and rancidity but RBO had the least lipid oxidation and rancidity.
However, the sensory evaluation showed that the sensory score of all samples were not
significantly different during storage for 45 days (p>0.05). But the changes of flavor, texture and
overall liking were found when stored for 60 days. Khanomla fried with PO2 had the lowest
sensory score but RBO had the highest one (p<0.05). However, all samples had unacceptable
quality when the storage time was increased up to 90 days (p<0.05). This study showed that using
RBO for frying Khanomla could improve the quality of the product by reducing the rancidity of

Khanomla. It can be stored for 60 days in a sealed container at room temperature.

Key words: Khanomla, frying oil, rice bran oil
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