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Aim: This research investigated the

thermal stability of different blending

ratios of soybean oil with coconut oil

during the continuous deep-frying

process and their effects on

physicochemical properties.

Coconut oil

• Highly saturated (about 

90%–92%) coconut oil 

• Natural antioxidant

• Higher thermal stability than  

palm oil and sunflower oil
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2. Blending oils

RESULTS
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3. Deep-frying process

Temperature: 180℃

Ratios (% v/v)
Soybean oil (SB) : Coconut oil (CO)

7.5 L of 

each ratio

Batch of frying: 1st- 9th

Statistical Analysis

• Physicochemical 

quality of oils

• ANOVA using SPSS
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• All chemical parameters,

including the AV, FFA, PV, p-AV

and TOTOX value had significant

increases (p<0.05).

• Ratio C showed the most stable

and resistant oil upon the deep-

frying process in terms of

physicochemical characteristics
• Blending highly unsaturated soybean oil with coconut oil could enhance its

thermal stability.

• Ratios 70:30 (% v/v) of soybean oil blended with coconut oil exhibited good

thermal stability during deep-frying.

• Further studies should investigate the shelf-life of the oil and product.

• Other chemical properties of the oil, including total polar compound and

fatty acids composition should be further addressed.
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