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In this study, the effect of repeated deep-fat frying processes on selected physical and chemical properties of the dough was investigated. Frying was done in sunflower oil using a kitchen electric fryer at 180 oC. The dough was fried for 3 min each for 50 repeated frying per day. The color values, moisture, and fat content (L*, a*, b*, respectively) of the received dough samples were determined. Conjugated diene contents, K232 and K270 values and the p-anisidine value of the oil extracted from dough were also determined.
The L*, a*, and b* values of the dough received during the first and 50th frying were found in the ranges 64.99–62.58, 3.76–4.22, and 29.13–30.30, respectively. However, the change in these values were not statistically significant (p>0.05). The moisture content of the dough changed between 10.89% and 13.74%. The absorbed oil of the dough was 20.89% ± 3.70 in the first frying, whereas it decreased to 13.91% ± 1.83 in 50th process. Thus, the repeating frying process decreased the amount of absorbed oil. The conjugated diene content, K232, K270, and p-anisidine values of the extracted oil from dough increased linearly with the number of frying periods. K232 and K270 values were 4.68 ± 0.62 and 3.03 ± 0.30, respectively, in the first frying period; values increased to 13.90 ± 0.90 and 4.73 ± 0.19, respectively, after the 50th frying process. The value of p-anisidine absorbed by the dough was increased from the 19.92 ± 3.77 beginning value to 104.84 ± 8.21 after the 50th frying period. 
As a conclusion, the repeated frying processes led to accumulation of a significant amount of fat oxidation products in the fried dough. 







