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Sensory Evaluation of High Oleic Sunflower Oil in Non-cooked Foods and Cooked Foods

Mayu YOKOTA, Yuki FUJITA, Honami MISHIBA,

Kunihiko SOMA and Kyoko OHASHI

Previous research has shown that high oleic sunflower oil (HOSO) that comes from sunflower seeds

has high oxidative stability when heated. An article on the sensory characteristics of foods fried in

HOSO suggested that they have a light, mild oil flavor. However, the sensory characteristics of HOSO

used in foods that have not been fried have not been examined. We therefore investigated the sensory

characteristics of HOSO when used in French dressing, mayonnaise, stir-fried foods, and deep-fried

foods. For the testing, we used high oleic sunflower oil (89% oleic acid) and rapeseed oil from canola seeds

for comparison. The results were as follows. French dressing and mayonnaise were not very greasy,

each had a weak aftertaste, and sour and salty flavors were strong. Stir-fried eggplants were evaluated

to have a mild oil odor and a light flavor. Stir-fried carrots were highly palatable. Deep-fried foods were

highly evaluated as palatable, with a mild oil odor, weak aftertaste, mild greasiness, and a light flavor.

Key words: high oleic sunflower oil (G4 L1 > ESH T F D D), sensory evaluation (EHEFM),
mayonnaise (¥ 3 % — X)), stir-fried foods (#&#)), deep-fried foods (F#(7#))
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