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Fig- 1 The polar molecules in capacitor
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Tab- 1 The dielctric constant of heated oil in 160 C

X b Pl
I ] /h — — —
LR KL AR
0 2.93 2.99 2.94
3 2.97 3.01 2.97
6 3.00 3.06 2.98
9 3.05 3.09 3.01
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Tab- 2 The dielectric constant of heated oil in 190 C

X i Fh
IS E] /h : — —
1A= KE M VAR
0 2.93 2.99 2.94
3 3.02 3.07 3.01
6 3.09 3.12 3.06
9 3.20 3.22 3.15
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An experimental study of dielectric constant of edible oil changed
with heated temperature and time
CHEN Wei—zong »SONG Ying-qian » HU Man-li',
ZHANG Zhen-jie’» HOU Xun”"’

(1. Department of Physics: Northwest University, Xi an 710069, China; 2. Institute of Photonices & Photon-technology»
Northwest University, Xi an 710069, China;3- Xi an Institute of Optics & Precision M echanics, Xi an 710068, China)

Abstract:The variation of dielectric constants of several kinds of refine vegetable oil were measured- The
edible oil was heated in high temperature and long time, as well as has stored in normal temperature for a
long time- The relationship between total polar component in oil and its dielectric constant was analyzed-
the deterioration of oil with heated time and heated temperature was studied- This research provides a sim-
ple and practical method to determine the variation of oil quality in frying use and storing-
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