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Abstract

We had the examination as to effects of the conditions of preparation on the quality of Karinto with respect to
the replacement of the water and oil in the dough, and the antioxidative effect of sugar.

The water in the raw-dough was replaced by oil was more remarkable 10% additional quantity of sugar than
30%, and 30% had a deeper color than 10%. There was no difference between white and brown sugar.

There was no difference between 2% and 4% additional quantity of B.P. Increase of knead have produced that
hardness of deep fried dough was less, bulge was little, the water in the raw-dough was replaced by oil was
controled.

The antioxidative activity of brown sugar lump was remarkable on the model experiment and kinds of coating

sugar.
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