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Fig.1. TBA value of soybean oil, olive oil and hot pepper seed oil during storage period.
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Fig. 2. CL value of soybean oil, olive oil and hot pepper seed oil during storage period.
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Fig. 3. CL value of soybean oil, olive oil and hot pepper seed oil roasted sea laver during storage period.

con : control, S: soybean, O: olive, HPS: Hot pepper seed
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Fig. 4. CL value of soybean oil, olive oil and hot pepper seed oil roasted sea laver with different

treatment during storage period.

con : control, S: soybean, O: olive, HPS: Hot pepper seed
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Fig. 5. CL value of soybean oil, olive oil and hot pepper seed oil roasted sea laver with different treat-

ment during storage period.

con

: control, S: soybean, O: olive, HPS: Hot pepper seed, n: roasting sea laver, f roasting sea

laver on that day
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