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Absract

As the recent change of multiformity and taste in clination in eating habit culture is

vearly in creasing foods used oil and fats. Because the frying food is especially

important snack , it's safty is very essential. In order to know the safty and
harmfulness of frying oil and fats. The 20 kinds samples were purchased chicken

fried food shops around the north of seoul and kyunggi.

The acid value, iodine value, peroxide value, TBA value, fatty acid, carbonyl value,

and smoke point of deep fat fried oils were analyzed.

Results of analyzed, A company of deep fat frying oil showed stability state and C

company and B company of deep fat frying oil is acidification to turned.

But D company of deep fat frying oil showed quite a bit acidification progressived

or used hydrogenated oil.
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71 B8 2 Mg ERd AT FeolmAZN(Z ARl 2 )AL H A SAd+A 20
Mg FAsTh AAL 33, BAF 33, CAF 3%, DAF 3%, EAF 3%, FAF 2% G/\} 3xT
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2. APy

2.1, wA¢ o]stety £
7+ AN EfR e olgety EA2 AOCS official methodo] 93] A3 on, 4rte
AOCS Cd 3a-63, #¥8H87H= AOCS Cd 8-53, £.2.E7H= AOCS Cd 1-259) uhe}

&3 93 HEE= AOCS Cc 13b-459] ¢ol# Lovibond tintometer(Tintometer LTD,
type E, England)& o] &3l 5.25 inch cellZ2 435t
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Table 1. Operating conditions of GC used in the analysis of fatty acid composition.

Chromatography Hewlett—Packard 6890

Data processor HP Chem Station

Detector FID, 280C HP-FFAP

Column 1.D 0.32mmxL. 25m, film thickness 0.52m
Oven 150—2107C, 10C/min

Injection 0.2¢4, inlet 2507, Split ratio(100:1)
Carrier gas He, flow rate 45mé/min

Hydrogen flow 40mé/min

Air flow 450mf/min

2.5. #dAH9 54
W He AOCSo] weh AlE 60gS erlenmever flaske] @& £ 71dslie] e sy]

AAsE ge 2ES olo) ZReh

2.6. 24 &9 54

25ColA Abbe FEAE AH&3t FA33h
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Fig. 1. Comparition of acid value for each samples.
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Table. 2. Results of acid value for each samples.

No. Sample AV
1 AAY 1.39
2 BAE 1.78
3 CAF 2.06
4 DA} 3.25
5 EA} 2.26
6 FA} 2.16
7 GAH 7.06

2. 827 A

=0l HlEslE XA ]E 100¢g
% gr2 Uad A& fecse gk 2 EskE f49 &
+ Fo AV de FoF BA FHol

$28 AT Y= B
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z3Es YEE AR =5
% 20Es7l age AL %Eﬁ}xl%“&gl gl B
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23S WA 82=71E AAAYIE B
T fAE 82277 oy, st o8
WFHo SRR 2887 2227 100 ©
% AGA Aite] §A BF B F9 7Eo] 75 ~ 94051 92k 80.2, 80.1, 80.2
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o8 AGgE 99=72 s Yk
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Table. 3. lodine value of olive, canola, soybean oil.

Olive QOil Soybean Oil Canola Oil

LV 75 ~ 94 123 ~ 142 95 ~ 127
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Table. 4. Results of lodine value for each samples.

No. Sample LV
1 AAL 80.2
2 BAL 113.0
3 CAL 106.5
4 DA} 98.5
5 EA} 119.7
6 FA} 116.6
7 GAt 110.9

140 r

120 .

100 F M = M
~ 80 -

60

40

20 -

0 | !

AAE BAF CAL DAL EA} FAL GAH
Brand

Fig. 2. Comparition of Iodine value for each samples.
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Table. 5. Results of Peroxide value for each samples.

No. Sample P.0.V(meq/kg)

1 AA} 9.38

2 BA} 5.74

3 CAt 16.51

4 DA} 10.28

5 EAE 7.16

6 FA} 12.49

7 GAF 4.12
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Fig. 3. Comparition of peroxide value for each samples.
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Table. 6. Results of color for each samples.

No. Sample Color(R/Y)
1 AA} 1.0/70.0
2 BA} 3.1/62.4
3 CA} 17.1/63.7
4 DA} 19.3/70.3
5 EA} 3.5/562.0
6 FA} 15.6/58.5
7 GAF 6.1/70.0
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Fig. 4. Comparition of TBA value for each samples.
Table. 7. Results of TBA value for each samples.
No. Sample TBA
1 AA} 0.012
2 BA} 0.018
3 CAY 0.046
4 DA} 0.021
5 EA} 0.055
6 FA} 0.040
7 GA} 0.047
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Cabonyl Value
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Fig. 5. Comparition of cabonyl value for each samples.

Table. 8. Results of cabonyl value for each samples.

No. Sample Cabonyl Value
1 AAL 0.987
2 BA} 0.909
3 CA} 1.384
4 DA} 0.940
5 EAL 1.413
6 FA} 1.147
7 G} 0.902
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Fig. 6. Comparition of trans fatty acid for each samples.

Table. 9. Results of trans fatty acid for each samples.

No. Sample Trans Fatty acid(%)
1 A} ND
2 BA} 0.3
3 CA} 0.3
4 DA} 14.7
5 EA} 0.6
6 FAR 0.6
7 GA} 0.5
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7. At 249 53

Table. 10. Comparition of fatty acid between fresh oleic acid and fresh linoeic acid.

Soybean 0Oil Canola Oil Olive Oil

Oleic aicd(Cis1) 15~33% 12~24% 65~85%
Linoleic aicd(Cig2) 43~56% 12~16% 4~15%
AXS B SREHE AMSSE Ao oA gon, Lt ko] of 7293k
4L Hel 100% SEEFE AMEeE Aog veldon CALY ALE &894 54%, €
EHHlAlo]l 26%, ZulElilol ¢F 10%< A Hol FlEalFE AMESE HAo® Holy, U
wA] B8 At ER £ 5 235 JdEFL AL Aer Holr

AAF o2 FAE 2 9871 HE R ol Auizd 718k 43 glo] Awa =
Ao ¥gE 7tAE £ Jovt B Add AMRE FRES 1 FFL FES £ JE AE
o AR
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Table. 11. Results of fatty acid for each samples.

C14 | C16 |C16:1| C18 |C18:1 C18:2(C18:3] C20 |C20:1| C22
1 AX} 01 133| 17|36 716 84 | 04 | 03 | 02 | 0.1
2 BAF 01 {142 ) 08 | 26 (350 451 09 | 04 | 04 | 0.1
3 CA 0099 | 38|37 535206 48 |05 08 | 03
4 DA} 02 137 41 | 52 {487,276 1.2 | 0.9 | 05 | 04
5 EA} 01 1131} 14 | 47 312415 64 | 64 | 04 | 0.3
6 FA} 03 1521 20 | 40 326,408 34 | 34 | 06 | O.1
7 GAF 03 158} 25 | 48 [320(39.0 42 | 42 | 0.7 | 0.2

8. &AM 53

dAgdeld FAE AT W {Ae ®HAA g2 FEN A7V 2AY Yo} =2 W
e Ao ddHdA RAHE AVle L1228 FAE LT 9 #X B3 A ¥
AEE Aozx B AEd FrHE e Soly WAIE hHerR Bdie] & &4
g Ab&ste Aol niEz s

AAA R LAHL 170-180THS ey ol AHERAE #H7E 2HFo deol2=
Z71¢] EAe] uls] wo] "ol ol

Table. 12. Results of smoke point for each samples.

No. Sample Smoking Point(TC)
1 A} 185
2 BA} 186
3 CAL 182
4 DA} 165
5 EA} 172
6 FA} 161
7 GAY 107
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Table. 13. Comparition of fresh oil's refraction ratio.

Soyhbean Oil Canola Oil Olive Oil

Refraction Ratio 1.471~1.475 1.470~1.474 1.466~1.469

Table. 14. Results of refraction ratio for each samples.

No. Sample Smoking Point(C)
1 AR} 1.466
2 BAL 1.468
3 CAt 1.469
4 DA} 1.467
5 EA} 1.470
6 FAF 1.469
7 Gt 1.468
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