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Abstract

This study was carried out to inv&tigate the rancidity of deep frying foods (cuttlefish and -
sweetpotato) in Incheon city. The samples were collected from 3 shack corners in department
store, near-college and market, and at 10, 14 and 18 o’clock. The Acid Value, Peroxide Value
and TBA Value of the fried products were determined and Sensory Evaluation was also
performed. '

The results are as follows:

1. The range of Acid Value was 0.73~1.91 on cuttlefish and 0.33~1,03 on sweetpotato.
There was no significant difference in all samples by times and places.

2. The range of Peroxide Value was 3.26~8.23 on cuttlefish and 3.45~11.63. on
sweetpotato. There was no significant difference in all samples by times and places.

3. the range of TBA Value was 50.03~132.27 on cuttlefish and 30.63~112.83 on
sweetpotato. The TBA Value of the products in department store at 18 o'c-lock more less than
that at 10 o’clock.

4. The Acid Value and TBA Value of sweetpotato was more less than those of cuttlefish.

5. In sensory evaluation, there was no significant difference by times but significant differ-
ence by places on all items.

@ In greasy taste, the first one among cuttlefish products was that of department store and
last one was market product which was much more greasy taste. Among sweetpotato products,
the products of department store and near-college were more less greasy than market product.

@ In flavor and overall quality, the product of department store was better than near-college
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and market products on all samples.
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@ In color, the products of department store and near-college were more light than market

products on all samples.

@ There was correlation between color and flavor, and overall quality flavor. The flavor
and color of products have the effect on the overall quality of products.
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Table 1. ANOVA for acld value by the time and place of the desp frying foods. (cuttlefish & sweetpotato)

Time ’ ’ ’
Place 10 o’clock 14 o’clock 18 o'clock F Value
S, 0.73 0.67 1.49 2.58M.8.
H, 1.55 1.13 1.06 0.44N 8.
l 1.06 1.33 1.91 0.89N.8.
F Value 1.80NM.8. 0.75M.8. 0.88N.8.
s, 0.39 0.43 0.49 0.45 N.S.
H, 0.55 1.03 0.33 0.63 N.S.
1, 0.37 0.53 0.38 0.74 N.8,
F Value 0.24 NS, 0.58 N.8. 2,15 N8

N.S. : not significant

Table 2. T-test of the acid value betwesn cuttiefish and sweetpotato

Time 10 o’clock 14 o'dock 18 o'clock T Value

Sample

5, 0.73 0.67 1.49 265

Sy 0.39 0.43 0.49

Hy 1.55 113 1.06 1.86 N.8.

Hs 0.55 1.03 0.33

Iy 1.06 1.33 1.91 3,72+

s 0.37 0.53 0.38
* significant at P < 0,05 N.S. : not significant
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Table 3. ANOVA for peroxide value by the time and place of the deep frying foods (cuttlefish & sweetpotato)

Time 10 o'clock 14 o'clock 18 o’clock F Value
Place
S, 8.00 8.23 5.86 0.27 N.8.
H, 6.71 777 4.49 0.80 N.5.
f 3.26 3.57 5.46 1.35 N5,
F Value 1.78 N.S. 1.10 N8, 0,32 NS,
S, 9.42 10.87 11.63 0.12 N8,
H, 7.57 7.85 9.05 0.10 N8,
Iy 4.72 3.45 4.42 0.40 N8,
F Value 0.78 N.8. 287 NS, 2,51 N8,
N.S. : not significant
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Table 4. Duncan’s muitiple range test for the TBA value
by the time and place of the deep frying foods
{cuttiefish & sweetpotato)

Time

10 o'clock 14 o’clock 18 o’clok

Place
S, X 78108 X 112,602 X 50,032
H, X 82,538 X 112,032 X 77572
1 X102.33% X 127,602  X132.27
s, X 52.802 X 53,60 X 45.302
H, x 56.43b Xy 4327b  x 30,632
Iy Y 9162 Y 1128% X 71.432

abc : means within calumn followed by the same letter
are not significant (a = 0.05)
means within row followed by the same letter are

not significant ( a= 0.05)

Xyz :
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Tabls 5 T-test of the TBA value between cuttiefish and sweetpotato

Time

10 o’clock 14 o'clock 18 o’clack T Value
Sample
S 78.10 112.60 50.03 2.15 *
Sa 52.80 53,60 45.30
H, 82.53 112.03 77.57 3.18*
Ha 56.43 43.27 30.63
I 102.33 127.60 132.27 1.34 N.8.
l2 91.63 112.83 71.43
* significant at P < 0.05 N.S. : not significant
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Table 6. Duncan's multiple range test for sensory evalua-
tion of taste by the time and place of the deep
frying foods (cuttiefish & swestpotato)

Time

10 o’clock 14 o’clock 18 o’clock
Place

S, X1.93% x2.072 X1.672
H, Y3.132 X2.,873 X3,133
1, X1,932 %x2.202 YX2,073
S, X1.402. X2.472 X2.,332
H, Y3276 x2.332 x2,332
ty Xy2,472 ¥3.273 . X3,532

abc : means within column followed by the same letter
are not significant (a = 0.05)

xyz : means within row followed by the same letter are
not significant (a = 0.05)
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Fig. 1. Grading range of sensory evaluation.

Table 7. Duncan’s mulitiple range test for sensory evalua-
tion of flavor by the time and place of the deep
frying foods {cuttiefish & sweetpotato)

Time

10 o'clock 14 o’clock 18 o'clack
Place
S, X1.802 X2.272 X1.93a
H, Y3.202 ¥3.602 ¥3.472
L, Xy2.53% XY2.802 Xy2,533
S, X2.003 X2.27a X1.872
H, " z3 538 Y3673 X3.878
i Y2532 Xy3.072 x3.072
abc : means within column followed by the same letter
are not significant {a = 0.05)
xyz : means within row followed by the same letter are
not significant {a = 0.05)
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Table 8. Duncan’s multiple range test for sensory evalua-
tion of color by the time and place of the deep
frying foods (cuttiefish & sweetpotato)

T]me 3 3, )
Place 10 o’clock 14 o’clock 18 o’clock

S, X1.932 X2.602 X1.932
H, Y4.20% X4.332 Y4.072
1, ¥4.33a X3.802 ¥3.802
S, X1.802 X2.332 X2.202
H, Y3.932 Y4072 ¥3.932
1, Y3.53a Y4,072 ¥3.932

abc : means within column followed by the same letter
are not significant (« = 0.05)
xyz : means within row followed by the same letter are
_ not significant (a = 0,05)

Table 9. Duncan’s muitiple range test for sensory evilua-
tion of overall quality by the time and place of
the deep frying foods (cuttiefish & sweetpotato)

Time

» y ) 3,
Place 10 o’clock 14 o’clock 18 o’clock
S, x1,533 x1.473 x1.673
H, ¥2.932 ¥2,932 ¥3.332
I x1,732 Xy2,473 X2,208
S, Xx1,272 X1.802 X1.602
H, 22,87, ¥3.672 Y3472
t, Y2132 X2.332 Xy2.602

abc : means within column followed by the same letter
are not significant {a = 0.05)

Xyz : means within row followed by the same letter are
not significant (a = 0.05)
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Table 10. Correlation between characteristics of sensory
evaluation of the deep frying food (cuttiefish)

Character- Overall
Istics Flavor  Color Taste Quality
Flavor 1.0000 0.7185"™ 0.5046* 0.75671%*
Color 1.0000 0.5517* 0.6091%*
Taste 1.0000 0.6389**

Overall
Quality 1.0000
* significant at P < 0.01

** significant at P < 0,001
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Table 11. Correlation between characteristics of sensory
evaluation of the deep frying food (sweetpota-

to)

Character- Overall
Istics Flavor  Color Taste Quality
Flavor 1.0000 0,7648** 0.4000 0,8863**
Color 1.0000 0.5737* 0.7216%*
Taste 1.0000 0.3037

Overall
Quality 1.0000
** significant at P < 0,001
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