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Correlation between polar components and oxidized triglycerides polymers or

polycyclic aromatic hydrocarbons in three kinds of oils during frying

AN Kejing', LIU Yulan', MA Yuxiang', AN Jun’

(1. College of Food Science and Technology, Henan University of Technology, Zhengzhou 450001, China;
2. COFCO Food Sales & Distribution Co. , Ltd. , Beijing 100020, China)
Abstract ; Dough sticks were fried continuously using peanut oil, rapeseed oil and sunflower seed oil, and
then the formation and correlation between polar components (PC) and oxidized triglycerides polymers
(TGP) or polycyclic aromatic hydrocarbons ( PAHs) in fried oils were studied. The results showed that
the contents of PC, TGP and PAHs increased with frying time prolonging. In the process of 32 h frying
experiment, the contents of PC, TGP and PAH16 in peanut oil increased from 3. 34% , 0.43% and
169. 88 g/ kg 10 29.00% , 16.92% and 282. 66 wg/kg, respectively. The contents of PC, TGP and
PAHI16 in rapeseed oil increased from 4. 02% , 0.51% and 18.85 pg/kg to 25.80% , 15.55% and
42.92 wg/kg, respectively. The contents of PC, TGP and PAH16 in sunflower seed oil increased from
2.43% , 0.42% and 21.49 pg/kg to 34.19% , 24.76% and 51.95 pg/kg, respectively. Comparative-
ly, after frying for 32 h, rapeseed oil had the lowest growth rate of PC content among these three kinds of

oils and within the limited quantity of national
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standard ( <27% ). Besides, PC content was
significantly and positively correlated with the
contents of TGP and PAH4 during frying. In this
case, the contents of TGP and PAH4 could be
predicted based on PC content. In all, besides

testing and controlling PC content according to na-
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tional standard, the change of TGP and PAHs in frying oil should also cause great concern to ensure the

safety of frying oil comprehensively.

Key words: frying oil; quality safety; polar component; triglycerides polymers; polycyclic aromatic hy-

drocarbons ; correlation
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