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Effect of two different cooking methods on quality of linseed oil
ZHAO Wenshuo, MENG Fanjun, SONG Huiyu, YU Chengqian, WU Diyi,

SHAO Linya, HUANG Jianhua, WANG Xingguo, JIN Qingzhe

(School of Food Science and Technology, Jiangnan University , Wuxi 214122, Jiangsu , China )
Abstract; The potatoes were cooked with linseed oil. The quality difference of linseed oil under two
traditional Chinese cooking methods ( pan — frying and stir — frying) was studied and the effect of different
cooking methods on fatty acid composition and physicochemical indicators of linseed oil were discussed.
The results showed that o — linolenic acid decreased after cooking, and stir — frying caused more
decrease. Peroxide value, p — anisidine value and total polar components content ( TPCs) of linseed oil

after stir — frying were significantly higher than that of pan — frying, and the stir — frying mainly increased

the TPCs content by increasing the polymer content.

pan — frying was more suitable than stir — frying.

Therefore, when cooking potatoes with linseed oil,
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