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Quality changes of rapeseed oil - DHA algal oil blended oil under
different cooking methods of chicken
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Abstract; To provide relevant guidance for the development and reasonable cooking of edible blended oil
of DHA algal oil, DHA algal oil was blended with rapeseed oil at the mass ratios of 2% , 3% , 5% , 10%
and 15% , respectively. The blended oil was used to cook chicken with different methods (steaming, stir —
frying and boiling). The fatty acid composition, acid value and peroxide value of the blended oil before
and after cooking were measured, and the effects of DHA algal oil ratio and cooking methods on fatty acid
composition and physical and chemical indexes of blended oil were analyzed and discussed. The results
showed that after cooking, the content of MUFA in blended oil decreased, while the contents of SFA and
PUFA increased. The contents of three main fatty acids, oleic acid, linoleic acid and linolenic acid,
fluctuated irregularly with the increase of DHA algal oil ratio. Except for the blended oil with 2% DHA
algal oil, the acid value of the other blended oil increased after cooking. The blended oil with 3% , 5%

and 10% DHA algal oil after stir — frying chicken
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showed the largest increase, and the cooking
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oils, and stir — frying was more likely to lead to an increase in peroxide value than the other two cooking

methods. In summary, it is recommended that steaming or boiling chicken should use blended oil with 2% ,
3% and 5% DHA algal oil, while stir — frying chicken should not use DHA algal oil blended oil.
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cooking method
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