54 CHINA OILS AND FATS 2018 Vol. 43 No. 3

B
RILE AN [5] B ) o R HE o o JER B 2 i

I ELEEAA KR R,k F
(W REXRE PR, @ 4 625014)

WEATRAFRRY AN S RREGYra, FREZHE IS0CHFFTHELKUAF LT,
B AUET 4, RAUE 6 hy o 5 A AU i 69 BRAL BRI BAHE B8 Ao B W BR 2R R A
T, M R B R A AUKE e e S v 6 £ ST AR AR XM ST R R B R M R 4 3 AUKE i BAL AR AR
G R, 45 R R AUME A B R 64 ATME o 69 BR A (KOH) 8 AR B AR M R 448 2 %) LA 2
3.14 mg/g.66.69 meq/kg 40.02% , &-F5 42 8] EM R FABAME (P <0.01) , 4%k ZH% KT 0.95;
AUKE £ 8 04 ALME i 69 BR 1A (KOH ) (B AAA B AR MR 54 4 7 L 3] 1. 48 mg/g.192 meq/kg.
47.16% , B354 Z 18 2L F A KM (P <0.01) , 48k ZH K T 0. 86 ; ALYE 28 4 1] 4 ALKE o 4o Fo 5
W BR Al A g R L S R b A IR B B e % R A AR g W PR 2R F A XM (P <0.01) , ¥ £ 249
A LRSI 2R AR A M (P <0.05), ALYER R R M3t ALYE b o i = A R R 69 %A .
KEEIE : R B R 5 AUKE i 5 50 5 8 o B 4L,

R E 5 K-S TS225. 1;TQ646 S EAFRINED: A NEHE 1003 —7969(2018)03 —0054 - 05

Effects of frying different foods on quality of soybean oil

WAN Chong, HUANG Mengqian, CHEN Huan,ZHANG Qing
(College of Food Science, Sichuan Agricultural University, Ya’an 625014, Sichuan,China)

Abstract;In order to explore the relationship between different foods and the degree of deterioration of
frying oil, soybean oil was used to fry chicken breast and potatoes at 180 C , and the frying continued for
7 d, 6 h per day. The acid value (AV ), carbonyl group value (CGV), total polar component ( TPC)
content and fatty acid composition and content of frying oil were detected respectively. The difference and
correlation of effects of different foods on frying oil quality were analyzed, and the effect reason of differ-
ent foods component on physicochemical indexes of frying oil were discussed. The results showed that the
AV, CGV and TPC content of soybean oil fried chicken breast increased to 3. 14 mgKOH/g,
66.69 meq/kg and 40.02% respectively, and there was extremely significant correlation among the inde-
xes (P <0.01) with correlation coefficient above 0.95; the AV, CGV and TPC content of soybean oil
fried potatoes increased to 1. 48 mgKOH/g, 192 meq/kg and 47. 16% respectively, and there was
extremely significant correlation among the indexes (P <0.01) with correlation coefficient above 0. 86.
Saturated fatty acids, unsaturated fatty acids, monounsaturated fatty acids and polyunsaturated fatty acids
in soybean oil fried chicken breast had extremely significant correlation (P <0.01), and the correlation
of fatty acids in soybean oil fried potatoes was significant (P <0.05). So the effect of different foods on
quality of frying oil was different.
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