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Abstract

Fried instant noodles, manufactured on laboratory scale, preserved in sunlight, room temperature,.

removed package, at 303-2°C and corrugated fiber board box to investigate the oxidative stability of

fried products under a few factors of storage for 150 days. And obtained results were as follow.
1) Peroxide value P.O.V. and Acid value A.V. of fried instant noodles were increased slightly during
the storage in orange color polycello package in the corrugated fiber board box in the dark room
as shown in Fig. 1 and 2. They had not rancid odor and showed P.O.V. 18.8 after 150 days.

2) Preserving in room temperature removed package or with polycello package exposed to sunlight,
P.O.V. and A.V. increased rapidly up to 100, 5 and they had rancid odor within 30 days.

3) Peroxide value showed increasing tendency on the storage at 30:£2°C and scattered light and

rancid odor appeared from 90 to 120 days.

4) As peroxide value and refractive index increased, iodine value were decreased as Fig. 3.

5) In these test, P.O.V. is correlated with the organoleptic evaluation of rancidity however, they

were not coincided exactly.
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Table 2. The composition of the fried
instant noodle

Moisture (%) 3.02
Crude fat (%) 17.31
Crude protein (%) 9.27
Carbohydrate (%) 58.34
A.V. of extracted fat 0.26
P.O.V. of extracted 6.72
I.V. extracted fat 62.85

196.40
1.4624

S.V. of extra cted meq/kg fat
Refractive Index N%p
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Table 3. Properties of lard for deep fat frying
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OV Smea/ke 2.31 6.31
Sa?ém‘i[ﬁc):ation Value, 199.1 198.7
Iodine Value(I.V.) 62.9 ' 62.8
Refractive Index 1.4624 1.4624
Moisture (%) 0.01 0.03

* 1: Fresh lard.

MRt 2% cellophane Aol ethylene %9 3t
EaWe i (polyethylene laminating)3ls or-
ange 80 2 FEY UEKE FANG oY &K fRe
2A% (K 6.5cm)9 ENARSE UHEA AEHE
2 4 91 £ & 3¢ }.(Cellophane 0. 025 mm/polyethlene
0.015 mm)

T8 A= BE £ ool AAA HAFY SW
18, AE A-18¢ AR,

2-2. BERZE

WGl kol A HEE HAAE A=A = KEH
fel EatAlslw oo Sl Ad=HA G 23AS
B4y ASE A3z &5 el 5E REXBRE S
wEstd 108 S3E #H 5EA M s,

A) RHE z3A 2 gwHds KBEXETA HRE
3. AREML 9.0~17.0 8 Alol2 B 8Kl



(203

Adt UF KXoz 3.

A) 23Xz EEsz ERQEC)AA BHEER
¥ (LT BAKGER S 3.

O 3N E BEdz FARQE5Chol A
et GUTZAR Biitez ).

D) 244z gHsz HEBRAA 30+2°C2
BEFIIULT G8% FEfos AW

E) 2342 #itetz 297 Aol goj(day
E Zao B HENY B84 BgKs #Han
BEATl RERSY (LT T2 4R RIER) e A ).

2-3. }FHE

—RRG e AO.AC.UN Fiko] o stz pero-
xide valve(P.O.V.) & Lee 3fikol o 8l pigEstel .
=¥ Abbe it S ERT BHRE, FEHL(Wijsi),
BE REf S BAmRHe LEmERREI
of sl B .

BRI

REX -

R I FH A

BEREE 1549 HHRE S panel member 2 RE 2}
ol MKA HEST BRFRBEW o MES A

Aol il
S mixer 24 60 mesh A =2 ¥ A 7152 Soxh-
let ¢ A A BT EHIRA ethyl ether 2
8 HER T F ether & 40°CE A BEAEAY
G& BEE Hems st

3. BR Y E®

QaRE U AP Fr2 Az ool A
ko 8 GIEEES ZE e 1509 F¢ 7} ZA-3hw Al
SfimiEe BMes: WER FRE Table 43 29
KEXRTAN BHREFE AT AV. = 102 A3

s A 2 Zs S92 P.OV.Z 209 0l AR
a) o]u] 100meq/kg & Wi EEHY F7HE ¥ 150

oL o
W

P

Table 4. The changes of rancidity of fat extracted from the preserved fried instant noodle
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Fig. 1. The changes of peroxide value of fat
extracted during the storage
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ig. 2. The changes of acid value of fat
extracted during the storage
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ig. 3. Comparison of peroxide value and
jodine value of fat extracted during the
storage under exposure to sunlight
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