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Abstract

The purpose of this investigation was petformed for chemical values related to rancidity of fat and oils
extracted from deep-frying food in Seoul.
The samples were collected according to kinds of fat and oils, sampling sites and food stuffs for frying.
The results were as follows
1. The most used frying oils were rice bran oil (37.0%) and shortening (29.6%), followed by rapesced
oil (14.8%).

2. The chemical values related to rancidity of fat and oils extracted from deep-frying foods were the next

on average,
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Acid value-1.42, peoxide value-39.82, dinitrophenyl hydrazine value-16.73 thiobarbituric acid value-

0.263.

However the highest value among oils was showed in rice bran oil and the lowest value was shorte-

ning.

3. For the classification of sampling sites, acid value and peroxide value of samples of the markets were

found higher than them of envitons of school and roadside, and the differences between them were sig-

nificant (P<0.01), while dinitrophenyl hydrazine value and thiobar bituric acid value were not showed

the significant differences.

4. For the classification of foodstuffs for frying, there were not recognized significant differences among

all kinds of them.
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Table 1. Fat and Oils used Commercially for
Deep-Frying of Foods

Fat and Oils No.of Samples %

Ricebran 20 37.0
Shortening 16 29.6
Rapeseed 8 148
Shortening,” ricebran 3 5.6
Ricebran, repeseed 3 5.6
Corn 2 37
Shortening,*rapeseed 2 3.7
Total 54 100

*Compositions of mixed oils are definite

2. Fum e B E-F A AR 323 Mg
o] BRBUE RISENEE Thale 2001 4 XA FRRM, ¥hE
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Table 2. Differences of Chemical Values between Fat and Oils Extracted from Deep-frying Foods and

Control
Qils Chemieal values Control(A) Extractec(B) (B)—(A) P-Value
Corn AV 0.09584:0.0134 1.0900+0.2140 0.9942 p<0.001
POV 9.5000+0.8154 .31.0500:t1.9937 21.5500 p<0.001
v 118.7067 £7.6129 102.1850+1.0824 -16.5217 p<0.05
DNPH 3.390040.6544 12.2600+0.2341 8.8700 p<0.001
TBA 0.0303+0.0057 0.2340+0.0975 0.2037 p<0.001
Rapeseed AV 0.052240.0205 1.241340.1709 1.1891 p<0.001
POV 11.49334+2.1529 34.8213£5.0484 23.3280 p<0.001
v 105.3383+3.6015 100.78251:1.4502 -4.5558 p<0.01
DNPH 6.188310.7233 14.0538+1.4524 7.8655 p<0.001
Shortening AV 0.0958+0.0179 0.75564:0.3082 0.6598 p<0.001
POV 5.5433+0.9227 34.847517.3717 29.3042 p<0.01
v 48.5238+2.6758 49.1138£1.8466 0.5900 NS
DNPH 2.04174:0.5759 14.433843.1928 12.3921 p<0.001
TBA 0.0177+0.0056 0.2333£0.0493 0.2156 p<0.001
Ricebran AV 0.6078+0.3872 1.8755+0.4495 1.2677 p<0.001
POV 7.4967 £0.7614 45.59504-13.4627 38.0983 p<0.001
v 101.52504:5.3500 88.66001+2.8471 -12.8650 p<0.001
DNPH 4.45834:1.1320 20.15204+4.9977 15.6937 p<0.001
TBA 0.0327 £0.0060 0.295240.0984 0.2625 p<0.001

Mean=SD, AV, acid Value;

obarbituric acid Value.

POV, peroxide Value: 1V, lodine Value; DNPH, Dintropheny! hydrazine Value: TBA, Thi-
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Table 3. Chemical Values of Mixed Fat and Oils Extracted from Deep-frying Foods

Oils AV POV DNPH v

Shortening, rapesced 2064040  37.08+ 171 1406+ 433  87.03+ 0.98

Ricebran, rapesced 2614127 532841546  2538+11.17 10094+ 590

Shortening, ricebran 1.06£0.11 3542+ 076 1787+ 270 6921+ 6.06

Average 1894100  4253+1219 1973+ 467  8556+1540
See footnote Table 2,
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Table 4. Differences of Chemical Values of Deep-frying Products by Sampling Sites

e £ 2 Sl BRI o IRFT ) W &

AV POV DNPH TBA
Environs of School 1.154+057° 36.894 8.82P 16.761£3.97 0.252+0.063
Markets 1.831+0.812 46.461+15.55° 19.58+7.19 0.304140.127
Roadside 1.284-0.52° 36.124 557° 15.261+3.82 0.2431+0.039
Average 1.4240.70 39.82+11.62 17.19+5.44 0.2627+0.089

See footnate Table 2, Means having different exponential letters are significantly different (p<<0.01).
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Table 5. Changes of Chemical Values by Deep-frying Body

AV POV DNPH TBA
Fishes and its products 1.62+0.72 41.56+12.02 17.26+7.57 0.281+0.152
Vegetables and its products 1.2440.64 39.27+ 853 1641+3.72 0.263+0.07
Creals and its products 1.4140.72 38.631+14.00 16.52+3.90 0.2464-0.101
Average 1424048 39.821+11.47 16.7345.29 0.263+0.054

See footnote Table 2.
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