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A Survey on the Use of Deep-fat-fried Foods and Treatment of

the Used Oils at Home in Chonbuk Area

Yoon, Gye Soon
Dept. of Food and Nutrition, Woo Suk University

Abstract

This research was carried out to obtain the information about the use of deep-fat-fried foods and treatment of oils
used for deep-fat-frying at home. Data were obtained through questionnaires from 442 housewives in Chonbuk area.
The frequency of taking deep-fat-fried foods was affected by ages and residential area. Average score for the
preference of deep-fat-fried foods was 3.60 in the 5 point scale. Fifty three percent of the respondents prepared
deep-fat-fried foods by themselves at home. The oil most commonly used for deep-fat-frying was soybean oil
followed by com oil. Proper frying temperature was determined by dropping salt or food coating materials into the
oil. Oil color was used as a parameter for determining the life of frying oils by 81.2% of the respondents. Most of

the respondents appeared to use oils one more time after filtering. For the disposal of used frying oil,
the respondents used some kinds of absorbing papers;

According to correlation analysis,

65.7% of

16.1% made soaps and 10.7% discarded into a sink.
the frequency of taking deep-fat-fried food had positive relationships with

housewives’s health status, preference for foods prepared with oil and fats and family’s preference for deep-fat-fried

foods.

Key word : Deep-fat-frying, preference, disposal of oils, life of frying oil
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Table 1. Demographic characteristics of subjects

Characteristics Frequency(%)
<29 21(4.8)
Age 30~39 208(47.0)
(years) 40~49 201(45.5)
50< 12(2.7)
Total 442(100.0)
Employment House wife 282(63.8)
status Self-employed 56(12.7)
Employed 104(23.5)
Total 442(100.0)
Residence Urban 270(61.5)
area Rural 169(38.5)
Total 439(100.0)
. Elementary 16(3.6)
E‘i‘:{am’"al Middle & high 299(67.8)
College < 126(28.6)
Total 441(100.0)
1 32(7.3)
CNh‘;]rgi’:I: of 250(56.9)
3< 157(35.8)
Total 439(100.0)
<100 65(14.9)
?:::::;y 101-200 229(52.3)
(W10,000) 201-300 113(25.9)
’ 301< 30(6.9)
Total 437(100.0)
Types Nuclear family 376(87.0)
of family Extended family 56(13.0)
Total 432(100.0)
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Table 2. The preference and intake frequency score for
deep-fat fried foods M=£SD
Characteristics Preference Intake
frequency
<29 3.79+051"  2.40+0.66"
Age 30~39 3.8240.64° 2.49+0.62°
(years) 40~49 3.684-0.64" 2.32+0.51°
S0< 3144049  1.72+0.35°
F value 56217 72597
Employment Housewife 3.55+0.65 2.40+0.65
Self-employed ~ 3.70+0.54 2.354+0.62°
status Employed  3.61+070  195+045°
F value 1.543™ 4.821
Residence Urban 3.81+0.63 2.29
area Rural 3.4040.69 2.18
T value 2271 1.321™
Educational Elementary 3.63+0.5 2.1040.37
level Middle & high 3.57+0.65 2.26+0.45
College < 3.61+0.68 2.34+0.49
F value 1.124™ 2.198™
Number of 1 3.50x£0.8 2.21+0.51
children 2 3.57+0.67 2.25+0.42
3< 3.72+0.58 2.23+0.56
F value 1.982™ 1.793™
Monthly <100 3.56+0.62 2.134£0.42
income 101 ~200 3.62+0.62 2.26+0.45
(¥10,000) 201 ~300 3.584+0.70 2.314+0.51
’ 301 3.63+0.78 2.2440.48
F value 2217 0.292™

Types of  Nuclear family  3.45+0.63 2.27+051

family Extended family 3.66+0.69 2.20+0.52
T value -1.189™ 1.014™

Mean 3.60+0.62 2.23+0.71

*p<.05, **p<.01, NS Not significant
" Means with the different superscript letter are significantly
different by Duncan’s multiple range test.
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Table 3. Preparation of deep-fat fried foods N(%)
. Use of Cooking
?l(: okm? :sy ready-made semi-prepared X 2
rsely fried foods foods
<29 7(33.3) 6(28.6) 8(38.1)
30~39 97(47.3) 40(19.5) 68(33.2) .
Age 40~49 116(61.1) 29(15.3) 45(23.7) 12.866
50< 8(72.7) 19.1) 2(18.2)
Total 228(53.4) 76(17.8) 123(28.8)
Housewife 155(57.2) 38(14.0) 78(28.8) o157
Employment Self-employed 29(52.7) 12(21.8) 14(25.5) ’
status Employed 44(43.6) 26(25.7) 31(30.7)
Total 228(53.4) 76(17.8) 123(28.8)
Residence Urban 129(49.4) 48(18.4) 84(32.2) 4.741™
area Rural 97(59.5) 28(17.2) 38(23.3)
Total 226(53.3) 76(17.9) 122(28.8)
i Elementary 8(50.0) 2(12.5) 6(37.5) S
Ed‘;ca";’“al Middle & high 162(56.6) 47(16.4) 77(26.9) 4813
eve College < 57(46.0) 2721.8) 40(32.3)
Total 227(53.3) 76(17.8) 123(28.9)
<100 32(50.0) 13(20.3) 19(29.7)
Monthly income 101~200 122(55.0) 33(14.9) 67(32.2) 7.795™
(¥10,000) 201300 56(51.9) 27(25.0) 25(23.1)
301< 15(51.7) 3(10.3) 11(37.9)
Total 225(53.2) 76(18.0) 122(28.8)
Nuclear family 192(52.5) 69(18.9) 105(28.7) 1.599™°
Types of family Extended family 30(58.8) 6(11.8) 15(29.4)
Total 222(53.2) 75(18.0) 120(28.8)

T p<.05
™ Not significant

@2z Tersl A A17A A635(2000)

- 536 -



ABAGS AN APze g% ASE TR B4 5

Table 4. Thoughts that was concerned about commercial deep-fat fried foods N(%)
Rancidity of Food Increase Insanit- 2
frying oil materials of body weight ariness X
<29 5(25.0) 6(30.0) 0( 0.0) 9(45.0)
30~39 72(34.8) 43(20.8) 22(10.6) 70(33.8) 12.999™
Age 40~49 58(29.7) 45(23.1) 32(16.4) 60(3.8)
50< 7(58.3) 1(8.3) 2(16.7) 2(16.7)
Total 142(32.7) 95(21.9) 56(12.9) 141(32.5)
Educationa] Elementary 5(31.3) 1(6.3) 3(18.8) 7(43.8)
“1"3 ‘;’“a Middle & high 84(28.7) 65(22.2) 38(13.0) 106(36.2) 13.452°
eve College < 53(42.7) 29(23.4) 14(11.3) 28(22.6)
Total 142(32.8) 95(21.9) 55(12.7) 141(32.6)
p<.05
N Not significant
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Fig. 1. The oils most commonly used for deep-fat frying(left, N=415) and determining of proper frying temperature

(right, N=392).
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Fig. 2. The food materials used for deep-fat frying by 418
respondents.
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Fig. 3. Deep-fat frying times of the frying oil(left, N=415) and the parameters used for determining the life of

frying oil(right, N=413).
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Fig. 4. Treatments (left, N=403) and storing places(right, N=380) of oil for reusing.
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Table 5. The reusing methods of the fried oil N(%)
the same kind of other foods . © . X
new oil new oil
<29 (14.3) 14(66.7) 2(9.5) 2(9.5)
30~39 102(50.2) 64(31.5) 31(15.3) 6(3.0) -
Age 4049 90(46.9) 61(31.8) 24(12.5) 17(8.9) 26.362
50 10(83.3) 216.7) . .
Total 205(47.9) 141(32.9) 57(13.3) 25(5.8)
Housewife 145(52.5) 83(30.1) 34(12.3) 14(5.)
Employment Self-employed 25(45.5) 21(38.2) 7(12.73 2(3.6) 9.736™
status Employed 35(36.1) 37(38.1) 16(16.5) 9(9.3)
Total 205(47.9) 141(32.9) 57¢13.3) 25(5.8)
, Utban 124(47.1) 89(30.1) 36(13.7) 14(5.3) s
Rejiince Rural 79(48.5) 52(31.9) 21(12.9) 1166.7) 0.548
Total 203(49.7) 141(33.1) 57(13.4) 25(5.9)
Elementary 7(43.8) 6(37.5) 212.5) 146.3)
Edscational Middle & high 143(49.0) 95(32.5) 38(13.0) 16(5.5) 0.5712%
level College < 55(46.2) 40(33.6) 16(13.4) 8(6.7)
Total 205(48.0) 141{33.0) 56(13.1) 25¢5.9)
Nuclear 170(46.8) 118(32.5) 52(14.3) 23(6.3) I~
Types of family Extended 30(54.5) 19(34.5) 5(9.1) 1{1.8) ’
Total 200(47.83 137(32.8) 57(13.6) 24(5.7)
“p<.05
N Not significant
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Table 6. The disposal of used frying oil N(%)
' . Discarding Absorbing into 9
Making soap into a sink papers Others b%
<29 2( 9.5 4(19.0) 15(71.4) 0(0.0)
30~39 31(14.9) 21(10.1) 145(69.7) 11(5.3)
Age 40~49 33(16.7) 25(12.6) 119(60.1) 21(10.6) 26.362
50< 4(33.3) 0(0.0) 8(66.7) 0(0.0)
Total 70(15.9) 50(11.4) 287(65.4) 32(7.3)
Employment Housewife 44(15.8) 34(12.2) 178(63.8) 23(8.2) 4170
s Self-employed 11(19.6) 5(8.9) 39(69.6) 1(1.8)
sta Employed 15(14.4) 11(10.6) 70(67.3) 8(7.7)
Total 70(15.9) 50(11.4) 287(65.4) 32(7.3)
Urban 32(11.9) 25(10.8) 185(69.0) 22(8.2) 8 181"
Residence area Rural 36(21.4) 21(12.5) 101(60.1) 10(6.0) i
Total 68(15.6) S0(11.5) 286(65.6) 32(7.3)
Elementary 4(26.9) 16.7) 8(53.3) 2(13.3)
Educational Middle & high 60(20.1) 33(11.1) 191(64.1) 14(4.7) 24,0377
level College < 6(4.8) 16(12.8) 87(69.6) 16(12.8)
Total 70(16.0) 50(11.4) 286(65.3) 32(7.3)
<100 1523.1) 8(12.3) 40(61.5) 2(3.1)
) 101~200 40(17.6) 2209.7) 147(64.8) 18(7.9) 14520
M "(';;lh% OHSCO‘)’me 201~300 12(10.7) 15(13.4) 78(69.6) 7(6.3)
’ 301< 13.3) 4(13.3) 20(66.7) 5(16.7)
Total 68(15.7) 49(11.3) 285(65.7) 32(7.4)
Nuclear 51(13.7) 40(12.7) 251(97.3) 31(8.3) 162"
Types of family Extended 18(32.1) 6(10.7) 31(55.4) 1(1.8) :
Total 69(16.1) 46(10.7) 282(65.7) 32(7.5)
*p<.05, **p<0l, ***p< 00t
™ Not significant
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Table 7. Correlation coefficient between variables and
intake frequency of deep-fat fried foods

Variables Correla.tion
coefficient
Age -0.100°
Educational level 0.051
Health Status 0.106"
Body shape 0.022
Monthly income 0.044
Number of children 0.091
Intake frequency of foods 0.181"
prepared with oil and fat :
Preference of family for foods -
. . 0.158
prepared with oil and fat
Preference of housewife for .
foods prepared with oil and fat 0.142
C‘oncern of intake ratio for 0.065
oil and fat sources
Nutrition knowledge -0.0028

Preference of family for .
deep-fat fried foods
T p<05 7 p<0l
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