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Abstract

The property of deep frying oil is one of the important factors in fried food quality. The purpose of this
study is to identify the quality of deep frying oil in continuous usages for 4 days by two types of fiyers:
traditional and modified fryers. After frying pork cutlets, the frying oil was kept not only for several physical
analyses such as color, viscosity, and water content but also for quality analyses of frying oil such as free
fatty acid, double bond changes and oxidative rancidity formation. The fried oil by a traditional fryer was
significantly increased in the physical values of color and viscosity than that by a modified fryer. In the acid
value, the fried oil by a traditional fryer was significantly increased in free fatty acid than that by a medified
fryer while the iodine value was significantly decreased in the fried oil by a tmditional fryer when compared
to control oil and fried oil by a modified fryer. In the peroxide value as an indicator of primary oxidation
products, the fried oil by both fryers was significantly increased tll the second day but decreased in the value
after the third day because of unstable hydroperoxides' decomposition. In the p-anicidine value as an indicator
of secondary oxidation products, the fried oil in a traditional fryer was significantly increased in the value
than that in a modified fry.
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{Table 1> Moisture contents, pH, viscosity and color value of fried oil used for 4 days

Moisture . . Color value

Sample contents(%o) Viscosity(cp) L a b

CON 0.3740.06° 326+0.04" 15.3340.09° 2.75+0.18° 2.26:+0.34'
DM1 0.56:+0.03" 3.50+£0.20° 17.80:0.19° -1.86+0.27° 4.16£0.34"
DM2 0.48+0.08° 5.16+0.07° 19.25+0.00° -0.70+0.30° 8.75+0.00°
DM3 0.53+£0.02°° 5.3240.03% 19.7240.39* 0.20£0.45° 12.87+0.08°
DM4 0.5240.07° 5.8240.07° 18.5040.45° -1.58+0.01¢ 11.400.20°
DT 0.59+0.05° 3.69+0.07° 18.72+0.46° -1.392031° 6.6550.13¢
DT2 0.52+0.02° 5.42+0.07 18.7240,14° -0.34+0.16° 14.13£0.13°
DT3 0.54£0.01° 5.69+0.07° 17.62+0.00° 0.47+0.28° 15.43£0.29°
DT4 0,530,022 6.142£0.30° 17.7140.15° 0.82:£0.43 17.7940.26*
F-value 517" 181.49™ 67.23" 419" 1626.74™"

Meant8.D,  **¥P<0.001

*EMeans in the same column by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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[CON, control oil; DMI, deep fried pork cutlet oil by modified fryer on first day; DM2, deep fried pork cutlet
oil by modified fryer on second day; DM3, deep fried pork cutlet oil by modified fryer on third day; DM4, deep
fried pork cutlet oil by modified fryer on fourth day; DT1, deep fried pork cutlet oil by traditional fryer on first
day; DT2, deep fried pork cutlet oil by traditional fryer on second day; DT3, deep fried pork cutlet oil by traditional
fryer on third day; DT4, deep fried pork cutlet oil by traditional fryer on fourth day.]

<Fig. 1> Effect of the two types of fryers on the acid value of deep fried pork cutlet oil
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<Fig. 2> Effect of the two types of fryers on the peroxide value of deep fried pork cutlet oil
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<Fig. 3> Effect of the two types of fryers on the iodine value of deep fried pork cutlet oil
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<Fig. 4> Effect of the two types of fryers on the p-anisidine value of deep fried pork cutlet oil
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