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Abstract

The acid value of the oil extracted from the three kinds of 15 fried foods ranged from 0.89 to 3.92, the peroxide value
ranged 10.0~57.14 meg/kg. Among the samples, popcorn chicken contained the highest crude fat content, showing 6.64+
0.26(%), while the french-fries showed 2.87+0.31(%), which was the lowest. The content of the trans fatty acid per 100
g of the foods were; the fried foods: 0.02~0.06 g. The french-fries contained the lowest saturated fatty acid per 100 g
of the foods, showing 0.41 ~1.55 g, while the popcorn chicken showed the highest content, 1.16~3.43 g. The fried foods
contained the highest linoleic acid content. Further, fried foods exhibited safe levels of trans fat content. The “School Zone”,
which sells snacks, candies, chocolates flow, was not detected in the saccharin. Cookies, candies, chocolate was not detected
in the tar colors. Aerobic plate count were ranged from 0~4,700 cfu/g in cookies, Salmonella test came out negative.
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Table 1. The classification of fried foods of the school
zone

Sample

Fried foods Sampling days Sampling place
Hot dog,
A; popcorn chicken, The first day Snack store near
french-firies school(A)
Ay French-firies After 4 days
Hot dog,
B popcorn chicken, The first day Snack store near
french-frries school(B)
B, French-firies After 3 days
Hot dog, .
C - The first day  Food from roadside
popcorn chicken
stand(C)
G Hot dog After 4 days
D Hot dog, 11+ first day Snack st hool
e firs
I french-firies y Snac ‘s ore near school,
stationery shop for
Hot dog, .. .
. After 4 days  writing materials(D)
french-firies

Table 2. The average acid values(AV) and peroxide
values(POV) of the fried food from samples

Samples ) POV
No. Fried food AV (meq/ke)

Hot dog 3.92 34.03

A Popcorn chicken 3.20 34.48

French-firies 2.80 57.14

Ay French-firies 1.12 30.18

Hot dog 3.36 27.45

B Popcorn chicken 3.81 24.00

French-frries 3.14 22.26

B, French-firies 3.81 50.98

Hot dog 3.15 34.09

“ Popcorn chicken 3.36 54.00

(@) Hot dog 2.24 16.66

D, Hot dog 0.89 33.30

French-firies 2.24 10.00

D, Hot dog 2.80 56.66

French-firies 2.20 34.61
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Table 3. Contents of total crude fat(%) and trans fatty

8:0 + lauric acid; C 12:0 + myristic acid; C 14:0 + palmitic acid;
C 16:0 + stearic acid; C 18:0 + arachidic acid; C 20:0)3} & X
SR ¥ Kpalmitoleic acid; C 16:1 + oleic acid; C 18:1 + linoleic
acid; C 18:2 + linolenic acid; C 18:3)9] kg UeElyich

Table 4041 7t7e) 229 ZAWe) At A4S A
eJstec.

HUAE 5 2 YRS ST} 249-458% A
Fo] 5.78~11.15%, ZAEZL 2.32~6.0%2 A7TZo] 2
v = =A vebgth

acid contents(%) of children's favorite foods

Food Snack store near school
Fatty acid class
Hot dog Y A B ¢ b
18:1t 0.21+0.02 0.310.00 0.25+0.02 0.11+0.00
Total trans” 0.80+0.12 0.67+0.00 0.72+0.00 0.69+0.01
Total SFA? 21.98+0.01 30.79+0.66 23.24+0.38 19.3140.01
Total USFAY 76.80+0.15 67.81+0.03 75.71+0.34 79.60+0.00
Total crude fat 3.49+0.21 2.49+0.37 3.32+0.31 4.58+0.39
Total tFA fat"(g/food 100 g) 0.03+0.01 0.02+0.00 0.02+0.00 0.03+0.00
Fatty acid class
Popcorn chicken Y A B ¢
18:1t 0.33+0.00 0.27+0.00 0.25+0.00
Total trans 0.68+0.00 0.67+0.00 0.87+0.00
Total SFA 24.75+0.03 35.7840.15 20.1140.15
Total USFA 74.26+0.03 63.52+0.16 78.61£0.15
Total crude fat 11.15+0.50 9.63+0.43 5.78+0.11
Total tFA fat(g/food 100 g) 0.08+0.00 0.060.00 0.05+0.00
Fatty acid class
French-firies Y A B ¢
18:1t 0.17+0.01 0.17+0.02 0.07+0.01
Total trans 0.81+0.02 0.83+0.02 0.84+0.02
Total SFA 18.68+0.02 25.91+0.13 17.50+0.07
Total USFA 80.07+0.04 72.73+0.15 81.01+0.08
Total crude fat 3.16+0.25 6.00+0.30 2.32+0.59
Total tFA fat(g/food 100 g) 0.03+0.00 0.05+0.00 0.02+0.01

D Total trans fatty acid(%) = 18:1t(%) + 18:2t(%),

? Total saturated fatty acid(%) = C8:0(%) + C12:0(%) + C14:0(%) + C16:0(%) + C18:0(%) + C20:0(%) + C22:0(%) + C24:0(%),
? Total unsaturated fatty acid(%) = C16:1(%) + C18:1(%) + C18:2(%) + C18:3(%) + C20:1(%) + C20:2(%),

 Total amounts of trans fatty acids(g) when 100 g of each food is consumed,

¥ Value of Mean+S.D.
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Table 4. Fatty acid composition of children's favorite foods
Samples
1 . .
FA” Iiﬁ;if)g Mean+S.D. P Opcogll:;’;mken MeanS.D. K relzflif)mes Mean+S.D.
8:0 0.07~0.19 0.13£0.08 0.04~0.05 0.05+0.01 0.07~0.17 0.11£0.05
12:0 0.11~0.12 0.1240.01 0.16~0.16 0.16+0.00 0.09~0.10 0.10£0.01
14:0 0.29~0.78 0.46+0.21 0.14~0.82 0.51£0.30 0.10~0.47 0.21£0.16
16:0 13.35~23.24 14.7544.03 12.59~27.31 19.39+6.61 11.61~18.72 14.2243.49
16:1 0.61~1.75 1.21+£0.44 0.24~2.75 1.2541.18 0.11~0.25 0.1940.06
18:0 5.04~0.83 5.88+0.83 5.42~7.03 6.28+0.69 5.08 ~5.57 5.27+0.21
18:1 26.70~34.47 29.43£3.19 23.63~34.29 30.66+5.42 21.19~25.34 23.46+1.86
18:2 28.43~47.35 40.28+7.59 25.92~49.50 36.58+10.62 41.96~52.78 48.50+5.07
18:3 2.45~4.33 3.54+0.76 2.16~4.82 3.23+1.25 4.35~6.04 5.05+0.77
20:0 0.24~0.77 0.3840.19 0.19~0.33 0.2840.06 0.32~0.78 0.49+0.22
20:1 0.24~0.39 0.33+£0.07 0.21~0.40 0.28+0.09 0.42~0.79 0.66+0.18
20:2 0.11~0.18 0.13+0.03 0.13~0.14 0.14+0.01 0.09~0.10 0.10£0.01
22:0 0.14~0.39 0.28+0.09 0.15~0.36 0.2440.10 0.25~0.45 0.35+0.09
24:0 0.10~0.13 0.12+0.02 0.13~0.14 0.14+0.01 0.16~0.16 0.16+0.00
18:1t 0.11~0.31 0.2240.08 0.25~0.34 0.2940.04 0.07~0.19 0.14+0.05
18:2t 0.36 ~0.66 0.50+0.11 0.34~0.61 0.45+0.13 0.64~0.77 0.69+0.06
tFTA(;g?";)) 0.67~0.88 0.7240.07 0.66~0.87 0.7440.10 0.80~0.85 0.83+0.02

" Fatty acid class, ” Number of samples, > Total trans fatty acid(%) = 18:1t(%)+18:2t(%).

A HRAE 2418 C18:27} 36.58~48.50%(3F=140.28%, A
B 36.58%, ZHAFEZ] 48.50%)2 74 =9t theos
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Table 5. Summary of trans fatty acid contents (g/100 g food)

Number of products in which Number of products in which Number of products in which

Samples n" tFA? contents were less tFA contents were between tFA contents were between
than 0.2 g/100 of food 0.2 and 0.5 g/100 of food 0.5 and 2.2 g/100 of food
Hot dog 4 4 - -
Popcorn chicken 3 3 - -
French-firies 3 3 - -

" Number of sample, % Total amounts of trans fatty acids(g) when 100 g of each food is consumed.
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Rolgo] E7 Bt 4T Yol JPHE Fal 5 17
Belol 71 7 golor & Aol

NF 50| BA71E0) ZEARLE GFL 7 ENE 15
g0 5 glek EaRAe FaFol AF 100 ¢F 15 g
H]RRE A ESA O R BAISH, 01 g 0]ee v s}

o] 7134 F9] AP FE HERAAL, o] 7]&e] w
2tz A=l tiet EAYAE] FA| 27 Table 70 L
RibAsg

ESPAYAT T (/100 g food)o] 0.1 g o] 1.5 g mTHel
ANEE T, 15 g ol 5 g mR}l AR 3702 e

ALOR YYLZEAE T 5 =5 3HT Table 6] ©f Al A S EIAIAL S YERA T

Table 6. Contents of total crude fat(%) and saturated fatty acid contents(%) of children's favorite foods

Food Snack store near school
Fatty acid class
A B D

Hot dog ¢
Total SFA" 21.9840.01 30.79+0.66 23.2440.38 19.31+0.01
Total crude fat 3.49+0.21 2.4940.37 3.3240.31 4.58+0.39
Total SFA fat”(g/food 100 g) 0.77+0.05 0.77+0.13 0.77+0.08 0.88+0.08

Fatty acid class
Popcorn chicken A B ¢
Total SFA 24.7540.03 35.78+0.15 20.1140.15
Total crude fat 11.1540.50 9.63+0.43 5.7840.11
Total SFA fat(g/food 100 g) 2.76+0.13 3.4340.17 1.16+0.03

Fatty acid class
French-firies A B ¢
Total SFA 18.68+0.02 25.9140.13 17.50+0.07
Total crude fat 3.16£0.25 6.00+0.30 2.3240.59
Total SFA fat(g/food 100 g) 0.59+0.05 1.5540.08 0.4140.10

" Total saturated fatty acid(%) = C8:0(%) + C12:0(%) + C14:0(%) + C16:0(%) + C18:0(%) + C20:0(%) + C22:0(%) + C24:0(%),
? Total amounts of saturated fatty acids(g) when 100 g of each food is consume.

Table 7. Summary of saturated fatty acid contents (g/100 g food)

Number of products in ~ Number of products in ~ Number of products in ~ Number of products in

Samples o) which SFA” contents which SFA contents were which SFA contents were which SFA contents were
were less than 0.1 g/  betwee 0.1 g and 1.5 g/ between 1.5 g and 5 g/ between 5 g and 15 g/
100 of food 100 of food 100 of food 100 of food
Hot dog 4 - 4
Popcorn chicken 3 - 1 2
French-firies 3 - 2 1

" Number of sample, ? Total amounts of saturated fatty acids(g) when 100 g of each food is consumed.
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