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Correlation Analysis of the Characteristic Indices of Edible Oil during Fry Process

XU Ze-qun', ZHANG L€, YANG Jing-mei®, WANG Zhi-giang*, WU Ling-tao
(1. Guangdong Provincial Key Laboratory of Emergency Test for Dangerous Chemicals,
China National Analytical Center, Guangzhou, Guangdong 510070, Ching;
2. Sinograin Qils & Fats Industrial Dongguan Co., Ltd., Dongguan, Guangdong 523147, China)

Abstract: Soybean oil and rapeseed oil were taken as the research objects, and the sensory quality and
characteristic indexes changes during the frying process for 15 hoursat 170 °C were discussed. Meanwhile, the
relationship between fatty acid composition, polar component, viscosity value and high value of oil bubble
was studied. The results showed that the sensory experience of soybean oil in the frying process was better
than that of rapeseed oil. The changes of acid value of the two kinds of oils were within the hygienic standard
(acid values5 mgKOH/g), and there was a significant positive correlation between the bubble high value,
viscosity, polar components and the frying time (P<0.01). In addition, viscosity and polar components were
aso positively correlated with bubble height respectively (P<0.01). The relative content of total saturated
fatty acids in vegetable oil will increase gradually, which has a significant positive correlation with the
bubble high value (P<0.01); the relative content of total unsaturated fatty acids will decrease gradually, which
has a significant negative correlation with the bubble high value (P<0.01), and the content of total trans fatty
acidswill decrease gradualy, which has a significant negative correlation with the bubble high value (P<0.01).
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0.01), VARIKERTEA x B, FhEE(E R y (EE S 4tk
HHE, KR y=1.472 9x+54.582 ( R*=0.973 6 );
SEKFI R y=1.147 1x+68.911 ( R*=0.972 6 ), %l
JE TR —Fh R, AR N BRI, A
TREK, kA8 E, fEdRER, S5M
P RS R 8 B A G, R T I R (A A
WO B AE X R BCH 0.958, FF1EH i 35 1 1E A1 56
KFR (P<0.01), JfmfEl x (i, FHBEEN y EHET
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Z 17 N y=0.061 5x*-1.871 1x°+20.513x*-
93.16x+221.17 ( R°=0.958 6 ).,
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