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Construction of quality evaluation system based on the modeling of frying oils
and development of a control method for oil quality
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The changes in the fatty acid _composition, the decomposition of tocopherols
and carbonyl value (CV) in ten edible oils are investigated during deep frying. The results
indicated that polyunsaturated fatty acid and y -tocopherol had the greatest effects on the CV
increase, respectively. The ratio of palmitic acid to oleic acid in the oils before deep frying has
an important impact on the degradation of a variety of unsaturated fatty acid-based oils, and can be

used as an evaluation index for predicting the degradation rate of such oils before deep frying. A
model for predicting the carbonyl compound content of oil during frying was constructed. Using
predicting model can be inferred the frying life of edible oils under the maximum allowable CV (50u
mol/g) accordin? to the initial composition of the oil. A method to control deterioration in the
quality of edible oil by adding green tea powder was investigated, the results showed reduced the CV

and suppressed oxidative rancidity by 85%.
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