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Development of the measurement technique of lipid degradation level and trans
fatty acid of deep fried foods using near infrared spectroscopy

Chen, Jie yu
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This study examined the relation between degree of deterioration of oils in

fried potatoes and near infrared spectra of the fried potatoes in order to try development of a
simple and rapid measurement technology of the deterioration degrees and trans fatty acid of oils in
fried potatoes using near infrared spectroscopy. As the results, the close relation was confirmed
between the near infrared spectra and deterioration degrees (total polar compounds and trans fatty
acid) of oils in fried potatoes, and it was possible to use in the measurement of the deterioration
degrees of oils in fried potatoes by near infrared spectroscopy. Although the kinds of frying
vegetable oils affected the near infrared spectra, it was possible to make the prediction model of

deterioration degrees of oils in fried potatoes by using fried potato samples fried with various
vegetable oils.
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