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Abstract 186485

The research of this study was to evaluated the change in quality and quantity of lard palm
and soybean oils repeatedly used for deep-frying at different period and to determine the cutoff point
to discharge the repeatedly used oils. Chicken wings with or without ingredients were daily fried at
180+ 5 degree Celcius in refined lard soybean and palm oils and were continued heating to
approximately 2 hours per day. Samples were collected and assays were performed to determine the
analytical parameters of oil degradation. Chemical parameters included the determination of total
polar compounds by column chromatography, peroxide value, iodinc value whereas physical
parameters including changes in viscosity, density and color were also determined. The results show
the increase of total polar compounds in the relation to frying time, reaching 25 % TCPs at 6 10and
12 hours for lard, soybean and palm oils with ingredients, respectively. Soybean oil for
non-ingredient-containing chicken exhibited higher stability. Peroxide values initially increased and
started to decline after 2 hours whereas iodine value constantly reduced over 30 hours. Rancidity and
greasy appearance were clearly observed in chicken fried in multi-repeatedly used oils. This study
concluded that repeated frying lard soybean and palm oils exhibited the degradations as determined
via both chemical and physical analysis. According to the European regulations which allow 25%
TCPs as cutoff point, it is suggested the discard of frying oil after the period of frying time

approximately 6 hours for lard 8 for soybean oils and 12 hours for palm oil.





