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Control measures of the deterioration of oils during frying
LI Hua'’ , JIANG Yun-sheng' ,DONG Jie'

(1.School of Tourism and Culinary Science, Yangzhou University, Yangzhou 225001 , China
2.School of Biosystems Engineering and Food Science ,Zhejiang University , Hangzhou 310029 , China)

Abstract: Many people enjoy eating fried food, but it has adverse effects on people’ s health. These adverse
effects may be partly attributed to the deterioration of oils. Many studies have been made to solve this problem
including researching into mechanisms of the deterioration of oils during frying, looking for some indexes which can
reflect the deterioration of oil efficiently and looking for some measures against the deterioration of oils to decrease
the harmful matters in fried food.
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