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Quality changes and relativities analysis between frying oil
and chicken strings during frying
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Abstract: Changes and relativities between frying oil and chicken strings were analyzed by the indexes such as
AV, POV and TBA.The results showed that AV of frying oil and chicken strings increased with the increased frying
time, POV increased at first and then decreased, and TBA went up and down unsteadily. AV of frying oil had
extremely significant relativity with AV of chicken strings, while had significant relativity with POV of chicken strings
and had no relativity with TBA of chicken strings.POV of frying oil had extremely significant relativity with POV of
chicken strings,while had significant relativity with TBA of chicken strings.The relativity between TBA of frying oil
and the qualities of chicken strings was not significant.
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Table 1 AV,POV and TBA of frying oil
KRR ] R Hr FUE =K (A TBA
(h) (mg/g) (mmol/kg) (mg/100g)
0 0.61 +0.03" 4.52 £0.23" 0.25 +0.05"
2 0.79 £0.10°  20.71 £0.95°  0.32 £0.00"
4 0.78 £0.07°  31.65+0.78"  0.11 £0.01°
6 092 +0.01"  41.42+272*  0.17 £0.01°
8 091 £0.01" 3593 +3.78"  0.29 +0.01"
10 1.01 £0.03*  31.71 £4.00° 031 £0.04°
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Table 2 AV ,POV and TBA of chicken strings

THKE R[] & i EAE TBA
(h) (mg/g) (mmol/kg) (mg/100g)
0 1.64 £0.12" 234 +0.01° 7.64 +0.56"™
2 1.78 £0.04" 8.24 +0.09° 9.65 +0.19*
4 1.86 £0.23"  11.69 £0.31"  8.67 +1.07™
6 1.89 £0.05"  12.07 +0.17"  8.79 +0.22"
8 2.16 £0.32° 12.38 +0.28"  10.05 +£1.51°
10 2.18 +0.09" 7.43 +£0.14° 10.12 +0.42°
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Table 3  Relativities analysis of the

qualities between frying oil and chicken strings

e X A H
RIAET " Ny
R i EAE TBA {4
R 0.808 s = 0.416 = 0.406
i E A - 0.872 s = 0.495
TBA 1§ - -0.449 0.104

e RoRHRME R (p <0.05), ** FRoRAHC M B F
(p<0.01),

3 it

3.1 FKE AN A ER A PR A 4 Rt K R ] %) E T
WO, it AR E 2 S B TS T B, i TBA (B 2 BTt
M B ARL IS H i R 3R B BT, RKETh a0 &1k
7 5 (ef ) st 1) 149 2 S B D VR, AL bk B2 5™ A% s ol
TV i A R B E]

3.2 BUKEM A FR U S5 G A ER A TR M S AN b ) 1 A
X, St EAUE R T3 B IEAH G FEMEh By S| AR E
5538 HR A SR AR S A S RO IE A 5%, 5 TBA i
ERFNIEAASC, Kb, BBl K A& A A B
o 1) BTN AR A 1 AR B T, A AR IE B KR vk 1Y
o 3B X T K A R R R vl RS ) R A S AR TR
PRAGAHSCPERES T IE , AT Ay 9 K A A S R A 7=
ORISR AT el

(1148, 2F9, A4 % R B mis eIkl B2
[J]. A48 & m I 5 2 % ALK, 2003 (1) :6-9.

[2] MR4E , MR 3K, 7K AR R R i g 2 4 e B3 AAR A BE 84
Hra[ )] B3 A A 2001 ,26(2) :42-45.

(3] 464, =, 6Kk, ¥ mEEIEE LSRRGS
Ak FAR[T]. P BakdF K ,2006,21(5) :93-97.

4]ER, MAE,"TE IR PO RTTLALE
M 77 k[ J]. A5 T kA% ,2007(10) :232-234.

[5]R#A T EWATG M Tl AT H[]]. 1%L 2006

(1).:17.
[6]GB/T5009.37-2003 , & #- 64 ) 52 (A JA AL 40 i T 4 A7 A 64
S¥FEY[S].

(71 5m%, d R R, Baai A5 e AERNIKA 4R
JE BT B B A AL [T Rk T A2 3 3R ,2003,19 (4) .
184-187.

(8147, R, K&, 5 sl Xpit A2 3 AP A dh b IS B BR 41
SEHEERSFH T[T A SRS ,2012,33(23) :36-41.

(9] RW4R, THIk, sKkEH, 5 MM AEZ R AUESAE P
SR EAL[T] A A 2011,32(5) :70-74.

[10] FRi& AT4n4h, T4, & . AUKE B 8] 3 A% 48 i &% Ao o5 42
AR A% a [ T] ik A T, 2008 (7) :103-106.

(11 4T4n4d R, 24, 5F b A5 AUE & 0 & AL T i X & 41
SR R 5 [ 1] A A4, 2008 (6) :47-49.

[12] 42,7 & , B2, 5 .7 KB T IRAER I
v ER A A EA[T] Rk T AR F3R,2009,25(S1)
73-77.

[13]x) 5%, HfE,SHR KZLELR PGS HIET
RPAEA SRR TG R[] 2T AR,
2009,30(9) :75-77.

1111111111111 -1 1111111111111 1111111111111 1111111111111 1@ 111 - -

(E3#%85 W)

Food Chemistry,2008,106:545-551.

[9INY/T 2010-2011 A 4% % K R A& H 4] & b & 8 & F 09
M [ S].2011.

[10]3REF, 2 E4, FRF,F R LB THRHRR
A A 5[ J] A s T kAR ,2006,27(2) :193-195.

(1] #AmE AHFFRER[M]. T AP T L HK
#+,2007.

[12]3R f Aot e Tap B A2 P & F AT MR [D]. &
JR T K ,2010:1-44.

(134 E4, Frem, EE BIREEEBEEA T L 54
)] IARA A ,2010(9) :962-964.

[14]Barreca D, Bellocco E, Gattuso G, et al. Elucidation of the
flavonoid and furocoumarin composition and radical - scavenging
activity of green and ripe chinotto ( Citrus myrtifolia Raf.) fruit
tissues , leaves and seeds [ J ].Food Chemistry, 2011, 129 1504
-1512.

[15] Cheng Z, Su L, Moore J, et al. Effects of post — harvest
treatment and heat stress on availability of wheat antioxidants[ J].
Journal of Agriculture and Food Chemistry,2006,54(15) :5623 —
5629.

[16]Gu F L,Tan L. H,Wu H S, et al. Analysis of the blackening

of green pepper ( Piper nigrum Linnaeus ) berries [ J | . Food

88 oiarmosm

Chemistry,2013,138(2-3) .797-801.

[17 ] Rossia M H, Giussania E, Morellib R, et al. Effect of fruit
blanching on phenolics and radical scavenging activity of high
bush blueberry juice[ J].Food Research International ,2003,36;
999-1005.

[ 18 ]Saldivar X, Wang Y J,Chen P et al.Effects of blanching and
storage conditions on soluble sugar contents in vegetable soybean
[J].LWT-Food Science and Technology,2010,43 :1368-1372.
[19]Juliana G S,Montilla A, Miriam P M et al.Vitamin C content
blanched
conventionally or by ultrasound [ J ].Food Chemistry, 2013, 136
782-788.

[20] 8 AT EFRAAFTH R I T TGHR[D].
¥R % H K F,2008:1-67.

[21]Lee H S, Coates G A.Characterization of color fade during

and sensorial properties of dehydrated carrots

frozen storage of red grapefruit juice concentrates [ J].Journal of
Science of Food and Agriculture,2002,50(14) :3988-3991.
[22]#F & HEARTRARER T EREHML[D]. 2
W T o Rk K 32,2012 1-82.

(23] @R, E24m, EER, F AR FRAREREBE
5 S m A B AR A MR E MG X R[] FERS
i@ & ,2005,21(8) :83-85.





