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M.A. Thesis:

The comparison of thermal stability and fatty acid
composition of some Iranian commercial frying oll

The purpose of oil consumption is providing energy and essential fatty acids. The oil is one
of the consumable main fats that its quality depend on amount and type of fatty acids that
presence in it mainly(1).frying is one of the typical procedures of food preparation in
homes,restaurants,inistitues and plant of food staff production that carry out by two
procedures : surfacing and dipping.(immersing in oil).in this study frying oils provided
from four companies and one liquid oil of sun flower inside country in 15 litters volumes
from every them with similar date production in one & three litters bottles. First detected
profile of fatty acids. Nina profile of acids showed that Nina liquid oil isnt frying oil and is
considered in group of high linoleic acids while in whole of frying oils, linoleic acid
decreases and palmitic acid increases and Raana frying oil had less linoleic acid and more
palmitic acid. frying carried out in frying instrument and frying steps included four steps
with 24 hours intervals with potato. In point of acid value Nina and Raana frying oil and
in peroxide value Raana oil showed better results. To evaluation resistance of oils used
oven method for 96 hours . in point of acid value , Nina , Bahar & Raana had lowest value
and in point of peroxide value, Bahar oil showed better results. For measuring thermal
stability used rancimet instrument in three temperatures (100, 110,1207c). results showed
in low temperature (100?c) Nina oil and in higher temperatures (1207?c) Raana oil acts
better. Results showed non frying liquid oil in viewpoint of nutritional located in first class,
but not to use for frying at all . among of frying oils, Segol oil had high nutritional
properties ,but viewpoint of thermal stability and other cases was very weak.Raana & Nina
were best oils in stability and resistant to frying.



