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Changes in the Amount of Fat in Fried Food during
Deep Frying (Part I)

——Influence of Meat with Different Fat Content and
form on the Fat Exchange——

F M % T

(Eiko Hiraoka)

Meat with different fat content and form was fried at 180°C for 2.5 minutes with corn oil,
and the amount of meat fat migrated to the frying oil and the amount of the oil adsorbed on
the fried meat were determined by gas chromatography.

The results obtained were as follows :

1. Meat with different fat content : It was confirmed that the more the content of fat in the
raw meat was the more the amount of defatting increased. The difference of the amount of oil
“adsorbed in fried meat was not observed between the low fat meat and the medium fat meat.
The amount of oil adsorbed was larger in the fatty minched meat than in other minched meats,
caused by remarkable defatting.

2. Meat with different form : Amount of oil adsorbed in the minched meat was significantly
larger than that in the meat squarely cut, but difference in amount of defatting: was not observed

between the minched meat and the meat squarely cut.
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