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Changes in the Amount of Fat in Fried Food

during Deep Frying (Part II)

—Influence of Deep Frying Conditions on the Fat Exchange between

Fried Food and Frying Oil—

FHE T

(Eiko Hiraoka)

Effects of frying temperature and time on the fat exchange between fried meat and frying oil were
investigated. Meats with various fat content were fried at 180°C and 150°C for 2.5 or 3.5 minutes with

soybean oil, respectively. The amount of the frying oil absorbed into the fried meat were determined

by a gaschromatography.
The results obtained were as follows :

1) In the case of low fat meat, fat and moisture contents between the meat fried at 180°C for 2.5

minutes and that at 150°C for 3.5 minutes was no difference. But this relation was observed in the

case of the {fatty meat.

2) The difference of the amount of oil absorbed into the fried meat between the each frying tem-
perature and low fat meat was not so distinctive. In case of fatty meat, both the amount of oil absorbed
and the amount of defatting were larger at 150°C for 2.5 minutes than at 180°C for 3.5 minutes.

3) Taste of meat fried at 180°C for 2.5 minutes was juicier than at meat fried at 150°C for 3.5

minutes.
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#£ 1. REWcAVERLKTHBO — RSt & CIRIAEE AL
—ER S (%) fersasaR (%) -

B ks IR ABE Cu:oc Cu:o Cis:1 Ciszo Cis:it Cu:z Cuiz
A 67.8 11.9 19.3 2.2 19.0 7.0 6.3 61.2 4.3 0
#m B 64.9 14.8 21.4 2.4 23.5 7.5 8.4 54.0 3.0 1.2
C 60.7 20.0 16.9 2.0 17.9 6.4 6.7 62.2 3.4 1.4
D 57.3 24.1 16.3 2.3 21.8 8.1 6.3 54.4 4.9 1.7
F il 0 100.0 0 0.1 10.8 0.3 3.6 23.3 53.9 8.0
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% 2. 180°C, 2.54 & 150°C, 3.5 HORADERFAE, KoK LIUVEEEE

v BEERIR(SB)V Ko (%HHw EE(%™

A 160°CW 23.1+0.3 54.1%+0.3 17.820.2
150°Ce> 23.24+0.4 54.4%+0.3 17.8+0.2

B 180°C 24.7+0.6 51.7+0.6 21.0%0.1
150°C 25.0+0.4 51.5+0.5 20.9+0.1

C  180°C 29.1+0.5 48.7+0.4 23.7+0.6
150°C 29.1+0.5 49.2+0.3 22.8+0.5

D 180°C 31.0+0.3 45.5+0.6 28.1+0.3
150°C 31.1%+0.3 45.0+0.5 27.0%0.3

a) 5EDHELEERE
b) 180°C, 2.54

c) 150°C, 3.5%

% 8. 180°C, 2.54 & 150°C, 3.5 XOEEOKALELE, EATLER LV

FHEDEDRTE
Bt KAZAE Bk IRRZALES

180°C, 2.564  150°C, 3.5% 180°C, 2.54  150°C, 3.54
A —26.2£0.3 n.s. —26.0+0.4 +1.8£0.1 n.s. +1.6x0.1
B —26.0£0.5 n.s. —26.3%0.2 +1.0£0.1 n.s. --0.920.1
C —26.2+0.3 n.s. —25.8+0.3 —3.2%0.3 n.s. —3.8%0.3
D —25.9%0.6 n.s. —26.2%0.5 —4.7+0.2 % —5.5%0.2
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|y i
BE (°C) B (4 A B C D

0 4.3 3.0 3.4 4.9

1.0 13.9 11.5  11.3 15.3

180 1.5 14.5 13.8 12.3 16.1
2.0 15.4 14.5 13.7 16.8

2.5 16.9 15.1 15.0  17.7

3.0 17.5 155 15.4 18.2

0 4.3 3.0 3.4 4.9

1.5 13.0  10.6 11.6 13.5

150 2.0 13.0 11.0 12.0 16.8
2.5 14.7 12.8 12.7  17.9

3.0 15.3 13.2 13.2  18.4

3.5 16.5 14.0 14.2  18.6
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