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Improvement of Used Frying Qils by Treating with Several Adsorbents

wOR E—E

(Riichiro Usuki)

Frying oils have been used less than three times in half the number of recent Japanese home
cooking. For the prolongation of available period of frying oils, through simple filtration procedure
after frying, eleven kinds of adsorbents were heated at 180°C for 20min in fish-fried oils. After
filtration of adsorbents, color intensity, oxidative stability and acid value of each oil were estimated.

As the results, Zeolite, an inexpensive mineral, gave rise to slight improvement in oxidative
stability, but not in bleaching of color. To the contrary, activated carbon, activated clay and
aluminium hydroxide gel acted as bleaching agent, but considerably lowered the oxidative stability.
Oils treated with oyster shell, ceramics plate and calcium oxide, were tinged with brown color. In
these experiments, effective adsorbents in both bleaching ability and oxidative stability were not

found out, even in the combination of two adsorbents.
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