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Research on rancidity of oils

— Test of rancidity of frying oil on practice of cooking—

Yuko WATANABE Chie SAKAI  Hideyo SHIMIZU
Abgract
The purpose of this study is to examine oxidative degradation of frying oils used in the cooking practice done in July,2004
from May in Gifu City Women's College. Theresults are asfollows.
(1) PeroxideVauewas4.49 or less.
(2) Acid Vduewasdl 0.5 or less.

(3) Thefrying oils examined this research was confirmed the safe one on food sanitation.
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Sample
Ne

1 5/18 1500
2 519 120
3 524 1600
4 5/24

15
5 525

16
6 5/26 1925
7 527 600
8 527
9 531 400
10 531 730
n 6/1 720
12 6/1 400
13 6/7 14
14 6/8 12
15 6/28 600
16 6/28 76

1225
17 6/29 76
1225
18 6/30
960
19 6/30 1000
20 71 46
960
21 715 400
22 715 13
23 7/6 13
24 17 720
600
25 7/8 720
600
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4)
1) 2000 2002 144-145
65-66,82-95 5)
2) THE OIL 2002 153
1999 52-53 6)
3) — Q8A

2004 94,209 2003 277 16 11 26



