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Comparative Study on the Three Simplified Testing Methods

for Oxidative Deterioration of Frying Oils

woORN B

(Riichiro Usuki)

To check a thermal oxidative deterioration of frying oils, three rapid simplified
testing methods on the market were comparatively practiced. Twenty one of frying
oils in use were collected from many families and analyzed on peroxide, acid iodine,
carbonyl and anisidine values and also, conjugated diene content and Rovibond color,
and at the same time, by 3 simplified tests (POV test paper, free fatty acid tester
and Fritest®). As a result, Fritest relatively expressed the degree of thermal oxi-

dative deterioration, which was evaluated by other characteristic figures of frying

oils.
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x 1. RECHERTFD 7 5 1 ho—REH & 85 HEERO

sty AR Ty Sy wmERYE POV 777 754 HEe
PR BRI B 2 vEE D05 DUl memCH &OURC | BB Ah. 244 e
5.0 0.16 126. 4 15.7 17.0 0.46 3.0/0.5 0 1.OLLF 1IEF 65
2.2 0.12 123.1 15.3 17.2 0.48 3.3/0.7 0 1L.OLLF 1R 50—65
4.2 0.97 114.6 21.9 52.8 0.64 3.9/0.8 0 1LOBLF LR 65
@ 2.8 0.23 121.6 16.3 23.3 0.53 20.0/3.1 0 1L.OBLF 1ILUF 65
® 11.2 0.09 120.9 21.3 20.6 0.47 4.0/0.8 0—10- 1.0LLF 1T 50
% 22.2 0.64 120.5 20.6 9.8 0.76 6.0/1.0 0—10 LOMUTF 1ENF 50
2.0 0.24 127.3 17.3 33.9 0.60 10.0/1.8 "0 1L.OBLF 65
% 2.3 0.23 120.4 26.9 42.4 0.73 30.0/4.4 0 1L.OLF 1 65
2.3 0.14 119.9 11.6 20.5 0.53 10.1/1.8 0 1L.OLTF 1 50—65
© 5.7 0.20 116.5 17.5 28.7 0.55 10.0/2.1 0 LOLTF 1 65
1.0 0.29 121.4 13.2 23.7 0.61 20.0/3.7 0 LOYTF 1—2 50—65
4.5 0.33 118.5 19.7 36.6 0.63 40.0/3.8 0 LOYT 1—2 65
9.0 0.46 118.6 26.9 51.6 0.90 30.0/5.4 0 LOBTF 1—2 125—140
3.2 0.32 114. 4 31.9 61.3 0.79 30.0/5.0 0 LOPSF 1—2 50
155.8 0.45 126.7 82.2 32.6 2.38 4.0/0.8 10—30 LOPSF  1-—2 65
3.0 0.31 119.5 21.0 42.3 0.64 30.0/5.5 0 1L.OLF 2 65
7.2 0.57 114.4 38.4 73.1 1.00 40.0/6.1 0 1.0LIF 2 65
2.8 0.55 122.6 26.2 48.9 0.57 40.0/9.0 0 1L.OLSF 2—3 50—65
10.0 0.38 114.8 21.5 83.1 1.09 60.0/8.4 0 L.OLT 2—3 65—85
1.3 3.96 89.1 40.7 77.2 0.92 58.0/8.0 0 L1k 23 LR A
44.2 1.49 108.8 82.6 153.0 1.50 20.0/3.1 10—30 LIBE 3 65—85
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