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The carbonyl value (COV)and p-anicidine value (AnV) of frying oil increased with the number of uses
whether or not fresh oil was added to used oil. The acid value (AV)increased from 0.16 (fresh oil)to 1.08
with the number of uses, while AV did not increase when fresh oil was added to the used oil. The

amounts of C18:2 and C18:3 acids tended to decrease with the number of uses.

Judging from the values

of COV, AnV and AV, no deterioration of frying oil was noted in this study. The fried foods were
evaluated by a sensory test, however, personal preference had a great influence on the results and the
effect of the addition of fresh oil to the used ones was not clear.
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Table 1. Food materials to be fried for one meal for

four
Food material Weight (g)
Sweet potato 50
Lotus root 75
Raw shiitake 27+3(8 pieces)
Pumpkin 40
Black tiger 158 +6(8 prawns)
Sand borer 90+9(4 fish)
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Fig. 1. L value(upper)and delta(A)E value(lower)of
frying oil with ((_]) or without (ll) addition of fresh

oil to used oil.
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Fig. 2. Carbonyl value(COV, meq/kg of lipids)of
frying oil with ((]) or without (M) addition of fresh

oil to used oil.
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Fig. 3. p-Anisidine value (AnV)of frying oil with ((]) or
without (lll) addition of fresh oil to used oil.
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Fig. 4. Acid value(AV)of frying oil with([J)or
without (lll) addition of fresh oil to used oil.
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Fig. 5. Amounts of C18:2(left) and C18:3 (right)acids in frying oil with ((]) or without (M) addition of fresh oil to used oil.
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Fig. 6. Sensory evaluation of foods fried in oil with({])or without (Ill)addition of fresh oil to used oil.

Upper left, appearance; upper right, taste (animal origin food);

lower left, total evaluation; lower right, taste(vegetables).
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