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1. Cyclization
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7. Palm oil (PO)
8. Refined, bleached, and deodorized (RBD) palm olein
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2. Sunflower oil (SFO)

3. Soy bean oil (SO)

4. Canola oil

5. Low-density lipoprotein
6. High-density lipoprotein
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15. European economic community

16. Nternational union of pure and applied chemistry

17. Extinction coefficients

18. O=oleic acid; P=palmitic acid; S=stearic acid; L=linoleic acid
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9. Acrolein

10. Trans, trans-2,4-decadienal

11. Cytotoxic and genotoxic

12. High-oleic Moringa oleifera seed oil
13. American Oil Chemists, Society

14. American official analysis chemical
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Oil in foodstuff deep frying heated to a long time and effect of some factors (humidity, temperature and
oxygen) cause different chemical and physical changes of the oil (such as hydrolysis, oxidation and
polymerization) and degrade the quality of the oil and product. The results of these changes increase of the free
fatty acids, peroxide value, polar compounds and trans isomers, and also decrease of the unsaturated fatty acids,
oxidation induction time, levels of tochopherol and phenolic compounds, which all indicate a decline the oil
quality. Studies shows that the chemical composition of oil and especially natural antioxidants are important
parameters in predictive the behavior of oil in the frying process. Independently to the commercial category of
olive oil, is clearly resistant against the deep frying. In this paper, the oxidative stability of oil during frying
according to the source, the presence of natural bioactive compounds (antioxidants) and fatty acid composition
have been compared with olive oil.

Keyword: Oils, Olive oil, Deep frying, Oxidative stability

" Corresponding Author E-Mail address: sahari(@modares.ac.ir

1


mailto:sahari@modares.ac.ir
https://fsct.modares.ac.ir/article-7-11019-en.html
http://www.tcpdf.org

