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2 . Conjugated dienes and trienes
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Table 1 The combination of fatty acid of olive oil before and after frying

Treatment  Treatment  Treatment  Treatment Treatment Treatment . . Fatty acid
Raw olive oil
6 5 4 3 2 1 name
0/05£0/02°  0/05+0/02°  0/03£0/02°  0/07+0/02°  0/05£0/02°  0/08+0/02°  0/05+0/005° Mygslt:foa‘“d
0/07+0/02°  0/03£0/02°  0/08+0/02° - 0/06+0/03*  0/02+0/03" - My"sé"llz‘l: acid
1427+0/03*  14/95+0/03°  14/5+0/03°  14/7240/03*  14/81+0/03*  13/98+0/02°  14/61+0/02° Pal‘g‘ltg‘jg‘“d
1240/03*  1/44£0/03°  14340/03°  1/43£0/02°  1/2+0/02° 1/56+0/03*  1/7+0/03° Palmlct‘ilg‘f acid
3/43£0/05°  3/93+0/03°  3/64+0/03°  5/08+0/02°  5/73£0/03°  5/08£0/02°  2/09+0/02° S“g‘g?g‘d
68/87+0/13°  68/43+0/13°  68/75+0/23"  67/88+0/03°  68/73+0/13"  69/81+0/13°  67/32+0/23 Olg‘f;f‘l"d
9/7240/03°  9/76+0/03°  9/24+0/03°  8/13+0/02°  7/55+0/02°  7/87+0/02°  11/72+0/03" nglleé‘fza‘“d
0/54:0003°  0/25:0/03°  0/51£0/07°  0/820/03°  0/83£0/02°  0/82:002°  0/95:0/03:  ~lPha I‘Ig’llgrfgc acid
17/75° 18/64° 18/17° 19/87% 20/59° 19/14° 16/75¢ SFA
70/14° 69/87% 70/26° 69/31™ 69/99° 71/39° 69/02° MUFA
10/26° 10/01° 9/75 8/95° 8/38" 8/69° 12/67° PUFA

The numbers inside the table are the average of 3 repetitions + standard deviations. The same lower case letters in

each row indicate no significant difference at the level of p <0.05.

Treatment 1: frying in a saucepan without salt
Treatment 2: frying in a saucepan with salt
Treatment 3: Frying in a saucepan with brine
Treatment 4: frying in a salt-free fryer
Treatment 5: Frying in a fryer with salt
Treatment 6: Frying in a fryer with brine
SFA: Fatty Acids
MUPFA: Acid Non-saturated fatty acids have a double bond
PUFA: unsaturated fatty acids with multiple bonds

el Ol i3 i L8l 2 5 Pl O sl

03 K e s Ol 035 e sk 5s S
O oy sbadise o Al ladis, & skiles
Aol Sl palie (sl O s SIS 055 By das e
Cosldl 2 s @ 0o ol e 3 S Al e S5
055 sy ol a8y e 515 43 S 3 30 ot T VL
32 a8 Aabe S Al 5 Sl Sl e 28,
Aoy e Ml gLl 2 O k)
Aol dops s Dl Sl el gLl O slad
ol &Sl ay VL ool s Sl gldl o

03 Sl S peges U ale 3 05 S Sl el 5!

$00

‘87":\ o s Ll o ) Ol iy ek gel aes s
5 Sl Al L3l e O el s SRl
Aol Oljes 035 5 o m 52 48 255 1 S g Al s
Ere oo 3 Gk SRl Ol Iy 3L rals S s
Wbl iy @ 038 Fae i b alie 5 A3 ekl o
SF 03 3 o Skl (sl Aoy L e S
OF 0 VLl Jadar 53 5550 O Sladeul Ao L el
0 e skl Lo ys &S Jalf.‘.za sl O_’\yv_m 055
Oln 3 e 5 HB ol s on glie 025 7w Ol
s F JB GRlEl D o 5 plal S e O e

s Sole w34 o sl O gladsl Ol >
23 oL L g ok Pl 2 S BCal


https://fsct.modares.ac.ir/article-7-30516-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-03 ]

O35 o b 03S 7w 5 SOl bl sl 2 bl

DE 00 S slpe LS o)Ly g e L ey i Sl
utjf;fgla.»ui sy o Y e e Oicla“éln gl
S 555 oo 3w Aol oS bl o5y AS e O g
Sosesd dph o Ol U1 Ol Sdjen g sl s
Glos 355 SYL Laseie jlaie G Sl 0Ty plid slse liie o5
s adsl gl lds 5,8 o 13 06 G Sl e,
s et 3l Sl Jge Kigy pl 53 58 e esle
(O5mS $)ES pon oy O £330 B350 53 (aee
5o 3 b S el S AL e o s s
b Lopaion 250 oo ol S ann s 5 (So)st
& Aon gh s M oslml Eol bss LA i

[Ve]s s
Sy e sl g oapd e Bl GllE el 3L 045 of
Cash) ssd e Gk e sl B S50 e O 0
Sl Sl Olsn 31 by 355 (o s 3108 (S 0103 39 50
o 5 VL Ll e el (slos 335 e walS Sl g5l
G e pland Sosd Sl ey O i
Jan el Gl G la ST 5wl g ) s
e Porash o o S5 5 S g1 ol L
ST s sl (sl 35 o ool gl o3l 51T O
Shs b s Of a5 Wil gl o3ll 4 by b lieslse
slul Sl 3 B o3l a2 s e BT i w3
D R S Y P P P NN WS P AP
Sl oy Dl Olie e Sl 6 Sl 5 (e
Lle sla Jisn IS5 nan 0 S o (6,8 o311 15 4 500
S gl e R e i Sapbs S
Gl sy S Ol Olos & S o7 e Joled 6
i ol Osls cews3l bs S S5l s, cewnsl oof e
LUl & b o Silsdl O Ble 5 dae SuSs >
S 53 e e, aST s a5l Casby e b e pSee
S A b (B SIS Ol5 S e 358 S ST S

Ol 50) Dlley Ko i JSE 255 358 0353l

3. Mass balance
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Percentage of oil absorption

Ontrol-Fryer Salt-Fryer Brine-Fryer Ontrol-Pan  Salt-Pan  Brine-Pan

Treatment

Fig 1 Oil uptake in the eggplant with different
treatments
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Brine-Fryer

Fryer

5

Ontrol-Fryer ~ Bring-Pan

t-Pan

Sa

Ontrol-Pan

Treatment
Fig 2 The interaction between the double conjugate
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4 . Poly Unsturated Fatty Acid(PUFA)
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Ontrol-Fryer ~ Salt-fryer  Brine-Fryer ~ Ontrol-pan

Salt-Pan~ Brine-Pan

Fig 4 Interactions the type of frying and different
treatments on the acidity of oil
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Brine-Pan

OntrolPan~ Salt-Pan

OntrolFryer
01l before frying @ il fter fying the fist tage Ol ater fryingthe secondstage

SaltFyer  BrinedFryer

Fig 5 The effect of different stages on the acidity of
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Evaluation methods of preparing and frying with refined olive oil
on the sensory properties and oil uptake in eggplant
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Oils are one the main means for consumed by human and their quality is largely dependent on the amount
and type of fatty acids content. Due to high oil absorption by eggplant When blush, find a way to absorb
less oil when frying is the most important. in this study, olive oil was used to deep fry and surface fry
eggplant (with three pre- treatments: dry salt, brine and control) and frying was done in two steps. The
fatty acid profile was determined by GC. The profile reviled that after two steps of frying, a decrease in
amount of unsaturated fatty acids was seen in all samples and this decrease in the sample with surface
frying was more significant. Also result indicated that oil uptake (absorption) in fryer was higher than pan
and brine pretreatment increased oil uptake (absorption), it might be due to water uptake as the eggplant
immersed in brine. When di en conjugate number was compared, the highest number was related to the
samples deep fried with brine pre-treatment and the lowest number related to surface frying the control
samples.

Key words: Olive oil, Eggplant, Oil absorption, GC
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