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2 . Conjugated dienes and trienes
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1. Gas — liquid chromatography
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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" Myrésltf.oac‘d
0/07£0/02°  0/03£0/02°  0/08+0/02° - 0/06£0/03°  0/02+0/03" - Myosé"lljf‘l’ acid
1427£0/03*  14/95+0/03*  14/5+0/03*  14/72+0/03*  14/8140/03*  13/98+0/02°  14/61+0/02° pahg‘ltg(f“d
1240/03°  1/44+£0/03*  143£0/03*  1/43£0/02° 1/2£0/02° 1/56£0/03*  1/7£0/03" Palmg‘fg‘f acid
3/43£0/05°  3/93£0/03°  3/64+0/03°  5/08+0/02°  5/73x0/03°  5/08£0/02°  2/09+0/02° Stacr ‘lcs?oc‘d
68/87+0/13°  68/43£0/13°  68/75+0/23°  67/88+0/03°  68/73x0/13  69/81+0/13°  67/32+0/23" Olgfsﬁ‘l“d
9/72+0/03°  9/76£0/03°  9/24+0/03°  8/13£0/02°  7/55+0/02°  7/87+0/02°  11/720/03 L‘“glfé?za“d
0/54+0/03°  0/25£0/03°  0/510/07°  0/82+0/03°  0/83£0/02°  0/82+0/02°  0/95:0/03°  AlPha 1“2;’112‘?;° 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
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3. Mass balance
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Percentage of oil absorption

Brine-Pan
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Treatment

Fig 1 Oil uptake in the eggplant with different
treatments
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4 . Poly Unsturated Fatty Acid(PUFA)
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Fig 4 Interactions the type of frying and different
treatments on the acidity of oil
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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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