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Abstract

h of this study was to evz d the change.n.g ity and quantity

of lard p and soybean oils repeatedly or deep >re eriod and to
determing the cutoff point to discharg

without ingredients were dai € ) Celcius in used frying lard

soybean and palm oils and were @ eating to approximately per day.

Samples were collectee d assaysk were performegd to determine the glytical

parameters of oil degradation. Chemica Darametgrs included the determinati total

polar compounés olumn chromatq

aphysperoxide value, iodine valug reas

Ohy/sicé eters incliding chang g viscosity, density and color also

. The results showed the on to

se of total polar compounds in

e, reaching 25 otz ompoundsg*at 6 and 12 or lard,

ively. Soyh oil fo gredient-

and palm oils wi dients, respe

taining fehicken exhibited" higher fStability fPeroxide v, s initi reased and

started to decline after Z'hours whereas ioding value constantly reg d over 30 hours.

Rancidity and greasy appearance e clearly olbserved ig ken fried in multi-

repeatedly, ised oils. This study_conclud8a™hat repeate rying lard soybean and

exhibited the de@radations as determinedivia both chemical and physical

analysis. According to the E ' pean regulatienS™Wwhich allow 25% total polar compounds

as cutoff point, it is suggested the discard of frying oil after the period of frying time



approximately 6 hours for lard 8 for soybean oils and 12 hours for palm oil.






