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Abstract

Deep fried instant noodles, biscuits, and cookies were prepared, using the same beef tallow as their
fat ingredient. In addition to wheat flour and beef tallow, the common and major ingredients, the deep:
fried instant noodle contained 1. 5% salt before frying, the biscuits 20.0% sucrose and 10.0% non-
fat milk solid before baking, and the cookies 20.0% sucrose before baking.

The three products and a portion of beef tallow, which was to be used as control, were stored in.
an incubator at 47,0+1.5°C. The peroxide value and the free fatty acid value of the control and
the extracted fat were determined regularly during the storage period.

The fat incorporated in the biscuits exhibited far greater stability to rancidity development than.
that of the control with regard to both peroxide value and free fatty acid value development.
However, the fat incorporated in the deep fried instant noodles and the cookies showed much poorer
stability than that of the control.

Factors like a deep frying process and/or the presence of a significant amount of salt in the deep:
fried instant noodles appeared to promote the rancidity development of the fat incorporated in the
product. On the other hand, Maillard type browning reaction products in the biscuits seemed to
retard effectively the rancidity development of the fat incorporated in the product.
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Table 1. Manufacturing process of ramyon, i.e.,.

deep fried instant noodles!’
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Table 2. Percent composition?’ of the ingredicnts.
of the ramyon? used in this experiment

| Percent Compo-

Ingredient ‘\‘ Quantity(gram) | sition

Wheat flour 1,320.0 | 73.26
Salt 27.0 1 1.50
C.M.C. and 4.3 0.24
others

Water 337.5 25.00
Total 1,688.8 100. 00

1) Composition of dough before deep frying.
2 The ramyon used in this experiment ~ontained
approximately 18 percent beef tallow.
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‘Table 3. Percent composition? of the ingredients
of the biscuits used in this experiment

Ingredient Quantity(gram) gﬁfgg?fyagomm
Wheat flour 410.0 41.00
Sucrose 200.0 20.00
Beef tallow 180.0 18.00
Sodium 5.5 0.55
‘bicarbanate

Salt 1.5 0.45
Non-fat 100. 0 10.00
milk solid

‘Water 100.0 10.00
Total 1,000.0 100. 00

1) Composition of the dough before baking.
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Table 4. Percent composition of the ingredients
of the cookies used in this experiment

Ingredient Quantity(gram) Sﬁ:‘gre‘?s/s():ompo-
Wheat flour 510.0 51.00
Sucrose 200.0 20.00
Beef tallow 180.0 18.00
Sodium 55 0.55
bicarbonate

Salt 4.5 0.45
Water 100.0 10.00
Total 1,000.0 100. 00

1) Composition of the dough before baking.
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Conditions in which autoxidation of the fat ingredients was presumed to proceed in the control,

Condition

“Table 5.
ramyon, cookies, and biscuits
Sample? Major ingredients? in the sample
Control Beef tallow
Ramyon® Flour+4-Beef tallow+Salt
Cookies Flour-+Beef tallow+Sucrose
Biscuits Flour+Beef tallow-{-Sucrose+N.F.
M.S.

Autoxidation

Autoxidation in the presence of salt
Autoxidation in the presence of sugar
Autoxidation in the presence of su-

gar and proteins and/or their inte-
raction products

1) All samples were placed in an incubator maintained at 47.04+1.5°C.
2) Percent composition of the ingredients of the ramyon, biscuits, and cookies are in tables 2, 3, and 4.
3) Ramyon is a conventional name for deep fried instant noodles.
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¥ig. 1. Variations of peroxide values of control,
ramyon, i,e., deep fried instant noodles,
biscuits, and cookies with time in days
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Fig. 2. Variations of free fatty acid values of control,
ramyon, i,e., deep fried instant nodles,
biscuits, and cookies with time in days
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