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Abstract

Twenty brands of five different types of deep-fat fried foods including doughnuts,
vegetables, fried chicken and french fries were purchased from foed stores and fast food
restavrants in Daegu city. These samples were analyzed for their total lipid content and
fatty acid compeosition. The total lipid contents of each type of foods were over 20% by
weight on an average. One brand of the doughnuis had the highest lipid content of 55.2%.
The average polar lipid content of the five different types of samples was approximately 40
% of the total lipid content, The fatty acid compositions of the total lipid in the deep-fat
fried foods were similar to one another. The major fatty acids were oleic acid, stearic acid,
linoleic acid in order of comtemt. Minor fatty acids were myristic acid, palmitic acid,
palmitoleic acid, linolenic acid, behenic acid and erucic acid.
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Table 1. Total lipid content of various deep-fat fried foods
Lipid(weight percent)
Food items No of brands
Range Mean sD
Doughnuts 5 13.07-55.22 36.62 18.16
Vegetables 5 12.05-29.52 20.11 €28
Hot, dogs 4 14.98-28.35 21.37 8.21
Fried chickens 4 16.53-26.18 23.04 4.43
French fried 2 17.82-29.15 23.49 8.01
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Tabie 2 Polar lipid content of hpxds extracted from various deep-fat fried foods

Lipid(weight percent)

Food items No of brands —— —
Range Mean Spb
" Doughnuts 5 31825623 40.04 954
Vegetables 5 30.22-50.16 39.05 7.39
Hot dogs 4 38.80-56.61 45.33 7.79
Fried chickens 4 26.05-40.52 35.41 6.59
French fried 2 41.17-41.41 41.29 0.16
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Table 3. Fatty acid composition of lipids extracted from five brands of doughnuts

Lipid (wt,/%)
Fatty acid Doughnuts
1 2 3 4 5
Cua 0.04 0.3 0.2 0.1 0.04
Ciso 0.3 1.1 1.5 0.4 0.2
Cuen 0.04 0.1 0.1 0.04 0.02
Ciso 16.8 13.3 175 16.5 0.2
Cuaa 81.8 58.5 51.1 60.0 63.6
Chaz 0.4 6.0 1.4 5.1 1.4
Cusa 0.4 0.04 0.2 04 0.05
Cuo 0.8 4.8 3.3 1.1 0.7
Caoa 0.7 0.5 1.6 0.5 0.4
Cuo 0.07 0.3 2.3 0.2 0.3
Con 0.3 0.4 0.9 0.3 0.5
TFotal
saturated 17.97 15.8 24.8 18.3 11.44
. unsaturated 63.64 65.54 55.3 66.34 65.97
Table 4. Fatty acid composition of lipids extracted from various deep-fat fried foods
Lipid (wt/%)
Fatty acids Doughnuis(5)" Vegetables(b) Hot dogs(d} Chicken(4} French fries(Z)
Cun 0.04-0.3 0-0.1 0.03-0.5 0.04-0.05 0.2
Cisa 0.2-1.5 0.07-0.1 0.3-16 0.7-08 1.3-14
Crea 0.02-0.1 0-0.07 0.04-0.2 0.09-0.1 0.1
Cuao 10.2-17.5 9.9-14.7 15.7-34.6 23.3-27.2 24.2-24.6
Cuaa 51.1-63.5 58.9-68.,0 37.1-62.6 43.8-51.6 30.8-42.8
Cisz 0.4-6.0 1.3-4.9 0.4-13.0 5.7-6.7 9.0-95
Ciss 0.04-0.4 0.03-0.08 0.01-0.3 0,01-0.07 0.03-0.04
Cao 0.7-3.3 0.4-0.6 0.1-0.8 0.5-1.5 0.1-1.3
Cona 0.4-16 0.2-0.5 0.3-1.5 0.1-0.2 04-1.3
Cao 0.07-2.3 0-0.03 0-0.03 0.03-0.5 0.4
Cag 0.3-0.9 0.2-05 0.1-0.3 0.14.2 0.1-0.2
Total
saturated 11.2-24.9 10.3-15.5 16.3-37.5 24.5-30.0 26.2-27.9
unsaturated 52.2-72.6 80.6-74.0 37.9-77.9 49.8-62.8 49.4-53.9
*Number of brands
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