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Lipid and Microbial Changes of Fried Foods at Market during Storage
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ABSTRACT — Fried vegetable mix, fried fish mix and fried chicken which prepared as con-
venient style at traditional market in Chonju were collected and evaluated their chemical com-
position, lipid and microbial changes during storage at different temperature for confirming
those fried food stability. The POV and AV of oil in samples and total bacterial count during
storage at 5, 15, 20 and 30°C were monitered. The POV, AV of oil, and total viable count were
greatly changed depending on storage temperature during storage. Those factors can be ef-
fectively used for shelf-life determination. Following POV, AV and total bacterial count tested of
each sample, shelf-life can be suggested as within 1 day at 30°C, 2~ 3 days at 15~20°C and over

5 days at 5°C.
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Table 1. Chemical composition of some fried foods at

market unit : %
Fried foods Moisture Protein Fat Ash
Vegetable 54.0 4.2 353 3.0
Fish cake 56.9 8.4 24.3 2.2
Chicken 31.4 23.7 453 4.1
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Fig. 1. Changes in POV of fried vegetable mix during
storage at different temperature.
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Fig. 2. Changes in POV of fried fish mix during storage
different temperature.
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Fig. 3. Changes in POV of fried breaded chicken during
storage at different temperature.
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Fig. 7. Changes in TBA of fried vegetable mix during

storage at different temperature.
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Fig. 10. Bacterial growth of fried vegetable mix during
storage at different temperature.
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Fig. 11. Bacterial growthe of fried fish mix during
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