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Lipid Content and Fatty Acid Composition of Commercial
Fatty Processed Food(II)
— Fried Instant Noodle —
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Seoul Metropolitan Government Institute of Health and Environment, Seoul 137-130, Korea
*Dept. of Food Science and Nutrition, Dankook University, Seoul 140-714, Korea

Abstract

This study was performed to investigate lipid content, melting point, refractive index, fatty acid
composition and energy intake from lipid of commercial fried instant noodles. Sixty five samples were
collected in Seoul area, and analyzed. The average of lipid content was 16.7%, melting point and refractive
index were 29°C and 1.46, respectively. The fatty acid composition mainly consisted of Ciso, Cis1 and
Cis2. The ratio of P/M/S in fried instant noodles was 0.19 : 0.77 : 1.00. The average energy intake from
lipid of 100g fried instant noodles was 150.3kcal.
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Table 1. Lipid content, melting point(M.P.) and refrac-
tive index(R.I.) of fried instant noodle

Commodity No Lipid(%) MP.(°C) Rl.(at 40°C)
A 17 165+27% 29.0+02% 1.4585+0.0010°
B 15 167%20° 28903 1.4584+0.0010°
C 15 161%22° 20+02* 1.4585%0.0010°
D 9 179+09° 29.0%01° 1.4579+0.0010°
E 9 163f27 289%102" 1.4585%0.0010°
Total 65 167%23 29.0%02 1.4584+0.0010

Values are mean*SD
*Means with the same letters in the same column are
not significantly different at 5% level
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Table 2. Fatty acid composition of lipids in fried instant noodle

Commodity No Cizo Cia0 Cigo Cigo Ciga Cigz PUFA MUFA SFA
A 17 031006 1.18%0.03 4595*+0.73 3.89%0.16 39.13%049 948*+066 0.18 0.76 1.00
B 15 033%012 1.25*026 46.16+263 3911039 3883*201 951F+062 0.18 0.75 1.00
C 15 0351005 1.15%0.07 4542056 4.10+020 39524052 9.46+036 0.19 0.77 1.00
D 9 036+0.13 128%0.10 45471070 410%£0.39 38761091 10.03*050 020 0.76 1.00
E 9 0321007 114%022 44831043 4.42*0.18 39.65+054 1004042 0.20 0.79 1.00
Total 65 0341006 1.20+0.03 4557+0.73 4.06%016 39.23+049 964+066 0.19 0.77 1.00

Values are meantSD

All values in the same column are not significantly different at 5% level
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Table 3. Energy intake from lipids of fried instant noodle
(unit: kcal/100g)

Energy intake portion
PUFA MUFA SFA

Commodity No Total lipid

A 17 1485t245° 95 391 51.4
B 15 1503%176° 95 389 51.6
C 15 1449+197% 95 395 51.0
D 9 1617+ 82° 100 387 51.3
E 9 1467x207° 100 397 50.3

Total 65 15031205 9.7 392 511

Values are mean*SD
**Means with the same letters in the same column are not
significantly different at 5% level
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