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ABSTRACT

This research study was to observe the alterations of deep fried edible
vegetable oils comparing to not heated ones. It was found that heat used in the frying
of food was able to alter the following chemical characteristics of the oils in some
manners: the acid value, moisture and volatile matter fatty acids, peroxide value
increased, whereas the iodine value decreased, be positive to Kreis test for rancidity;
and also the physical characteristics: color darker, odor rancid, conductivity constant,
viscosity and pH variable depending on the sources, types of the oil and the food to be
cooked, specific gravity increased, smoke point decreased, but the saponification value
constant. From this preliminary study could be advised that, for health precaution,

deep fried oil should not be used again after heated by cooking.
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