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The Content Changes of Polar Component and Benzo( a) Pyrene of Soybean Oil during Frying
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Abstract [ Objective ] In order to investigate the changes of polar components and benzo ( a) pyrene ( BAP) pollutants in soybean oil during
frying. [ Method ] In this experiment, the soybean oil with antioxidant tetrabutyl hydroquinone ( TBHQ) was continuously fried at 190 C for
14 h and their quality including acid value, polar component contents, and BAP were measured at 0,0.5, 1,2,4, 6,8,10,12,14 h, respec-
tively. [ Result ] During the frying process, the acid value increased with time; the polar component gradually increased with the extension of
frying time; the concentration of BAP increased firstly with the extension of frying time, then decreased slightly, and then continued to rise.
The concentration of BAP in the whole frying process was generally increasing. [ Conclusion ] Through this experiment, it provided a theoretical

basis for the frying shop to choose an appropriate frying time and reduce the damage of frying oil to human body to the greatest extent.
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Table 1 Acid value of frying oil at different time

s HUREF [H] FHE
No. Sampling time//h Average//mg/g
1 0 0.13
2 0.5 0.16
3 1 0.20
4 2 0.28
5 4 0.33
6 6 0.42
7 8 0.46
8 10 0.62
9 12 0.71
10 14 0.90
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Table 2 Polar components of frying oil at different time

iae2 BRI [R] FHIE
No. Sampling time,//h Average//%
1 0 2.4

2 0.5 3.2

3 1 4.3
4 2 4.8

5 4 5.5

6 6 6.4

7 8 7.7

8 10 9.8

9 12 12.5
10 14 14.6
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Table 3 Quality and peak area of BAP standard sample

e R et =
Concentration Injection Quality Penk N
ng/mL volumn//pL %1073 ng cax area
1.0 10 10 19 590. 365
20 20 38 952. 180
30 30 50 709. 843
2.0 20 40 70 946. 186
30 60 106 643. 054
40 80 141 015. 005
50 100 178 137.773
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Table 4 BAP concentration of frying oil at different time

7 Wb (i
No. Sampling time// h Average//ug/kg
1 0 2.103
2 0.5 3.643
3 1 5.663
4 2 7.281
5 4 5.412
6 6 6.322
7 8 6.327
8 10 6. 082
9 12 7.564
10 14 8.792
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