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Fried foods are the popular in Thailand especially fried fish. Fish has been
1 recognized as a good source of protein and contains polyunsaturated fatty acids
such as DHA. Consumption of fish may help reduce risk factors of degenerative
diseases. The quality of fried foods depends on the frying of process, type of
cooking oil and characteristics of the foods. However, data on the effect of
controlled frying of fish on lipid content of fish is limited. Therefore, the purpose
of this study is to determine the effects of sjh»allow-frying and deep-frying using
lard, palm olein oil, and soybean oil and the size and firmness of fish on total fat,
fatty acid composition and cholesterol content in fish. Marine fish were randomly
sampled from three markets in Bangkok and surrounding areas. It was found that
low fat fish were bluespot grey mullet, short-bodied mackerel, black pomfret, and
giant seaperch (2.0-2.8 g per 100g) and a medium fat fish was black-barﬂi;ie.d.
trevally (5.5 g per 100g). The fat content of fried fish was significantly increased
after shallow-frying and deep-frying (p<0.05). The amount of fat in low fat fish
increased 4.5-6 g per 100 g of raw fish after frying, while medium fat fish
increased 2 g per 100 g of raw fish. Types of cooking oil and types of fish.did not
affect the fat content in fried fish. Small fish tended to have a higher fat retention
than large fish. The firmness of fish had no effect on fat content of fried fish.
Fatty acid composition of fried fish tended to be similar to that of the cooking oil
used. There was little or no change in cholesterol content of fish after frying.
Frying fish with lard did not increase the cholesterol content of the fish. Frying

methods and types of cooking oil did not affect the cholesterol content of the fish. " -




Fac. of. Grad. Studies, Mahidol Univ. Thesis /v

a d’ L7
4236172 NUFN/M : a1013%1: D1HI5UAZ INFUINSINOM IWAUT: INN. (D1H15MaL. -
TArIIMSNENI IHMUI)
o au ¢ a a ad a ‘ol LY :;::1 1 s
NTIVU NIFVA: eﬂﬁwamaaaﬁmﬂmﬂuaz‘lmﬂsuemmummﬂaﬂ?mm‘lwu
d v 4 A a
f3mnmunastaaineIoa smzmmls:ﬂamlmnw‘lwu‘luﬂam:mﬁﬁaumim 5 FHA

(EFFECTS OF FRYING METHODS AND TYPES OF COOKING OIL ON

TOTAL FAT, CHOLESTEROL CONTENT AND FATTY ACID PATTERN
OF FIVE SPECIES OF COMMONLY CONSUMED MARINE FISH)

a a d a [ Y d @
AMZAIIUMIAIUANINYTHWUS: aupasA Indalas, Ph.D., 3983 Tnﬁmwﬁ, Ph.D.,
385 avaeda, Ph.D. 131 el ISBN 974-04-2072-9

o o o 1 a ‘
ssnoasaluemsh lasuanuiionlulszmalng saudadamen wWesnindm

=

[~ ' = d’d =Ty % a Va o é A 9/ %
Fuunaaldsaunauazdsumvesnsaluiuriia lidudigs delidmnervesnunisan

¥
=2

v ¥ 1 e~ -
@ a ' (Y s 3
arndnaealsasediae qunweInmIsneaiaae Auegiuanizilylums
¥ v [l v
noa iavoniuRlnen wnzquAnyuzvesos ualedeniionswademsnldou
@ [ 1 { o [ 3 @ (3 aw dy y o
waslviuluamend lifideyaiidanu  dujutaguszasdvesnuiiuiiie szl
¥ v ¥ Vv
a a an o w [ o w ' o @ o a Jd a '
sniwavesTeneauuuihsiu lurauuaziihiunoy Tasldhidumy dniuhdulomdurm
¥ v ¥ 1
AssuIsuaztudunies nazBninavesutiauaza Lo uHBlMNNNAdeT Y
@ Jd @ a 1 R Y 1
Tusiy eerUszneunsaluiunazaasmamesealulamzia dredamzaiidne lagu
Sretrannnama 3 uie luwangannumunsuazSuama KavesmsAny U Um
- @ o ' < o
nzaaani luud 1dun Yarnszuen day Yarssasmaduaztainsgwani (2.0-2.8
o ' o - a a kY 1 a Y ' @
a¥use 100 n33) wazdaniyswaluiuthunaelaun darda (5.5 nfuae 100 nsw)
o G’/‘ o = = “a = Q. d?l ' - [} L aay
Mondamaneans 2 Ssdamezanariafivsmalaiuiniuedniiisdagnians (p
1 o by pay s o =t a P dy LY 1 LY "‘a. )
<0.05) wunsneaildand luiuddluiudindu 45-6 nfude 100 afudaay
1 d’d £ = s l:l zg s 1 a o = ny LY d‘ 3/
drudari i unaned lufuindu 2 afude 100 nfuadu siadniuildmeauns
siadarlufaniwadetSnauiuludamen  Yarwnadniiuud ugaduluduiin
¥
' ' ' ' @ @ g a o
ailawunalng anunivveailear hiflnnwduiuidedsualuiuludamen 93A
o 4 o o wa
Ysznovveansa lufulutameaiiuua Idumieusiddsznounsa luliulwiniiildven
a o 0 q ¥ |2 3 v A = =
Fiatug  msneahliliunansonmessealulanzasaudnisonie hilinisuldon

¥ ’ ¥
o a LY = a &K st =
utlas msneadadnnidunyliilddsununssmmasseamuan ITMINBALAZYUA

oy e ninaselSumnanaamesealulaimon




