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The Quality of Fats in Abura - age
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Table 1 The quality of frying oils used
for abura-age
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Table 2 Comparison of AV and COV of frying oils and

abura-age
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Fig.2 Composition of fatty acids from frying oils of abura-age
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Fig.3 Chemical indices of stored (—18°C) abura-age



ZD 21)22) z)g, /EE% H&i 75)
1520 DHAE AV
bD T bIEE LKA
LZERLSDE, BILE
NPTV HDONDH - 1-.
ANEMLinth THEE
BEBEL TV, T

Table 4 Composition of fatty acids extracted from frying
oil and abura-age
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Table 5 Effect of pre-treatment on chemical indices of fat extracted from

abura-age (1)

Volume of

Treatment . Temp. (°C) AV Cov TBA MDA
boiling water meq/kg n moles/g
Non-treatment 8.1 46.0 82.0
Pouring 10 wt vol. 30 7.9 45.1 85.5
70 7.8 48.9 85.1
100 8.0 51.1 83.5
20 wt vol 30 8.0 42.5 80.3
70 7.7 35.7 77.8
100 7.9 45.5 77.7
Soaking 10 wt vol 30 8.1 48.3 78.8
70 7.6 48.8 74.1
100 7.9 49.3 76.8
20 wt vol 30 7.7 50.3 75.7
70 8.0 46.0 70.2
100 7.7 45.7 73.1
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Pouring 10 wt vol 1.29 20.4 67.5 il OBALE S D
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Table 7 Effect of pre-treatment on chemical indices of fat extracted from
abura-age (3)

Treatment
Cooking Volume of AV COoVv TBA Extracted fat
tin(me - bo(iling water (meq/kg ( MDA ) (mg)
min wt vol ) n moles/g
Non - treatment 7.7 49.4 100.2
0 10 7.6 49.1 100.7 152.7
20 7.3 45.8 99.3 195.2
2 10 7.6 46.4 94.5 521.4
20 7.3 42.3 86.0 680.1
5 10 7.1 48.3 81.5 696.7
20 6.9 41.0 81.0 990.8

a) Soaked in boiling water
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nit:.
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Table 9 Analysis of variance

S.S. d.f. m.s. Fo
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