
BIBLIOGRAPHY



CHAPTER 10

BIBILIOGRAPHY

1. Abdulkarim SM, Frage A, Tan CP, Ghazali HM 2008. Determination of 
the extent of frying fat deterioration using differential scanning 
calorimetry. J Food Agri Environ. 6(3 and 4): 54-9.

2. Abdulkarim SM, Long K, Lai OM, Muhammad SKS, Ghazali HM 2007. 
Frying quality and stability of high-oleic Moringa oleifera seed oil in 
comparison with other vegetable oils. Food Chem. 105:1382-9.

3. Abidi SL, Rennick KA 2003. Determination of non volatile components 
in polar fraction of ricebran oils. J Am Oil Chem Soc. 80(11): 1057-62.

4. Aladedunye FA, Przybylski R 2009. Degradation and nutritional quality 
changes of oil during frying. J Am Oil Chem Soc. 86(2): 149-56.

5. American Cancer Society 1996. Advisory committee on diet, nutrition 
and cancer prevention. Guidelines on diet, nutrition and cancer 
prevention. Reducing the risk of cancer with healthy food choices and 
physical activity. CA Cancer J Clin. 46:325-41.

6. Annapure US, Singhal RS, Kulkarni PR 1997. Studies on deep-fat fried 
snacks from some cereals and legumes. / Sci Food Agric. 76:377-82.

7. Antonova I, Mallikaxjunan P 2004. Sensory assessment of crispness in a 
breaded Fried food held under a heat lamp. Foodsero Res Int 14:189-200.

8. AO AC (Association of Official Analytical Chemists) 1995. Official 
methods of analysis of the association of official analytical chemists'. 16th 
edn. ed. Cunniff P.

9. AOCS (Official Methods and Recommended Practices of the American 
Oil Chemist's Society) 1974.3rd edn., ed. Walker RO. Champaign.

10. AOCS (Official Methods and Recommended Practices of the American 
Oil Chemist's Society) 1998.5th edn., ed. Firestone D. Champaign.

11. Archana U, Premakumari S 2005. Physicochemical characteristics of 
vegetable oils and their blends with respect to nutritional significance. 
The Ind J Nutr Dietet. 42:1-6.

12. Armstrong B, Doll R 1975. Environmental factors and cancer incidence 
and mortality in different countries, with special reference to dietary 
practices. Int J Cancer. 15: 617-31.

10.1



Bibliography

13. Askarin M, Kabir G, Aminbaig M, Memish ZA, Jafari P 2004. 
Knowledge, attitudes and practices of food service staff regarding food 
hygiene in Shiraz, Iran. Infections Control Hospital Epidemiology. 25(1): lb- 
20.

14. Ateba P, Mittal GS 1994. Modelling the deep-fat frying of beef meatballs. 
Int J Food Sci Technol. 29:429-40.

15. Augustin MA, Berry SK1983. Efficacy of the antioxidants BHA and BHT 
in palm olein during heating and frying. } Am Oil Chem Soc. 60: 1520-2.

16. Azman A, Sharul SM, Chan SX, Noorhazliza AP, Khairurtnisak M, Nur 
Azlina MF et al 2012. Level of knowledge, attitude and practice of night 
market food outlet operators in Kuala Lumpur regarding the usage of 
repeatedly heated cooking oil. Med } Malaysia. 67(1): 91-101.

17. Baixauli R, Salvador A, Fiszman SM, Calvo C 2002. Effect of oil 
degradation during frying on the color of fried, battered squid rings. J 
Am Oil Chem Soc. 79(11): 1127-31.

18. Barrera-Arellano D, Ruiz-Mendez MV, Velasco J 2002. Loss of 
tocopherols and formation of degradation compounds at frying 
temperatures in oils differing in degree of unsaturation and natural 
antioxidant content. J Sci Food Agri. 82:1696-1700.

19. Beaglehole R, Yach D 2003. Globalization and the prevention and control 
of non-communicable disease: the neglected chronic diseases of adults. 
Lancet 362: 903-8.

20. Beare-Rogers J, Ghafoorunissa G, Korver O, Rocquelin G, Sundram K, 
Uauy R 1998. Dietary fat in developing countries. Food Nutr Bulletin. 
19(3): 251-67.

21. Beckman C: Vegetable Oils 2005. Competition in a Global Market. Bi­
weekly Bulletin, 18: Ottawa, Agriculture and Agri-Food Canada, 
http://www.agr.gc.ca/mad-dam/e/bulletine/ vl8e/ vl8nll_e.pdf

22. Becquey E, Savy M, Danel P, Dabire HB, Tapsoba S, Martin-Prevel Y 
2010. Dietary patterns of adults living in Ouagadougou and their 
association with overweight. Nutr J. 9(13). doi:10.1186/1475-2891-9-13

23. Bhattacharya AB, Sajilata MG, Tiwari SR, Singhal RS 2008. Regeneration 
of thermally polymerized frying oils with adsorbents. Food Chem. 110: 
562-70.

24. Billek G, Guhr G, Waibel J1978. Quality assessment of used frying fats: a 
comparison of four methods / Am Oil Chem Soc. 55(10): 728.

25. Blumenthal MM 1991. A new look at the chemistry and physics of deep- 
fat frying. Food Technol. 45(2): 68-71.

10.2



Bibliography

26. Bognar A 1998. Comparative study of frying to other cooking techniques 
influence on the nutritive value. Grasas y Aceites. 49(Fasc. 3-4): 250-60.

27. Bowen PE, Borthakur G 2004. Postprandial lipid oxidation and 
cardiovascular disease risk. Curr Atheroscler Rep. 6: 477-84.

28. Bulut E, Yilmaz E 2010. Comparison of the frying stability of sunflower 
and refined olive pomace oils with/ without adsorbent treatment. ] Am 
Oil Chem Soc. 87(10): 1145-1153. DOI 10.1007/si1746-010-1605-y

29. CAC/GL 21-2003. Codex Alimentarius Commission. Principles for the 
establishment and application of microbiological criteria for foods.

30. Chinma CE, Igyor MA 2008. Starch gelatinization, total bacterial counts 
and sensory evaluation of deep fried cassava balls (Akara-Akpu). Am } 
Food Technol. 3(4): 257-63.

31. Choe E, Min DB 2005. Chemistry and reactions of reactive oxygen 
species in food. / Food Sci. 70: R142-R159.

32. Choe E, Min DB 2007. Chemistry of deep-fat frying oils. / Food Sci. 72(5): 
R77-R86.

33. Cicerale S, Conlan XA, Sinclair AJ, Keast RSJ 2009. Chemistry and health 
of olive oil phenolics. Crit Rev Food Sci Nutr. 49(3): 218-36.

34. Civille GV, Liska IH 1975. Modifications and applications to foods of the 
general foods sensory texture profile technique. / Texture Stud. 6:19-31.

35. Colditz GA, Willett WC, Rotnitzky A, Manson JE 1995. Weight gain as a 
risk factor for clinical diabetes mellitus in women. Ann Intern Med. 
122(7): 481-86.

36. Cox R, White H, Gaylord AC, Clark K 2003. A video lesson series is 
effective in changing the dietary intakes and food-related behaviours of 
low-income homemakers. } Am Dietet Assoc. 103(11): 1488-93.

37. Craig-Schmidt MC, 2006. World-wide consumption of trans fatty acids. 
Atheroscler Suppl. 7(2): 1-4.

38. Crampton EW, Common RH, Farmer FA, Wells AF, Crawford D 1952. 
Studied to determine the nature of the damage to the nutritive value of 
some vegetable oils from heat treatment. J Nutr. 333-45.

39. Cuesta C, Romero A, Sanchez-Muniz FJ 2001 .Fatty acid changes in high 
oleic acid sunflower oil during successive deep-fat frying of frozen 
foods. Food Sci Technol Int. 7(4): 317-28.

10.3



Bibliography

40. Cunningham FE and Tiede LM, 1981. Influence of batter viscosity on 
breading of chicken drumsticks. ] Food Sci. 46(6): 1950-52.

41. Dana D, Blumenthal MM, Saguy IS 2003. The protective role of water- 
injection on oil quality in deep fat frying conditions. Eur Food Res Technol. 
217:104-109.

42. Dana D, Saguy IS 2001. Frying of nutritious foods: obstacles and 
feasibility. Food Sci Technol Res. 7(4): 265-79.

43. Das AK, Babylatha R, Pavithra AS, Khatoon S 2011. Thermal degradation 
of groundnut oil during continuous and intermittent frying. / Food Sci 
Technol. DOI 10.1007/si3197-011-0452-7 (Accessed on Oct. 20, 2011).

44. DGF [Deutsche Gesellschaft fur Fettwissenschaft] (German Society for 
Fat Research) 2000. 3rd International Symposium on deep-fat frying. 
http: / / www.dgfett.de/material/recomm.htm. Accessed on 16 
December 2010.

45. Dhurandhar NV, Kulkarni PR 1992. Prevalence of obesity in Bombay. Int 
] Obes. 16: 367-75.

46. Diels O, Alder K 1928. Syntheses in the hydroaromatic series 1.Addition 
of 'diene' hydrocarbons. Ann Chem. 460: 98-122.

47. Diliberti N, Bordi PL, Conklin MT, Roe LS, Rolls BJ 2004. Increased 
portion size leads to increased energy intake in a restaurant meal. Obes 
Res. 12: 562-68.

48. Dobarganes C, Marquez-Ruiz G, Velasco J 2000. Interactions between fat 
and food during deep-frying. Eur J Lipid Sci Technol. 102: 521-28.

49. Dobarganes C, Velasco J, Marmesat S, Bordeaux O, Marquez-Ruiz G 
2004. Formation and evolution of monoepoxy fatty acids in 
thermoxidized olive and sunflower oils and quantitation in used frying 
oils from restaurants and fried-food outlets. / Agric Food Chem. 2: 4438-43.

50. Dobarganes MC, Marquez-Ruiz G 1998. Regulation of used frying fats 
and validity of quick tests for discarding the fats. Grasas y Aceites. 49(Fas 
3-4): 331-35.

51. Dobarganes MC, Marquez-Ruiz G 2003. Oxidized fats in foods. Curr 
Opin Clin Nutr Metabol Care. 6:157-63.

52. Dobarganes MC, Marquez-Ruiz G 2006. Formation and analysis of 
oxidized monomeric, dimeric and higher oligomeric triglycerides. In: 
Erickson MD. Ed. Deep frying: chemistry, nutrition and practical 
applications. Champaign. 87-110.

10.4



Bibliography

53. Dohlman E, Persaud S, Landes R 2003. India's edible oil sector: Imports 
fill rising demand, economic research service, United States Department 
of Agriculture (USDA), OCS-0903-01 November, 1-20. 
http://www.ers.usda.gov/publications/OCS/nov03/ ocs090301/

DOI: 10.1080/87559120500222896.

54. Drewnowski A 1990. Taste and food preferences in human obesity. Am 
Psych Assoc. 227-40

55. Drewnowski A 1992. Sensory properties of fats and fat replacements. 
Nutr Rev. 50:17-20.

56. Drewnowski A 1998. Energy density, palatability, and satiety: 
implications for weight control. Nutr Rev. 56:347-53.

57. Drewnowski A, Darmon N 2005. The economics of obesity: dietary 
energy density and energy cost. Am } Clin Nutr. 82:265S-73S.

58. Drewnowski A, Popkin BM1997. The nutrition transition: new trends in 
the global diet. Nutr Rev. 55:31-43.

59. Du-Ling, Gennadios A, Hanna MA, Cippett SL 1998. Quality evaluation 
of deep fried onion rings. J Food Qual. 21: 95-105.

60. Evans M, Sinclair RC, Fusimalohi C, Liava'a V 2001. Globalization, diet, 
and health: an example from Tonga. Bulletin of the World Health 
Organization, 79:856-62.

61. Farag RS, Farag MM, Ali RFM 2008. Use of sunflower oil mixed with 
jojoba and paraffin oils in deep-fat frying process. Int J Food Sci Technol. 
43:1306-15.

62. Farhoosh R, Kenari RE 2009. Anti-rancidity effects of sesame and rice 
bran oil on canola oil during frying.} Am Oil Chem Soc. 86: 539-44.

63. Farinu A, Baik OD 2005. Deep fat frying of foods—Transport 
phenomena. Food Rev Int. 21:389-410.

64. Farkas BE, Singh RP, Rumsey TR1996. Modeling heat and mass transfer 
in immersion frying: model development. J. Food Eng. 29:211-26.

65. Farkas BE, Singh RT, McCarthy MJ 1992. Measurement of oil/water 
interface in foods during frying. In: Advances in food engineering, ed. 
Singh R P and Wirakartakusumah A. CRC Press. 237-45.

66. Faroosh R, Moosavi SMR 2009. Evaluating the performance of peroxide 
and conjugated diene values in monitoring quality of used frying oils. / 
Agric Sci Technol. 11:173-79.

10.5



Bibliography

67. FDA 2004. Food and Drug Administration Report of the FDA retail food 
program database of foodborne illness risks factors.

68. FDAR (Food and Drugs Act and Regulations) (2012). National Health 
and Welfare Canada. Division 9, Fats and Oils. 356-67.

69. Fedeli E 1998. Physical-chemical aspects of the frying process. Gmsas y 
Aceites. 49(Fasc. 3-4): 261-64.

70. Fenton D, Eyres L1984. The Management of Frying Fats. Abels Limited.

71. Firestone D 1993. Worldwide regulation of frying fats and oils. Inform. 
4(12): 1366-71.

72. Firestone D, Stier RF, Blumenthal MM 1991. Regulation of frying fats and 
oils. Food Technol, 45(2): 90-94.

73. Frank BH 2008. Globalization of Food Patterns and Cardiovascular 
Disease Risk. Circulation. 118:1913-14.

74. Frank LD, Andresen MA, Schmid TL 2004. Obesity Relationships with 
Community Design, Physical Activity, and Time Spent in Cars. Am } Prev 
Med. 27(2): 87-96.

75. Frega N, Mozzon M, Lecker G 1999. Effects of free fatty acids on 
oxidative stability of vegetable oil. J Am Oil Chem Soc 76:325-29.

76. French SA, Harnack L, Jeffery RW 2000. Fast food restaurant use among 
women in the Pound of Prevention study: dietary, behavioral and 
demographic correlate. Int} Obes Relat Metab Disord. 24:1353-59.

77. Fritsch CW, 1981. Measurements of frying fat deterioration: a brief 
review. J Am Oil Chem Soc. 58(3): 272-74.

78. FSA (Food Standards Agency) 2004. Scientific Advisory Committee on 
Nutrition and Committee on Toxicity. 2004. Advice on fish consumption: 
benefits and risks. TSO, London.

79. Gamble MH, Rice P1988. Effect of initial tuber solids content on final oil 
content of potato chips. Lebensm Wiss Technol. 21: 62-65.

80. Gere A 1983. Study of some factors affecting frying fat deterioration, 
Jahrgang. 85(1): 18.

81. Gertz C 2000. Chemical and physical parameters as quality indicators of 
used frying fats. Eur J Lipid Sci Technol. 102:566-72.

82. Gertz C, Klostermann S, Kochhar SP 2000. Testing and comparing 
oxidative stability of vegetable oils and fats at frying temperature. Eur J 
Lipid Sci Technol. 102: 543-51.

10.6



Bibliography

83. Ghafoorunissa G 1989. Fat and fatty acid content of cereals and pulses 
and their relevance to Indian diets. Eur J Clin Nutr. 43: 275-83.

84. Ghafoorunissa G 2008. Role of trans fatty acids in health and challenges 
to their reduction in Indian foods. Asia Pac } Clin Nutr. 17(1): 212-15.

85. Ghidurus M, Turtoi M, Boskou G, Niculita P, Stan V 2010. Nutritional 
and health aspects related to frying (I). Romanian Biotechnological Letters. 
15(6): 5675-82.

86. Ghosh A, Bose K, Chaudhuri ABD 2003. Association of food patterns, 
central obesity measures and metabolic risk factors for coronary heart 
disease (CHD) in middle aged Bengalee Hindu men, Calcutta, India. Asia 
Pac J Clin Nutr. 12(2): 166-71.

87. Glanz K, Basil M, Maibach E, Goldberg J, Snyder D 1998. Why 
Americans eat what they do: taste, nutrition, cost convenience, and 
weight control concerns as influences on food consumption. / Am Diet 
Assoc. 98:1118-26.

88. Goni I, Bravo L, Larrauri JA, Saura Calixto F 1997. Resistant starch in 
potatoes deep fried in olive oil. Food Chem. 59(2): 269-72.

89. Gonzalez-Munoz MJ, Bastida S, Sanchez-Muniz JF 1998. Short-term in 
vivo digestability assessment of a highly oxidized and polymerized 
sunflower oil. J Sci Food Agric. 83:413-8.

90. Gotoh N, Wada S 2006. The importance of peroxide value in assessing 
food quality and food safety. / Am Oil Chem Soc. 83(5): 473-4.

91. Gowri BS, Begum K, Saraswathi G, Prakash J 2008. Effect of additives on 
fat uptake and sensory quality of deep fried foods. Nutri Food Sci. 38(3): 
222-28.

92. Goyal N, Sundararaj P 2009. Are we unknowingly consuming trans fats 
and abused oils? NFI Bulletin (April): 4-7.

93. Grootveld M, Silwood CJL, Addis P, Andrew C 2001. Health effects of 
oxidized heated oils. Foodservice Res Int. 13:41-55.

94. Grundy SM 1988. Comparison of monounsaturated fatty acids and 
carbohydrates for reducing raised levels of plasma cholesterol in man. 
Am J Clin Nutr. 47(6): 965-69.

95. Guallar CP, Artalejo FR, Fornes NS, Banegas JR, Etxezarreta PA, 
Ardanaz E, et al 2007. Intake of fried foods associated with obesity in the 
cohort of Spanish adults from the European prospective investigation 
into cancer and nutrition. Am J Clin Nutr. 86:198-205.

10.7



Bibliography

96. Guillaumin R1988. Kinetics of fat penetration in food. In: frying of food: 
principles, changes, new approaches, ed Varela G, Bender A E and 
Morton ID. Ellis Horwood, Chichester. 112-28.

97. Gunstone FD 2005. Nutritional properties. In The chemistry of oils and 
fats: sources, composition, properties and uses. Blackwell publishing. 
Ch-9:211-36.

98. Gupta A, Sheth M 2011. Suitability of groundnut oil for repeated deep 
frying. J Lipid Sci Technol. 43(3): 111-17.

99. Gupta M, Patil R, Khan MI, Gupta SK 2011. The prevalence of obesity 
and hypertension in urban Tamilnadu. / Clin Diag Res. 5(3): 586-88.

100. Gupta R 2004. Trends in hypertension epidemiology in India. J Hum 
Hypertension. 18:73-78.

101. Gurudasani R, Sheth M 2009. Food safety knowledge and practices of 
food handlers of various food service establishments of urban Vadodara, 
India. Asian J Home Sd. 3(2): 208-15.

102. Hack DM, Bordi PL, Hessert SWJR 2009. Nutrition, sensory evaluation, 
and performance analysis of hydrogenated frying oils. IntJ Food Sci Nutr. 
1-15. DOI: 10.1080/09637480802011128.

103. Hawkes C 2005. The role of foreign direct investment in the nutrition 
transition. Public Health Nutrition. 8:357-65.

104. Hawkes C 2006. Uneven dietary development: linking the policies and 
processes of globalization with the nutrition transition, obesity and diet- 
related chronic diseases. Globalization Health. 2 (4), doi:10.1186/1744- 
8603-2-4.

105. Hazuka Z, Pawlowicz R, Tynek M, Drozdowski B 2000. Correlation of 
quality of frying oil and oil extracted from potato fritters fried in liquid 
and partially hydrogenated rapeseed oils. J Food Lipids. 7:225-36.

106. Hopper GR1999. Changing food production and quality of diet in India, 
1947-98, Popul Develop Rev. 25(3): 443-77.

107. Houhoula DP, Oreopoulou V, Tzia C 2002. A kinetic study of oil 
deterioration during frying and a comparison with heating. J Am Oil 
Chem Soc. 79(2): 133-37.

108. Hsia HY, Smith DM, Steffe JF 1992. Rheological properties and adhesion 
characteristics of flour-based batters for chicken nuggets as affected by 
three hydrocolloids. J Food Sci. 57(24): 16-18.

10.8



Bibliography

109. Hulshof KF, van Erp-Baart MA, Anttolainen M, Becker W, Church SM, 
Couet C et al 1999. Intake of fatty acids in Western Europe with 
emphasis on trans fatty acids (the TRANSFAIR study. Eur J Clin Nutr. 53: 
143-57.

110. Hunty A 1995. The COMA report on nutritional aspects of 
cardiovascular disease: the scientific evidence. Brit Food /. 97(9): 30-32.

111. Hwang LS 2005. Sesame oil. In Bailey's industrial oil and fat products: 
Edible oil and fat products: chemistry, properties, and health effects. Ed. 
Fereidoon Shahidi. A John Wiley and Sons Publication. Vol.2. 6th ed. 
Ch.12:537-76.

112.ICMR (Indian Council of Medical Research) 2002. Fat. In: Nutrient 
requirements and recommended dietary allowances for Indians. A 
report of the expert group of the Indian Council of Medical Research. Ch. 
6:34-38.

113. ICR A 2011. Indian Edible Oils Industry: Key Trends and Credit 
Implications, ICRA Rating Services, 1-11. www.icra.in

114.1kpeme CAE, Eneji CA, Essiet U 2007. Storage stability and sensory 
evaluation of taro chips fried in palm oil, palmolein oil, groundnut oil, 
soybean oil and their blends. Pak J Nutr. 6(6): 570-75.

115. Ishikawa H, Kiuchi T 2010. Health literacy and health communication. 
BioPsychoSocial Med. 4(18): 1-5.

116. Jana AH, Pinto S, Patel K, Chaudhary A 2011. Choosing the vegetable oil 
for frying of food - a review. / Adv Develop Res. 2(2): 213-20.

117. Joshi VK 2006. Methods of sensory analysis. In Sensory science: 
principles and applications in food analysis. Agrotech Publishing 
Academy, Udaipur. Ch.10: 254-92.

118. Kanner J 2007. Dietary advanced lipid oxidation endproducts are risk 
factors to human health. Mol Nutr Food Res. 51:1094-101.

119. Kaur A, Hira CK, Raheja RK1997. Frying in fats-Nature of fats after use 
and fats absorbed. J Food Sci Technol. 34(1): 54-55.

120. Kearney J 2010. Food consumption trends and drivers. Phil Trans R Soc B 
365,2793-2807.

121. Keller C, Escher F, Solms J 1990. Nutrient retention in deep-fat frying - 
case study on chips. Mitteilungen-aus-dem-Gebiete- 
derLebensmitteluntersuchung-und-Hygiene. 81:68-81.

10.9



Bibliography

122. Keller C, Escher F, Solms JA1988. A method of localising fat distribution 
in deep-fat fried potato products. Lebensmittel Wissenschaft und 
Technologie. 19:346-48.

123. Kennedy ET 2005. The Global Face of Nutrition: What Can Governments 
and Industry Do? JNutr. 135: 913-15.

124. Kennedy G 2005. Global trends in dietary energy supply from 1961 to 
1999. FAO/WHO expert consultation on energy in human nutrition, 
www.fao.org/docrep/005/Y3800M/y3800m07.htm.

125. Kennel WB, Neaton JD, Wentworth D, Thomas HE, Stamler J, Hulley SB 
et al 1986. Overall and coronary heart disease mortality rates in relation 
to major risk factors in 325-348 men screened for the MRFIT. Am Heart J. 
112: 825-36.

126. Kilincceker O, Dogan IS, Kucukoner E 2009. Effect of edible coatings on 
the quality of frozen fish fillets. LWT-Food Sd Technol. 42:868-73.

127. Kim H, Choe E 2008. Effects of egg yolk powder addition to the flour 
dough on the lipid oxidation development during frying. LWT- Food Sd 
Technol. 41:845-53.

128. Kita A, Lisinska G, Golubowska G 2007. The effects of oils and frying 
temperatures on the texture and fat content of potato crisps. Food Chem. 
102:1-5.

129. Kita A, Lisinska G, Powolny M 2005. The influence of frying medium 
degradation on fat uptake and texture of french fries. J Sd Food Agric. 85: 
1113-18.

130. Kochhar A, Agarwal V, Sachdeva R 2010. Assessment of food 
consumption pattern, anthropometric parameters and physical activity 
pattern of non-insulin dependent diabetics. Stud Home Comm Sd. 4(2): 75- 
80.

131. Kock Wai TN 2007. Local repeatedly-used deep frying oils are generally 
safe. leJSME. 2:2-7.

132. Krauss RM, Decheldaum RJ, Ernst N, Fisher E, Howard BV, Knopp RH 
et al 1996. Dietary guidelines for healthy american adults. A statement 
for health professionals from the nutrition committee, American Heart 
Association. Circulation. 94:1795-1800.

133. Krige SM, Mahomoodally FM, Subratty AH, Ramasawmy D 2012. 
Relationship between socio-demographic factors and eating practices in 
a multicultural society. Food Nutr Sd, 3:286-95.

10.10



Bibliography

134. Kristal A, White EW, Shattuck AL, Curry S, Anderson GL, Fowler A, 
Urban N1992. Long term maintenance of a low fat-diet: durability of fat- 
related dietary habits in the Women's Health Trail. J Am Diet Assoc. 92: 
553-59.

135. Kudu S, Mishra AK 2003. Effective sanitation- Asset or Liability? Indian 
Food Industry. 22(1): 52-57.

136. Kuppuswamy B 2007. Kuppuswamy's Socioeconomic Status Scale- 
Updating for 2007. IndJPed. 74(12): 1131-32.

137. Lang T 1999. Diet, health and globalization: five key questions. 
Proceedings of the Nutrition Society, 58:335-43.

138. Lascaray L1949. Mechanism of fat splitting. Ind Eng Chem. 41: 786-90.

139. Lawson H 1997. Deep fat frying. In: Foods oils and fats technology, 
utilization and nutrition. Chapman & Hall, New York, Ch-7:66-115.

140. Ledoux M, Juaneda P, Sebedio JL, 2007. Trans fatty acids: Definition and 
occurrence in foods. Eur J Lipid Sci Technol. 109(9): 891-900.

141. LIorca E, Hernando I, Perez-Munuera I, Quiles A, Fiszman SM, Lluch 
MA 2003. Effect of batter formulation on lipid uptake during frying and 
lipid fraction of frozen battered squid. Eur Food Res Technol. 216:297-302.

142. Loewe R 1993. Role of ingredients in batter systems. Cereal Foods World. 
38(9): 673-77.

143. Lumley ID 1988. Polar compounds in heated oils. In Frying of food, 
principles, changes, new approaches, ed. Varela G, Bender AE and 
Morton ID. Ellis Horwood, Chichester, England, 166-173.

144. Machado ER, Marmesat S, Abrantes S, Dobarganes C 2007. Uncontrolled 
variables in frying studies: differences in repeatability between 
thermoxidation and frying experiments. Grasas y Aceites. 58(3): 283-88.

145. Mah E, Brannan RG 2009. Reduction of oil absorption in deep-fried, 
battered, and breaded chicken patties using whey protein isolate as a 
post breading dip: effect on flavor, color, and texture. J Food Sci. 74(1): S9- 
S16.

146. Mahmood SE, Srivastava A, Shrotriya VP, Shaifali I, Mishra P 2011. 
Prevalence and epidemiological correlates of hypertension among labour 
population. Nat J Comm Med. 2(1): 43-48.

147. Mahna R, Passi SJ, Khanna K 2004. Changing dietary patterns of the 
young: impact of fast-foods. Asia Pac J Clin Nutr. 13: S134.

10.11



Bibliography

148. Maire B, Lioret S, Gartner A, Delpeuch F 2002. Nutritional transition and 
non-communicable diet-related chronic diseases in developing countries. 
Sante. 12(1): 45-55. www.ncbi.nlm.nih.gov/pubmed/11943638

149. Malhotra R, Lai P, Prakash SK, Daga MK, Kishore J 2008. Evaluation of a 
health education intervention on knowledge and attitudes of food 
handlers working in medical college in Delhi, India. Asia-Pacific / Pub 
Health. 20(4): 277-86.

150. Manimunda SP, Sugunan AP, Benegal V, Balakrishna N, Rao MV, Pesala 
KS 2011. Association of hypertension with risk factors & hypertension 
related behavior among the aboriginal Nicobarese tribe living in Car 
Nicobar Island, India. Indian J Med Res. 133:287-93.

151. Marquez-Ruiz G, Gracia-Martinez MC, Holgado F 2008. Changes and 
effects of dietary oxidized lipids in the gastrointestinal tract. Lipids 
Insights. 2:11-19.

152. Matthaus B 2007. Use of palm oil for frying in comparison with other 
high-stability oils. Eur J Lipid Sci Technol. 109:400-409.

153. Mazumdar S 1992. Food safety at ICRISAT centre, Food safety in public 
catering, NIN, Hyderabad. Proceedings of the workshop held at 
Hyderabad. 1-3 November. NIN-ICMR. 74-81.

154. Me Crory MA, Fuss PJ, Hays NP, Vinken AG, Greenberg AS, Roberts SB 
1999. Overeating in America: association between restaurant food 
consumption and body fatness in healthy adult men and women ages 19 
to 80. Obes Res. 7:564-71..

155. Me Keown-Eyssen CE, Bright-See E1984. Dietary factors in colon cancer: 
international relationships. Nutr Cancer. 6:160-71.

156. Meer RR, Misner SL 2000. Food safety knowledge and behavior of 
expanded food and nutrition education program participants in Arizona. 
J Food Protection. 63(12): 1725-31.

157. Mehta U, Swinburn B 2001. A review of factors affecting fat absorption 
in hot chips. Crit Rev Food Sci Nutr. 41(2): 133-54.

158. Melton SL, Jafar S, Sykes D, Trigiano MK 1994. Review of stability 
measurements for frying oils and frying food flavor. / Am Oil Chem Soc. 
71:1301-08.

159. Miller WC, Lindeman AK, Wallace J, Niederpruem M 1990. Diet 
composition, energy intake, and exercise in relation to body fat in men 
and women. Am J Clin Nutr. 52:426-30.

10.12



Bibliography

160. Minihane AM, Harland JI2007. Impact of oil used by the frying industry 
on population fat intake. Crit Rev Food Sci Nutri. 47: 287-97.

161. Miranda ML, Aguilera JM 2006. Structure and texture properties of fried 
potato products. Food Rev Int. 22:173-201.

162. Misra A, Khurana L 2008. Obesity and metabolic syndrome in 
developing countries. } Clin Endocrinol Metab. 93(11): S9-S30.

163. Misra A, Sharma R, Pandey RM, Khanna N- 2001. Adverse profile of 
dietary nutrients, anthropometry and lipids in urban slum dwellers of 
northern India. Eur J Clin Nutr. 55; 727-34.

164. Misra A, Singhal N, Sivakumar B, Bhagat N, Jaiswal A, Khurana L 2011. 
Nutrition transition in India: Secular trends in dietary intake and their 
relationship to diet-related non-communicable diseases. / Diab. 3(4): 278- 
92.

165. Miyashita K, Tagaki T and Frankel EN, 1990, Preferential hydrolysis of 
monohydroperoxides of linoleoyl and linolenoyl triacyglycerol by 
pancreatic lipase. Biochim Biophys Acta. 1045: 233-38.

166. Moreau RA 2005. Corn oil. Cottonseed oil. In Bailey's industrial oil and 
fat products: Edible oil and fat products: chemistry, properties, and 
health effects. Ed. Fereidoon Shahidi. A John Wiley and Sons 
Publication. Vol.2. 6* ed. Ch.4:149-72.

167. Morton D 1998. Geography and history of the frying process. Grasas y 
Aceites. 49(Fasc. 3-4): 247-49.

168. Mozaffarian D, Abdollahi M, Campos H, Houshiarrad A, Willet WC 
2007. Consumption of trans fats and estimated effects on coronary heart 
disease in Iran. Eur J Clin Nutr.61:1004-10.

169. Mozaffarian D, Aro A, Willet WC 2009. Health effects of trans-fatty 
acids: experimental and observational evidence. Eur J Clin Nutr. 63: S5- 
S21.

170. Mozaffarian D, Willett WC 2007. Trans fatty acids and cardiovascular 
risk: a unique cardiometabolic imprint? Curr Atheroscler Rep. 9:486-93.

171. Mudey AB, Kehsarwani N, Mudey GB, Goyal RC, Dawale AK, Wagh W 
2010. Health status and personal hygiene among food handlers working 
at food establishment around a rural teaching hospital in Wardha district 
of Maharashtra, India. Global J Health Sci. 2(2): 198-206.

172. Mudgil D, Barak S, Khatkar BS 2010. Trans fats and its health effects. Ind 
Food Packer, Jan-Feb; 62-65.

10.13



Bibliography

173. Narasimhamurthy K, Raina PL 1998. Studies on the physico-chemical 
characteristics of some vegetable oils during heating and frying. J Food 
Sd Tech. 35(5): 432-34.

174. Nasirullah, Rangaswamy BL 2005. Odidative stability of healthful frying 
oil medium and uptake of inherent nutraceuticals during deep frying. J 
Am Oil Chem Soc . 82(10): 753-57.

175. National Council of Applied Economics Research (NCAER) 2012. 
Agricultural outlook and situational analysis reports. Quarterly 
agricultural outlook report April-June; 1-91.

176. National Sample Survey Organization (NSS) 2007 Government of India. 
Nutritional intake in India 2004-2005. - NSS 6W Round.

177. National Sample Survey Organization 2001. Ministry of Statistics and 
Program Implementation. Consumption of some important commodities 
in India, 1999-2000. NSS 55th Round Report No. 461. New Delhi.

178. Nawar WW 1969. Thermal degradation of lipids. A review. J Agric Food 
Chem. 17:18-21.

179. Nawar WW 1993. Lipids. In: Food Chemistry, Fennema OR (eds), 157- 
274.

180. Nawar WW 2000. Lipids. In: Food Chemistry, ed. Fennema OR. 3rd ed. 
Marcel Dekker, Inc., New York, Ch.5:225-319.

181. Naz S, Siddiqi R, Sheikh H, Sayeed SA 2005. Deterioration of olive, corn, 
and soybean oils due to air, light, heat, and deep-frying. Food Res Inti 38: 
127-34.

182. Ni H, Datla AK1999. Moisture, oil and energy transport during deep-fat 
frying of food materials, Transactions of Institution of Chemical 
Engineers, Part C: Food and Bioproducts Processing. 77:194-204.

183. Nigam A 2000. Consumption of fat in Indian diet. Int J Diab Dev 
Countries. 20:58-61.

184. Nor FM, Mohamed S, Idris NA, Ismail R 2009. Antioxidative properties 
of curcuma longa leaf extract in accelerated oxidation and deep frying 
studies. ] Am Oil Chem Soc. 86:141-47.

185. Normand L, Eskin NAM, Pryzbylski R 2001. Effect of tocopherols on the 
frying stability of regular and modified canola oils. J Am Oil Chem Soc. 
78:369-73.

186. Nurminen ML, Korpela R, Vapaatalo H 1998. Dietary factors in the 
pathogenesis and treatment of hypertension. Ann Med. 30(2): 143-50.

10.14



Bibliography

187. Nus M, Sanchez-Muniz J, Sanchez-Montero JM 2006. Methodological 
aspects and relevance of the study of vegetable oil, fat and lipoprotein 
oxidation using pancreatic lipase and arylesterase. Food Technol 
Biotechnol. 44(1): 1-15.

188. Nutbeam D 1998. Health promotion glossary. Health Promot Int. 13: 349- 
64.

189. Nzikou JM, Matos L, Moussounga JE, Ndangui CB, Pambou-Tobi NP, 
Bandzouzi EM, Kimbonguila A, Linder M, Desobry S 2009. Study of 
oxidative and thermal stability of vegetable oils during frying. Res J 
Applied Sci, 4(2): 94-100.

190. O'Brien RD, Jones LA, King CC, Wakeyln PJ, Wan PJ 2005. Cottonseed 
oil. In Bailey's industrial oil and fat products: Edible oil and fat products: 
chemistry, properties, and health effects. Ed. Fereidoon Shahidi. A John 
Wiley and Sons Publication. Vol.2.6th ed. Ch.5:173-279.

191.0gunsina BS, Indra TN, Bhatnagar AS, Radha C, Debnath S, Gopal 
Krishna AG 2011. Quality characteristics and stability of moringa oleifera 
seed oil of Indian origin. J Food Sci Technol. (September). DOI 
10.1007/S13197-011-0519-5.

192. Oh K, Frank BHu, Manson JE, Stampfer MJ, Willett WC 2004. Dietary fat 
intake and risk of coronary heart disease in women: 20 years of follow­
up of the nurses' health study. Am J Epidemiol 161:672-79.

193,Ohta S 1985. The disposal of used frying oils. J Japanese oil Ckem Soc. 34: 
518-29.

194. Oils and fats 2005. Manual of methods of analysis of foods. Oils and fats.
Lab manual 2 (7.0) Government of India. 18-19. ,

195. Olsen S, MacKinon L, Goulding J, Bean N, Slutsker L 2000. Surveillance 
for foodborne disease outbreaks-United States, 1993-1997. Morbidity and 
Mortality Weekly Report. 49:1-51.

196. Pandya H, Lakhani JD, Patel N 2011. Obesity is becoming synonym for 
diabetes in rural areas of India also - an alarming situation. Int J Biol Med 
Res. 2(2): 556-60.

197. Pantzaris TP 1999. Palm oil in frying. In: Frying of Food. Oxidation, 
Nutrient and Non-nutrient Antioxidants, Biologically active compounds 
and high temperature. Boskov D and Elmadfa I (Eds.), Technomic Pub. 
Co. Inc., Lancaster, PA: 223-26.

10.15



Bibliography

198. Pantzaris TP, Basiron Y 2002. The lauric (coconut and palm kernel) oils. 
In: Vegetable oils in food technology: composition, properties and uses. 
Ed. Gunstone FD. Blackwell Publishing, CRC press, UK. Ch-6:157-201.

199. Pasricha S 2004. Count what you eat. National Institute of Nutrition 
(ICMR). Ist ed. 33-34.

200. Pattee HE 2005. Peanut oil. In: Bailey's industrial oil and fat products: 
Edible oil and fat products: chemistry, properties, and health effects. Ed. 
Fereidoon Shahidi. A John Wiley and Sons Publication. Vol.2. 6th ed. 
Ch.9:431-63.

201. Patton D 2005, Convenience trend driving demand for coated foods. 
http:/ / www.foodnavigator.com/Financial-Industrv/Convenience- 
trend-driving-demand-for-coated-foods. Accessed on 12 Dec 2011

202. Paul S, Mittal GS, Chinnan MS 1997. Regulating the use of degraded 
oil/fat in deep-fat/oil food frying. Crit Rev Food Sci Nutr. 37 (7): 635-62.

203. Pedreschi F, Moyano P, Kaack K, Granby K 2005. Color changes and 
acrylamide formation in fried potato slices. Food Res Inti. 38:1-9.

204. Pingali P, Khwaja Y 2004. Globalization of Indian Diets and the 
Transformation of Food Supply Systems. The Food and Agriculture 
Organization of the United Nations, ESA Working Paper No. 04-05:1-31. 
www.fao.org/es/ esa

205. Pinthus EJ, Weinberg P, Saguy IS 1993. Criterion for oil uptake during 
deep-fat frying. J Food Sci. 58(1): 204-05.

206. Podmore J 2002. Culinary fats: solid and liquid frying oils and specialty 
oil. In: Fats in food technology, ed. Rajah KK. Blackwell publishing. 
Sheffield academic press. Ch.9:332-59.

207. Pokorny J 1989. Flavor chemistry of deep fat frying in oil. In: Min DB, 
Smouse TH, editors. Flavor chemistry of lipid foods. Champaign, III: 
American oil Chemists Society. Ch-7:113-15.

208. Pokorny J, Reblova Z 1999. Effect of food components on changes in 
frying oil. Food Technol Biotechnol. 37:139-43.

209. Popkin BM 2002. An overview on the nutrition transition and its health 
implications: the Bellagio meeting. Public Health Nutr. 5(1 A): 93-103.

210. Popkin BM 2006. Global nutrition dynamics: the world is shifting rapidly 
toward a diet linked with non communicable diseases. Am J Clin Nutr. 
84:289-98.

10.16



Bibliography

211. Potteau B, Grandgirard A, Lhuissier M, Causeret J 1977. Recent 
investigations on the physiopathological effects of heated vegetable oils. 
Bibl Nutr Dieta.25:122-33.

212. Premavalli KS, Madhura CV, Arya SS1998. Storage and thermal stability 
of refined cottonseed oil-mustard oil blend. / Food Sci Tech. 35(6): 530-32.

213. Prevot A, Desbordes S, Morin O, Mordet F 1988, Volatiles and sensory 
effects from frying oils. In: Frying of foods, principles, changes, new 
approaches. Ed. Varela G, Bender AE and Morton ID. Ellis horwood Ltd. 
155-65.

214. Qiao Q, Nyamdorj R 2010. Is the association of type II diabetes with 
waist circumference or waist-to-hip ratio stronger than that with body 
mass index? Waist, BMI and diabetes. Eur J Clin Nutr. 64:30-34.

215. Qualia G, Comendador J, Finotti E 1998. Optimization of frying process 
in food safety. Grasas y Aceites. 49 (Fasc. 3-4): 275-81.

216. Raj PN, Prakash M, Bhat KK 2006. Quality assessment of oil blends by 
electronic nose technique and sensory methods. J Sensory Studies. 21: 
322-32.

217. Ramachandran P 2008. Changing food consumption patterns in India. 
Bulletin of the Nutrition Society of India. 29(2): 1-5.

218. Ranganna S 2003. Edible oils and fats. In Handbook of analysis and 
quality control for fruits and vegetable products. 2nd ed.Ch-10:211-41.

219. Rani AKS, Reddy SY, Chetana R 2010. Quality changes in trans and trans 
free fats/oils and products during frying. Eur Food Res Technol. 203: 803- 
811.

220. Raza SA, Rashid A, Qureshi FA, Asim MF, William J 2009. Analytical 
investigation of oxidative deterioration of sunflower oil stored under 
different conditions. Biharean Biol. 3(2): 93-97.

221. Razali I, Badri M 2003. Oil absorption, polymer and polar compounds 
formation during deep-fat frying of French fries in vegetable oils. 
Malaysian Palm Oil Board, Palm Oil Developments. No.38:11-15.

222. Romero A, Cuesta C, Sanchez-Muniz FJ 1998. Effect of oil replenishment 
during deep-fat frying of frozen foods in sunflower oil and high-oleic 
acid sunflower oil. J Am Oil Chem Soc. 75(2): 161-67.

223. Ryan LC, Mestrallet MG, Nepote V, Conci S, Grosso NR 2008. 
Composition, stability and acceptability of different vegetable oils used 
for frying peanuts. Int J Food Sci Technol. 43(2): 193-99.

10.17



Bibliography

224.Sabhiki L, Tiwari BD1999. Factors in food frying. Indian Food Industry. 18 
(2): 100-104.

225.Saguy IS and Dana D 2002. Integrated approach to deep fat frying: 
engineering, nutrition, health and consumer aspects. } Food Eng. 56:143- 
52.

226.Saguy IS, Pinthus EJ1995. Oil uptake during deep-fat frying: factors and 
mechanisms. Food Technol. 152:142-45.

227.Sanchez-Muniz FJ, Bastida S 2002. Polar content vs. TAG oligomer 
content in the frying-life assessment of monounsaturated and 
polyunsaturated oils used in deep-frying. / Am Oil Chem Soc. 79(5): 447- 
51.

228.Sanz T, Salvador A, Fiszman SM 2008. Performance of three different 
types of resistant starch in fried battered food. Eur Food Res Technol. 227: 
21-27.

229. Scanlon MG, Roller R, Mazza G, Pritchard MK 1994. Computerized 
video image analysis to quantify color of potato chips. Am Potato J. 
71(11): 717-33.

230.Sebedio JL, Bonpunt A, Grandgirard A, Prevost J1990. Deep fat frying of 
frozen prefried french fries: influence of the amount of linolenic acid in 
the frying medium. / Agric Food Chem. 38:1862-67.

231.Sehgal R, Kumar Y, Kumar S 2007. Prevalence and geographical 
distribution of Eschericha coli 0157 in India: a 10 year survey. Trans Royal 
Soc Tropical Med Hygiene. 102(4): 380-3.

232.Sharma R, Bhutra R, Acharya S, Sherwani MRK 2007. Comparative 
analysis of four edible oils for stability against longer storage and heat 
deterioration during frying. J lipid Sci Technol. 39(3): 111-13.

233.Sheehy PJA, Morrissey PA, Flynn A 1994. Consumption of thermally- 
oxidized sunflower oil by chicks reduces a-tocopherol status and 
increases susceptibility of tissues to lipid oxidation. B J Nutr. 71(1): 53-65.

234.Sheth M, Diwedi R, Bhatnagar G 2005. Food safety in dietary 
departments of hospitals of Baroda. Asian J Home Sci. 4(1): 9-16.

235.Sheth M, Gupta A, Ambegaonkar T 2011. Handlers' hygiene practices in 
small restaurants of Vadodara. Nutri Food Sci. 41(6): 386-92.

236.Sheth M, Gurudasani R 2004. Assessing the hygienic practices of street 
food vendors of urban Vadodara and determining the microbial quality 
of high risk food bhelpuri using HACCP approach. M.Sc. Dissertation,

10.18



Bibliography

Department of Foods and Nutrition and WHO collaborative centre, 
Faculty of Home Science. M.S. University of Baroda. Vadodara.

237.Sheth M, Shah N 2008. Measurement of obesity. The scientific way to 
managing obesity, New Delhi: Sterling publication. 30-44.

238.Sheth M, Sukul S, Patel R 2007. Effectiveness of food safety education 
(FSE) to canteen staff in university boy's hostel. Asian ] Home Sci. 
2(land2): 28-33.

239,Shetty P, Schidhuber J 2005. Determinant of obesity in developed and 
developing countries Int J Vitam Nutr Res. 76(4): 152-62.

240.Shetty PS 2002.-Nutrition transition in India. Public Health Nutrition 5 
(1A), 175-82.

241.Shih FF, Garber KLB, Daigle KW, Ingram D 2005. Effects of rice batter on 
oil uptake and sensory quality of coated fried okra. J Food Sci. 70(1): S18- 
S21.

242. Singh RB, Beegom R, Mehta AS, Niaz MA, De AK, Mitra RK et al 1999. 
Social class, coronary risk factors and undernutrition, a double burden of 
diseases, in women during transition, in five Indian cities. Int J Cardiol. 
69:139-47.

243. Singh RB, Niaz MA, Ghosh S, Beegom R, Rastogi V, Sharma JP, Dube GK 
1996. Association of trans fatty acids (vegetable ghee) and clarified butter 
(Indian ghee) intake with higher risk of coronary heart disease in rural 
and urban populations with low fat consumption. Int J Cardiology. 56: 
289-98.

244. Singh S, Tyagi VK 2001. Deep-fat-frying of foods- its significance on 
nutrition and health. / Food Sci Technol. 38(6): 545-52.

245. Soriano JM, Molto JC, Manes J 2002. Hazard analysis and critical control 
points in deep-fat frying. Eur } Lipid Sci Technol. 104:174-77.

246.Soriguer F, Rojo-Martinezet G, Dobarganes MC, Garcia Almeida JM, 
Esteva I, Beltran M et al 2003. Hypertension is related to the degradation 
of dietary frying oils. Am J Clin Nutr. 78:1092-97.

247.Srilakshmi B 2004. Evaluation of food quality. In Food science. New age 
international (P) limited, publishers. 3rd ed. Ch 13:280-312.

248. Stevenson SG, Vaisey-Genser M, Eskin NAM 1984. Quality control in 
the use of deep frying oils. / Am Oil Chem Soc. 61(6): 1102-08.

249.Stier RF 2000. Foreign materials in foods are they really hazardous? 
http://pdf.usaid.gov/ pdf_docs/ PNADC901.pdf

10.19



Bibliography

250.Stier RF 2004. Frying as a science- An introduction. Eur } Lipid Sci 
Technol. 106; 715-21.

251.Sugano M, Hirahara F 2000. Polyunsaturated fatty acids in the food 
chain in Japan. Am J Clin Nutr. 71(suppl): 189S-196S.

252.Sukul S, Sheth M 2009. Action research for reaching out to research for 
reaching out to street food vendors for food safety education. } Home Sci 
Assoc India. 28(1): 89-100.

253.Sulieman AERM, Makhzangy AE, Ramdan MF 2006. Antiradical 
performance and physicochemical characteristics of vegetable oils upon 
frying of French fries: a preliminary comparative. EJEAFChe. 5(4): 1429- 
41.

254.Sundaram K, Ismail A, Hayes HC, Jeyamalar R, Pathmanathan R 1997. 
Trans (Elaidic) fatty acids adversely affect the lipoprotein profile relative 
to specific saturated fatt acids in humans. / Nutr. 127: 514S-20S.

255.Swinbum B, Ravussin E 1993. Energy balance or fat balance? Am J Clin 
Nutr. 57:766S-71S.

256.Szczesniak AS, Kahn EE 1971. Consumer awareness of and attitudes to 
food texture I. Adults. J Texture Studies. 2:280-95.

257. Teegala SM, Willet WC, Mozaffarian D 2009. Consumption and health 
effects of trans fatty acids: A review. J AOAC Int .92(5): 1250-57.

258. Thoenes P 2011. Recent trends and medium-term prospects in the global 
vegetable oil market. 10th International Conference "Fat-and-Oil 
industry, Ukraine, Kiev, 23-25 November 2011.

259. Tismis DA, Karakasides NG 2002. How the choice of container affects 
olive oil quality. Packag Tech Sci. 15(3): 147-54.

260. Tiwari RR 2008. Hypertension and epidemiological factors among tribal 
labour population in Gujarat. Ind J Public Health. 52(3): 144-46.

261. Toliwal SD, Tiwari MR 2008. Assessment of palm-corn oil blends during 
deep fat frying and storage studies. / Lipid Sci Technol. 40(1): 16-21.

262. Tompkins C, Perkins EG 1999. The evaluation of frying oils with the p- 
anisidine value. J Am Oil Chem Soc. 76(8): 945-47.

263. Totani N, Kuzume T, Yamaguchi A, Takada M, Moriya M 2006. Amino 
acids brown oil during frying. J Oleo Sci. 55(9): 441-47.

264. Totani N, Ono M, Burenjargal M, Ojiri Y 2007. Carbonyl compounds 
vaporize from oil with steam during deep frying. J Oleo Sci. 56(9): 449-56.

10.20



Bibliography

265. Tsai WC, Li YH, Lin CC, Chao TH, Chen JH 2004. Effects of oxidative 
stress on endothelial function after a high-fat meal. Clin Sci. 106:315-19.

266. Tullao TS 2002. The impact of economic globalization on non- 
communicable diseases: opportunities and threats. In: Globalization, 
Diets and Non-communicable Diseases. World Health Organization 
(WHO). 1-185.

267. Tyagi VK, Vasistha AK 1996. Changes in the characteristics and 
composition of oils during deep-fat frying. J Am Oil Chem Soc. 73(4): 499- 
506.

268. Tynek M, Hazuka Z, Pawlowicz R, Dudek M 2001. Changes in the frying 
medium during deep-frying of food rich in proteins and carbohydrates. / 
Food Lipids. 8:251-61.

269. United States Department of Agriculture (USDA) 2010. India Oilseeds 
and Products Annual Global Agricultural Information Network (GAIN) 
Report Number: IN1031,1-24.

270. United States Department of Agriculture (USDA) 2012. U.S. Census
Bureau, International data base, Internal
estimates.(http: / / asianplantations.com/ mediarelations/statistics/20120 
228-usdaedible.pdf).

271. Valsalan A, Siddhu A, Sundararaj P 2004. Assessment of rice bran oil as a 
cooking medium. J Food Sci Technol. 41(3): 248-55.

272. van Poppel G 1998. Intake of trans fatty acids in western Europe: The 
TRANSFAIR study. Lancet 351:1099-1106.

273. Van Zyl MK, Steyn NP, Marais ML 2010. Charateristies and factors 
influencing fast food intake of young adult consumers in Johannesburg, 
South Africa. SAfrJ Clin Nutr. 23(3): 124-30.

274. Varela G 1988. Current facts about the frying of food. In Frying of food, 
principles, changes, new approaches, ed. Varela G, Bender AE, and 
Morton ID. Ellis Horwood. 10-25.

275. Vaz M, Bharathi AV, Muthayya S, Kurpad AV 2007. Food frequency 
questionnaire-based estimates of compliance to ATP III (National 
Cholesterol Education Programme) recommended diets in a middle- 
class adult population of Bangalore city. The Ind J Nutr Dietet 44:173-80.

276. Vegetable Oil Product Order (VOPO) 1998.
http://www.fssai.gov.in/Portals/0/Pdf/vegetableoils.pdf

10.21



Bibliography

277. Vogel RA, Corretti MC, Plotnick GD1997. Effect of a single high-fat meal 
on endothelial function in healthy subjects. Am J Cardiol. 79:350-54.

278. Voort ven de FR, Sedman J, Ismail AA 1997. Upgrading the AOCS 
infrared trans method for analysis of neat fats and oils by fourier 
transform infrared spectroscopy. J Am Oil Ckem Soc. 74(8): 907-13.

279. Vorria E, Giannou V, Tzia C 2004. Hazard analysis and critical control 
point of frying-safety assurance of fried foods. Eur J Lipid Sci Technol. 
106:759-65.

280. Wai-Lin S 2002. Palm oil. Vegetable oils in food technology: composition, 
properties and uses. Ed. Gunstone FD. Blackwell Publishing, CRC press, 
UK. Ch-3:59-93.

281. Warner K 2004. Chemical and physical reactions in oil during frying. In: 
Frying Technology and Practice, Gupta MK, Warner K, and White PJ 
(eds.) AOCS, Champaign, 16-28.

282. Warner K, Fher W 2008. Mid-oleic/ultra low linolenic acid soybean oil: a 
healthful new alternative to hydrogenated oil for frying. J Am Oil Chem 
Soc. 85: 945-51.

283. Warner K, Gupta M 2003. Frying quality and stability of low and ultra- 
low-linolenic acid soybean oils. J Am Oil Chem Soc. 80(3): 275-280.

284. Warner K, Gupta M 2005. Potato'chip quality and frying oil stability of 
high oleic acid soybean oil. / Food Sci. 70(6): S395-S400.

285. Warner K, Moser J 2009. Frying stability of purified mid-oleic sunflower 
oil triacylglycerols with added pure tocopherols and tocopherol 
mixtures. J Am Oil Chem Soc. 86:1199-1207.

286. Warner K, Neff WE, Eller FJ 2003. Enhancing Quality and Oxidative 
Stability of Aged Fried Food with y-Tocopherol. J Agric Food Chem. 51(3): 
623-27.

287. Warner K, Orr P, Glynn M 1997. Effect of fatty acid composition of oils 
on flavor and stability of fried foods. J Am Oil Chem Soc. 74(4): 347-56.

288. Weisburger JH 2000. Approaches for chronic disease prevention based 
on current understanding of underlying mechanisms. Am J Clin Nutr, 71: 
1710S-14S.

289. Weisburger JH 2000. Eat to live, not live to eat. Nutr. 16:767-73.

290. Wheeler FG, Stingley DV 1963. Effect of moisture on fat absorption in 
cake doughnuts. Cereal Sci. Today. 8:102-08.

10.22



Bibliography

291. Whero F, Birch J 1997. Evaluation of the Food oil Sensor for on-site 
monitoring of frying oil quality. The Food Technologist 27(1): 19-21.

292. White PJ 1991. Methods for measuring changes in deep-fat frying oils. 
Food Technol. 45(2): 75-83.

293. WHO (World Health Organization) 1996. Essential requirements for 
street-vended foods. Food safety unit. Division of food and nutrition. 
WHO / FNU / FOS / 96.7.

294. WHO (World Health Organization) 2004. Appropriate body-mass index 
for Asian populations and its implications for policy and intervention 
strategies. The Lancet. 363:157-163.

295. WHO (World Health Organization) 2005. Preventing Chronic Disease: A 
Vital Investment Geneva, World Health Organization. 1-182.

296. WHO (World Health Organization) 2008. 2008-2013 Action plan for the 
global strategy for the prevention and control of non-communicable 
diseases. 1-42.

297. WHO (World Health Organization) Europe 2003. Food based dietary 
guidelines in the WHO European region, Eur/03/5045414. WHO, 
Copenhagen. 1-37.

298. WHO/FAO Expert Consultation 2003. Diet, nutrition and the prevention 
of chronic diseases, WHO Technical report series 916. WHO, Geneva. 1- 
148.

299. Willett WC, Ascherio A 1994. Trans fatty acids: are the effects only 
marginal? Am J Public Health. 84: 722-24.

300. Xu Xin-Qing 1999. A modified very-fry quick test for measuring total 
polar compounds in deep-frying oils. J Am Oil Chem Soc. 76(9): 1087-89.

301. Xu Xin-Qing, Tran VH, Martin P, White K, Salisbury P 1999. Chemical 
and- physical analysis and sensory evaluation of six deep-frying oils. J 
Am Oil Chem Soc. 76(9): 1091-99.

302. Yamsaengsung R, Moreira RG 2002. Modeling the transport phenomena 
and structural changes during deep fat frying Part I: Model 
development. J Food Eng. 53:1-10.

303. Zimmet P 2000. Globalization, coca-colonization and the chronic disease 
epidemic: can the doomsday scenario be averted? J Intern Med. 247: 301- 

10.
304. Zizza C, Siega-Riz AM, Popkin BM 2001. Significant increase in young 

adults' snacking between 1977-1978 and 1994-1996 represents a cause 
for concern! Prev Med. 32:303-10.

10.23


