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434124 Preparation of column chromatograph for 415
determination of total polar components in fried
oils

434126 Thin layer chromatograph sheet for separation of 417
polar and non-polar components in fried oils

4.3.4.1.3.3 Determination of peroxide value by titration 4.19
method

43.4143.1 Dilution of oil sample with isooctane in 25 ml 4.21
volumetric flask .

43.4.14.3.2 Shimadzu UV-1201 used for determination of p- 422
anisidine value

4.3.4.1.4.3.3 Addition of p-anisidine reagent in diluted 4.22
samples of oils for second absorbance (As)

4.3.4.2.1 Abbe refractometer used for determination of 4.29
refractive index of oil

4.3.4.2.2 Lovibond tintometer for estimation of color of oil 4.30
used for frying french fries and bhajias

5.2.1.1 Panelists performing sensory evaluation 5.33

5.2.1.2 Puffiness/Absorption of oil in french fries at the 5.33
end of 21 h of intermittent frying

5.2.2.1 Appearance of bhajias fried in CSO at initial hours 541
of frying

5222 Change in appearance of bhajias fried in CSO at 5.41
the end of frying hours

5.3.1.1 Thin layer chromatograph shows the polar and 5.69
non polar components separated by column
chromatography from french fried CSO

53.1.2 French fries fried GNO and CSO fatty acid profile 5.72
chromatograms obtained at 0 and 25 h of
intermittent frying

53.1.4 GNO color before 25 h of intermittent french fries 5.74
frying

53.15 GNO color after 25 h of intermittent french fries 574
frying

5.2.3.1 Bhajias fried GNO and CSO fatty acid profile 5.84
chromatograms obtained at 0 and 25 h of
intermittent frying

5.3.2.2 CSO color before and after 25 h of intermittent 5.86
bhajias frying

53.2.3 GNO color before and after 25 h of intermittent 5.86

bhajias frying




