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Nome: Marta Morao Flora
Titulo: Composicao quimica da gordura de batatas “Super Long” fritas em gordura de palma

Resumo

O objectivo deste trabalho foi avaliar as alteracées quimicas que ocorreram na gordura
extraida de batatas fritas em gordura de palma, durante 6 dias de fritura.

As amostras utilizadas foram batatas do tipo palitos pré-fritas e congeladas “Super Long”,
que sofreram um processo de fritura num periodo de 6 dias, durante uma hora, dividida em
quatro ciclos de 15 minutos, a uma temperatura de 170 + 5°C, congeladas até ao momento das
analises.

Na gordura extraida das batatas foram determinados os fitosterodis, a composicao em
acidos gordos, os compostos polares totais, o indice de p-anisidina e a cor do dleo. Foi também
quantificado o teor em gordura de 21 tipos diferentes de batatas pré-fritas e congeladas
comercializadas na Polonia.

Verificou-se que os fitosterdis maioritarios na gordura de palma, eram o campesterol e o
B-sitosterol. Os acidos gordos maioritariamente presentes na gordura da batata foram o
palmitico, oleico e linoleico. Ao fim de 6 dias de fritura constata-se um grande aumento de
acidos gordos saturados.

Os valores de p-anisidina para o primeiro dia de fritura, encontram-se entre 45 e 55%,
atingindo os 90% no sexto dia de fritura. O indice de cor da gordura teve um grande aumento no
primeiro dia de fritura, mas os valores das absorvancias diminuem ao longo dos dias, para as trés
fritadeiras.

Relativamente ao teor em compostos polares totais na gordura da batata estes chegam a

atingir valores de 80% no terceiro dia de fritura.

Palavras-Chave
Batatas pré-fritas “Super Long”, fritura por imersao, gordura de palma, extraccdo de

oleo
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Name: Marta Morao Flora
Title: Chemical composition of fat from “Super Long” French Fries in palm oil

Abstract

The aim of this study was the evaluation of chemical changes that occurred in the fat
extracted from fried potatoes in palm oil during 6 days of frying.

The samples were French Fries pre-fried frozen “Super Long”, deep-fried in a period of 6
days, during one hour, divided in 4 cicles of 15 minutes, in a temperature of 170 + 5°C, frozen
until the moment of analysis.

In the oil extracted from the potatoes phytosterols, fatty acid composition, total polar
compounds, p-anisidine value and color of the oil were determined. The fat content in 21 types
of pre-fried frozen potatoes, marketed in Poland, was also measured.

We verified that the major phytosterols in palm oil were campesterol and B-sitosterol.
The fatty acids with higher concentration were palmitic, oleic and linolenic. After 6 days of
frying the level of satured fatty acids increased.

The p-anisidine value for the first day, was between 45 and 55%, and in the sixth day
reached 90%. The color of the oil had an increased in the first day of frying, but the values of
absorbance decrease along the days, for the three fryers.

Total polar compounds in the oil from the potatoes reached values of 80% in the third

day of frying.

Key-words

“Super Long” pre-fried potatoes, deep-frying, palm oil, oil extraction
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