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Resumo
O objetivo deste estudo foi verificar o teor de fitoesteréis em dleo de colza
extraido de batatas “super long” apés processo de fritura.

As amostras utilizadas foram batatas do tipo palitos pré-fritas e congeladas
“super-long” comercializadas na Polénia. Foi realizado um processo de fritura num
periodo de 6 dias, durante uma hora, dividida em ciclos de 15min, a uma temperatura
de 170+ 5 °C. O tempo de fritura era de 4 min.

No 6leo extraido das batatas foi determinada a composicdao em fitoesterdis. Esta
composicao foi verificada para cada dia de fritura e inclusive o valor dos esterois no
6leo das batatas pré-fritas antes ainda de sofrerem o processo de fritura em 6leo de
colza.

Pode verificar-se que os fitoesterdis maioritarios foram o campesterol e o (-
sitoesterol, também se pode analisar que o brassicasterol, campestanol,
estigmasterol, e o sitostanol foram os esterodis que sofreram uma diminuicao apos a
primeira fritura.

0 avenasterol foi o fitoesterol com uma maior variancia de valor ao longo dos dias
de fritura.

Relativamente a percentagem de esterdis totais ndo houve alteragdes
significativas, manteve os valores ao longo dos 6 dias de fritura.

Palavras-chave
Batatas pré-fritas “super long”, Oleo de colza, fritura por imersao, fitoesterdis,
extracdo de 6leo



Abstract

The aim of this study was to verify the content of phytosterols in rapeseed oil
extracted from potatoes "super -long” after frying process.

The samples used were potatoes french fries super long, marketed in Poland. Was
performed a frying process in a period of 6 days, during one hour, divided into cycles
of 15 minutes the temperature was 170 * 5 °C. The frying time was 4 min.

In the oil extracted from potatoes was determined phytosterols composition. This
composition was checked for each day of frying and including the amount of sterol in
the oil of the pre-fried potatoes even before suffers the frying process in rapeseed oil.

We verified that the majority of phytosterols are campesterol and 3-sitosterol , we
can also consider that brassicasterol, campestanol, stigmasterol, and sitostanol were
sterols which decrease after the first frying.

The avenasterol was the phytosterol with a higher variance value throughout the
days of frying.

Regarding the percentage of total sterols were no significant changes, kept the
values over the six days of frying.

Keywords
French-fries “Super-long”, rapeseed oil, deep-frying, phytosterols, oil extraction
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