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Cooking is the process of producing safe and edible food by preparing and combining ingredients, and (in most cases) applying heat. There are many cooking methods such as hot pot (conventional), boiling, microwave, barbecue, frying. Among them, microwave (MW) and conventional (C) heating are two of the methods commonly utilized for home cooking food catering and industrial processes [1]. 
The main objective of this study was to investigate the effects of the MW and C heating procedures on the some chemical stability indices such as free fatty acid (FFA), peroxide value (PV), triglyceride composition (TGC) and trans fatty acid (TFA) content of corn oil with the aid of central composite design (CCD) methodology with three factors (temperature, contact time and, the amount of α-tocopherol) and five levels.
Obtained results showed that the effectiveness of the selected factors varied depending on the type of heating procedure. And also, the structural changes in the oil was observed much more when applied in the MW heating compared to the C heating. 
In conclusion, this study demonstrated that CCD methodology can be successfully used for modeling the some operating parameters of heating procedure for vegetable oil because of the good way of obtaining the useful information in a short period of time and with the minimum number of the experiments.
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