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Frying is one of the most popular process of foods preparations. It is fast and cheap, 

and frying products have unique organoleptic and sensory properties (texture, taste and 

flavor). During deep-frying process fats and oils are exposed to high temperature, air and 

moisture. This conditions influence on degradation of frying media. During this process 

the most important reactions can be classified as hydrolysis, polymerization and 

oxidation.  

The aim of the study was to estimate the changes of phytosterols and total polar 

compounds content in rapeseed oil during deep-frying of French fries and soya chops. 

The experimental material comprised partially hydrogenated rapeseed oil, which was 

available in retail.  

French fries and soya chops were frying in 20 minutes cycles in 180˚ C for 8h/d for 

following 6 days. All indexes periodically in non heated oil and after 24, and 48 h of frying 

were estimated. The frying oil between successive days was kept in refrigerator. Results 

of this study were comparative to heating oil (without product) in the same parameters.   

In the oil samples content of phytosterols, phytosterols oxidation products and total 

polar compounds were estimated. 

Content of phytosterols in non heating oil was 5,8 mg/g and 96% of that total of 

β-sitosterol, campesterol and brasicasterol was represented. During frying 16 % increase 

was observed and it wasn’t depending on frying products but only frying time. The highest 

increase (12%) in the first 24 h was observed. Phytosterols oxidation products in the 

same way were changed. In heating oil during all 48 h constant decrease of phytosterols 

were showed. The increase of total polar compounds was depending on time and type of 

frying food also. After 48 h frying higher value of this index (41%) was in samples of oil 

which use for frying French fries. It was 4,6 times more than in non heating oil. The level 

of polar compounds on soya chops was 37%. 

Changing of phytosterols and polar compounds content was highest in heating oil without 

products than oil, which were used for frying foods.  


