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= Abstract =

This study was performed investigate lipid content, melting point, refractive index, fatty
acid composition and intake calorie from lipid of commercial fried snacks.
68 samples for analyzed were collected in Seoul.
The results were as follows:
1. Lipid content was 21.4%, melting point and refractive index were 24.3°C, 1.4598.
2. The fatty acid composition mainly consisted of C16:0 and C18:1. The ratios of SFA:
MUFA:PUFA in fried snacks were 1.85:2.42:1.00.
3. The intake calories from lipid of fried snacks were 195.0 Kcal, SFA 68.3Kcal, MUFA 89.7
Kcal, PUFA 37.0Kcal, respectively.
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Table 1. Operating Conditions of GLC for Fatty Ac-
id Analysis.

Column 15% DEGS Chromosorb AW,
ID 2.6m/m x2m, Glass

Oven Temp. 190°C

Injector Temp 250°C

Detector Temp.  250°C

Carrier Gas N,

Flow Rate 0.9kg/cm®

Chart Speed 0.25cm/min
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Table 2. Fat Content, Melting Point, Refractive Index and Price of Fried Snacks.

No Fat(%) MP(°C) Ri(at 40°C) Price(Won/100g)
A 13 27.2+10. 04* 24,4+7.65 1.4596+0. 0018 456,7+183.5
B 9 20,9+7.14 24.81+4.20 1.4596+0. 0025 535.94+144.7
(O} 9 24,1+8.34 20.9+5.16 1.4614+0. 0030 472,3+154.6
D 8 26.7+9.96 27.6+0.84 1.4582+0, 0007 615,4+296. 2
E 5 18.1+7.82 27.242.08 1.4564+0. 0025 531,3+267.5
F 5 25.7+9.16 28.5+1.44 1.4579+0.0003 617.0+191.9
G 4 22,1+2.90 24.54+1.73 1.4593+0, 0002 677.8+171.9
H 3 12.3%1.31 15.5+0.00 1.4648+0. 0006 431,74+053.0
1 2 18.1+6.01 29.0+0.00 1.4582+0,0011 466.7+188.6
Others 8 19.8+8.19 19.8+4.29 1.4623+0, 0042 489,9+246.0
Total 68 21.4+7.22 24.3+2.74 1.4598+0.0033 529.5+189.8
* : Mean+SD
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Fig. 1. GC Chromatogram of Fatty Acid Standard.
1:C12:o, Z:Cn:u, 3:C14:1, 4:C16:0, 5:C16:l, Glcw:n, 7:C13:1, 8:C1823, Q:Cm:s, lo:czo:o.
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Fig. 2. GC Chromatogram of Fatty Acid Sample.
1:C1220y Z:CNIDy 3:CH!1, 4:C1610, S:CIG:I, 6:C1320y 7:C1821, 8:C1813, gzcls:a, 10:C20I0~
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Table 3. Fatty Acid Composition of Lipids in Fried Snacks. (Unit: %)
NO CIZTO CMfO c16:0 Cl8:0 Clsil CISZZ CIBZS SFA MUFA PUFA
A 13 0. 17* 0.79 33.09 0.62 47.50 17,21 0.61 34.67 47.50 17.82
+0.07 +0.19 +5.66 0,65 +3.58 +8.03 +0.64
B 9 1.04 1,07 32, 31 - 44 .45 21.11 0.02 34.42 44,45 21,13
+1.46 +0.66 +8.79 +6.05 +14.92 +0.02
C 9 0.94 1.03 29.10 - 46.65 22,17 0.11 31.07 46,65 22,28
+1.04 +0.48 +4.54 +7.72 12,03 +0.25
D 8 0.91 1.48 41,82 0.65 43.00 11.00 1.14 44,86 43.00 12,14
+1.62 +0.57 +5.51 #*1.52 +1,25 +3.88 +3.21
E 5 10.89 5.03 38.97 - 38.19 6.92 - 54.89 38.19 6.92
+16,97 +6.55 +13.23 +10.89 +4.50
F 5 1.15 1.88 30,35 o 58.30 3.32 = 38.38 58.30 3.32
+1.06 +0.96 +5.90 +4.73 +2. 27
G 4 5.62 1.61 36.19 o 39.41 12,92 4.25 43.42 39.41 17,17
+9.98 +1.04 +5.06 +5.60 #3. 30 +8.51
H 3 = 0.02 6.20 o 58.19 26.53 9.06 6.22 58.19 35.59
+0.03 +0.41 +0.83 +0.49 +0.47
I 2 - 1.14 45, 64 - 43,62 9.61 = 46,78 43.62 9.61
+0.04 +0.76 +1.51 +2.24
Others 8 0,185 0.96 14,61 - 40.56 28.45 15,27 15.72 40,56 43.72
+0.26 +1.383 +14,10 +3.62 £13.25 +16.46
Total 68 2.09 1.50 31,33 0.13 45,99 15.92 3.05 35.03 45,99 18,97
42,65 1,19 +6. 40 +0.27 +4.57 +6.49 +2.96
* : Mean+SD

Table 4. Intake Calories from Lipids of Fried Snac-

ks. (Unit: Kcal)
No Total Lipid SFA MUFA PUFA
A 13 244 .4 84.7 116.1 43.6
B 9 187.9 64,7 835 39,7
C 9 217.2 67.5 101.3 48.4
D 8 240.7 108.0 103.5 29,2
E 5 163.3 89.6 62.4 11.3
F 5 231.7 88.9 135.1 7.7
G 4 198.7 86.3 78.3 34,1
H 3 111.0 6.9 64.6 39.5
1 2 162.5 76.0 70.9 15,6
Others 8 192.5 30.3 78.1 84.2
Total 68 195.0 68.3 89.7 37,0
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