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Lipid Content and Fatty Acid Composition of
Commercial Fatty Processed Food (II)
—Fried Instant Noodle—

Food Analysis Division

Junghun Kim, Bogsoon Kim, Geonyong Park
Taehee Cho, Sookyung Oh and Sungbae Park

= Abstract =

This study was performed investigate lipid content, melting point, refractive index, fatty acid
composition and intake calorie from lipid of commercial fried instant noodles.

65 samples for analyzed were collected from Aug. 1993 to Oct. 1993 in Seoul.

The results were as follows:

1. Lipid content was 16.7%, melting point and refractive index were 29°C, 1.4584.

2. The fatty acid composition mainly consisted of Cs.,and Cs . . The ratios of SFA : MUFA :
PUFA in fried instant noodles were 5.31:4.07 : 1.00.

3. The intake calories from lipid of fried instant noodles were 150.3 Cal, SFA 59.0 Cal, PUFA
14.5 Cal, respectively.
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Table 1. Operation Conditions of GLC for Fatty Acid

Analysis.
Column 15% DEGS Chromosorb AW,
ID 2.6m/mX2m, Glass
Oven Temp. 190°C
Injector Temp. 250C
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 and Refractive
Index of Fried Instant Noodle.

No Fat(%) MP (°C) RI (at 40°C)

A 17 16.5%2.72* 29.0%0.22 1.4585%0.0010
B 15 16.7£1.96 28.94+0.28 1.4584+0.0010
(6 15 16.1+2.19 29.0+0.23 1.4585+0.0010
D 9 17.9+0.91 29.0%+0.11 1.4579%0.0010
E 9 16.3+2.74 28.9%+0.24 1.4585%0.0010

Total 65 16.7+2.28 29.0%£0.22 1.4584:0.0010
*Mean+SD
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Fig. 1. GC Chromatogram of Fatty Acid Standard and Sample.
1: Cipigr 2: Coyir 3: Crginy 4 Crgigp 50 Crg:g
6: Clg 105 7: Clg : 15 8: Clg 19y 9: CIS g, 10: Czo 10
Table 3. Fatty Acid Composition of Lipids in Fried Instant Noodle. (Unit : %)
NO ClZ ] Cu 0 CIG 00 C13 0 C]g 1 Clg 2 SFA MUFA PUFA
A 17 0.31* 1.18 45.95 3.89 39.13 9.48 51.33 39.13 9.48
+0.06 +0.03 +£0573 +0.16 +0.49 +0.66
B 15 0.33 1525 46.16 3.91 38.83 9.51 51.65 38.83 9.51
+0.12 +0.26 +2.63 +0.39 +2.01 +0.62
(& 15 0.35 1.515: 45.42 4.10 39.52 9.46 51.02 39.52 9.46
+0.05 +0.07 +0.56 +0.20 +0.52 +0.36
D 9 0.47 1.28 45.47 4.10 38.65 10.03 51..32 38.65 10.03
H0.13 +0.10 +0.70 +0.39 +0.91 +0.50
E 9 0.32 1.14 44.33 4.42 39.65 10.04 50.21 39.65 10.04
+0.07 +0:22 +0.43 +0.18 +0.54 +0.42
Total 65 0.35 1.20 45.57 4.05 39.23 9.64 51.17 39.23 9.64
+0.10 +0.16 m ) 8 +0.32 +£1.07 +0.57
*Mean+SD
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Table 4. Intake Calories from Lipids of Fried Instant

Noodle. (Unit : Cal)

No  Total Lipid SFA MUFA PUFA

58.1

A 17 148.5 76.2 14.1

B 15 150.3 77.6 58.4 14.3

C 15 144.9 73.9 57.3 13.7

D 9 161.7 83.0 62.5 16.2

E 146.7 73.% 58.2 14.7
Total 65 150.3 76.9 59.0 14.5
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