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Study on polar components of recycling edible oil
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ABSTRACT: Objective To find the changing trend of polar components in the edible oil for recycling. Methods
This article used 3 L first-grade soybean oil to fry seasoned chicken wings, bones, pork belly, plain chicken nuggets,
toothpick meat repeatedly at (180+5) °C oil temperature for multiple cycles about 300 g each time, without adding
fresh soybean oil to simulate making edible oil for recycling. Oil samples of meat products were fried 2, 3, 4, 5, 6, 10,
14, 16, and 20 times, respectively, and the polar components were measured after cooling. This method used a
full-automatic edible oil polar component automatic separation system to separate non-polar components from polar
components of edible oil for recycling, collect non-polar components, and experimentally calculate the content of
non-polar components. Results The sum of the content of the polar component and the non-polar component was 1.
With the increase of the number of frying times, the polar components of edible oil rise from 1% to more than 10%,
showing a steady upward trend. Conclusion The polar components change regularly during the cyclic use of edible
oil, so it can be used as one of the important indicators to judge the quality of edible oil for recycling.
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Fig.l Separation chromatograms of non-polar components
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Table 1 Test results of polar components of edible oil for
recycling
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Fig.2 Trend of polar components in blank samples and cycling edible oils
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