
664.36 DEE

CONTENTS

Preface v
Introduction 1

Chapter 1 Production and Composition of Frying Fats 4
Chapter 2 Initial Quality of Frying Oil 29
Chapter 3 Volatile Odor and Flavor Components Formed in Deep Frying 43
Chapter 4 Cyclic Monomers of Fatty Acids 49
Chapter 5 Dimeric and Higher Oligomeric Triglycerides 89
Chapter 6 Formation and Analysis of Oxidized Sterols in Frying Fat 112
Chapter 7 Nutritional Needs for Fat and the Role of Fat in the Diet 151
Chapter 8 Nutritional and Physiological Effects of Used Frying Fats 160
Chapter 9 Physiological Effects of trans and Cyclic Fatty Acids 183
Chapter 10 The Chemistry and Nutrition of Nonnutritive Fats 210
Chapter 11 Dynamics of Frying 223
Chapter 12 Food-Service Frying 245
Chapter 13 Industrial Frying 258
Chapter 14 Practical Food-Service Frying: Troubleshooting 271
Chapter 15 Designing Field Frying Tests 280
Chapter 16 Evaluation of Used Frying Oil 285
Chapter 17 Evaluation of Passive and Active Filtration Media 297
Chapter 18 Sensory Evaluation of Frying Fat and Deep-Fried Products 311
Chapter 19 Regulation of Frying Fat and Oil 323
Chapter 20 Environmental Concerns 335
Chapter 21 Current and Future Frying Issues 343

Index 347


	CONTENTS
	Prefacev
	Chapter 1Production and Composition of Frying Fats4
	Chapter 2Initial Quality of Frying Oil29


