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FUIFAEH TR YEBEIE RV E
JJIEES (canola oil) (olive oil) (fried chicken oil)
BENNEGE RIFTFHEEEE fFTFHEEEE fFEFHEELE
H G E H G E H G E
HrH 2 1.83 | 13.70 2 0.01 | 12.09 2 2.04 | 11.82
200°C fjnZh 1 /]\iF 2 1.73 | 12.18 2 -0.10 | 10.90 2 1.90 | 8.72
200°C fjnZh 5 /\iF 2 0.56 | 9.37 2 N/A | 8.14 2 1.78 | 8.52
200°C fjnZh 12 /NE% 2 0.71 | 10.70 2 N/A | 7.05 2 1.50 | 7.25
e | M= HI &
200°C finZh 15 /NIF 2 o 2 N/A | 2 1.29 | 8.02
PRE | ARAS R
200°C fjnZh 20 /JNEE 2 0.33 | 9.18 2 N/A | 6.83 2 1.05 | 7.59
200°C finZh 25 /NIF 2 0.16 | 9.14 2 N/A | 5.89 2 0.80 | 7.43
200°C &k 30 /\EF 2 0.06 | 8.03 2 N/A | 5.59 2 0.45 | 7.25
200°C fjnZh 30 /JNEE
i 3% | 58% 0% | 46% 22% | 61%
ZHERIBHEE
300°C b 3 475 2 1.57 | 11.92 2 N/A | 11.67 2 0.93 | 8.86
300°C Hwb 3 478
i 85% | 87% 0% | 96% 45% | 75%
ZHEHBREE
350°C b 3 475% 2 N/A | 10.49
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