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RESUMO

FRITURA POR IMERSAS): ESTUDO DE CASO EM UMA UNIDADE DE
ALIMENTACAO E NUTRICAO

Deusdélia Teixeira de ALMEID/1
Maria da Purificacdo Nazaré ARAU.1
Gilénio Borges FERNANDE:2

Julia Carvalho ANDRADE 3

Marina Oliveira Bonelli REBOUCASS
Clotilde Assis OLIVEIRA 4

Objetivo: Avaliar o processo de fritura por imersdo em ubwdade de Alimentacéo
Nutri¢cdo, localizada no Polo Petroquimico de Camii- Bahia.

Métodos: Foram elecionadas aleatoriamente, durante trés mesegadiv®s preparacdes a
base de fritura por imerséo dos cardapios ofersaidoalmoco. A cole de dados foi realizada
via observacao direta do processo e coleta de eanode 6lec Para avaliar a quaade dos
Oleos foram analisados: acidos graxos livres (%resso em oléico), indice de peroéxic
(mEg/kg), indice de refracdo (40°C) e compostoargs totais (%0).

Resultados Verificaramse inadequacdes no que se refere a temperaturegadg tipo de
equipamento, técnica de retirada do alimento ajitdse e dos residu acumulados ao longo ¢
processo, reposi¢cado do oleo, limpeza dos equipane descarte do 6leo de fritura. Nenhu
das amostras de 6leo analisadas apres valores fora dos limitesstabelecidos na literatu
para as quatro determinacgdes fisicoquin

Concluséao Apesar de todas as amostras de 6leo se apresandantro dos limite aceitaveis,
alguns condicionantes relacionados ao processotdeafestariar contribuindo para oumento
do valor caldrico das preparacgfes, alteracao de& caracteristicas sensoriais dos produtos f
e aumento do custo de produc

Termos de indexac@ooxidacao lipidica, fritura por imerséo, controlegielidad unidade de
alimentacé&o e nutricéo.
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Objective: To evaluate the deep-frying process in a Food Mtition Unit (FNU), located at
the Petrochemical Complex in Camacari — Bahia.

Methods: They had been selected of random form, duringeethconsecutive months,
preparations to the base of deep-frying on meneredf in the lunch. The collection of data was
carried through way direct comment of the processallection of oil samples. To evaluate the
quality of oils they had been analyzed: acid grdesy (%, Expresses in oléico), peroxide value
(mEqg/kg), total refractive index (40°C) and polanposites (%).

Results: Not conformity had been verified in that if itlates to the used temperature, type of
equipment, technique of withdrawal of the food rafteep-frying and the accumulated residues
to the long one of the process, replacement obiheleanness of the equipment and discarding
of the deep-frying oil. None of the analyzed oilngdes presented values is of the limits
established in literature for the four determinatuhysical and chemical.

Conclusion: Although all the oil samples if to present insiodethe acceptable limits, some
condicionantes related to the frying process wdnddcontributing for the increase of the value
caloric of the preparations, alteration of its serad characteristics of the deep-frying and
increase of the production cost.

Indexing Terms: lipid oxidation, deep-frying, quality control, foahd nutrition unit.
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