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RESUMO

A fritura por imersdo € um processo rapido e ecoodrde preparacdo c alimentos, sendo
influenciado por muitas variaveis, dentre as qumiipo d¢ equipamento, alimento e Ol
utilizado, as condi¢cdes do processamento, te temperatura, quantidade de alimento frito e
outros. Nao existe umaegulamentacdo brasileira que defina legalmente asgecto:
concernentes aprocesso de fritura de imers apenas o Informe Técnico da ANVISA.
importantesalientar que a ma conducéo da fritura acentuaaéncia das reacdes oxidati
térmicas e hidroliticas dos o6leos. Este trabalhocémduzido com o objetivo ' avaliar o
processamento da fritura porersdo em estabelecimentos comercia cidade do Salvador-
Bahia. Foram coletadas 180 amostras de 6leo séhde 8lei refinado e 90 de 6leo submetid:
fritura em 19 bares, 28 lanchonetes ¢ restaurantes, distribuidos nos diversos bairro
Salvador A avaliagdo das técnic de fritura foi realizada através da aplicacédo destianario ¢
a qualidade do oledeterminada a partir da analise de: compostos gmlatais (%), acidc
graxoslivres (%), indice de peroxido (meg/kg) e indice rééracdo (40°C. Os resultados
demonstraram que a maioria dos estabelecimentoslaglsts ndo treinam operadores de
fritura; apresentam inadequacbes no referente adrob® da varidveis, equipamento
temperatura e tipo de 0Oleo empregado, o que comprometer a qilidade nutricional e
sensorial do alimento frito. Baseados compostos polares totais, indice de acidez e e
dos dleos de fritura, conclu que 7,77, 12,22 e 2,2 %, dos estabelecimentossaegamente
deveriamdescartar o 6leo de fritura. I-se necessario ministrar formacao aos manipula e
proprietarios dos estabelecimentos com a implaotad@ acbes educativ investindo na
qualificacéo para a correta utilizagcado do banhbitiea.

Palavrasshave: Fritura por imersd— Diagndstico; Salvador (BA) Bares, restaurantes,
lanchonetes — Fritura.



ABSTRACT

Deep frying is a fast, economical food preparapoocess, influenced by many variables, such
as type of equipment, food and oil used. Thereoi8razilian regulation which legally defines
the aspects concerning the deep frying procesy, artechnical note from ANVISA. It is
important to highlight that bad conduction of frgiprocess increases frequency of oxidative,
thermal and hydrolytic reaction of oils. This worlas conducted to evaluate the deep frying
process in commercial establishments in the citySafvador-BA.180 samples of oil were
collected, 90 being refined oil and 90 oil whichdenwent frying in 19 bars, 28 fast food
restaurants in 43 restaurants, distributed in sevegighborhoods of Salvador. Evaluation of
frying techniques was made through a quiz and wéllity was determined by analyzing: total
polar compounds (%), free fatty acids (%), peroxabmtent (meg/kg) and refraction index
(40°C). Results have shown that most studied askatbénts do no train their frying operators,
present inadequacies regarding control of the eaeip, temperature and type of oil used
variables, which can compromise nutritive and sgngaality of the fried food. Based on polar
compounds, acid index and peroxides of the fryiitg @ is concluded that 7,77, 12,22 and 2,2
%, of the establishments, respectively, shouldaddthe frying oils. It is necessary to give
information to manipulators and establishment own#rough implantation of educational
actions, investing in qualification for the correse of frying baths.
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