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Table 2: Nutritional quality indices (NQI) of raw and frying Orange-spotted grouper
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! Saturated Fatty Acid
2 Monounsaturated fatty acid
8 polyunsaturated fatty acid
4 Unsaturated Fatty Acid
® Eicosapentaenoic acid
® Docosapentaenoic acid
" hypocholesterolamic/ hypercholesterolamic fatty acid ratio
& Atherogenicity index
® Thrombogenic index
Yot


http://dx.doi.org/10.22092/ISFJ.2018.116499                  
https://dor.isc.ac/dor/20.1001.1.10261354.1397.27.1.2.6
https://isfj.ir/article-1-1663-fa.html

[ Downloaded from isfj.ir on 2026-01-29 ]

[ DOR: 20.1001.1.10261354.1397.27.1.2.6 ]

[ DOI: 10.22092/1SFJ.2018.116499

\eJM/mJQ&%JL&

Ol @M ale dlae

Pl iges S slagty, by ob pSejlail o SlS o
Ol dslin j0 (P >+/-0) i ovwlie (g)lo cxe glas
Pl diged Sl (505 (89, b 0ad Eyw sladiged el
alo a5 b o o P<e/oD) ols plii gl sine glis
P ele0) wolws plias ple 4y Cand (g0 Lo gl Lo
2l Ol 9y Sl Il cy by, ol

P> 1+0) wislsi lis Jgane H3ela alo

Sgoro s9ola (plo alid sla ol g olime Ol et
slageabis 9 D 5 A) (22 )3 Jobe slagmeling (:Siks
Er s pl yane s5ale ole ;5 Bs 5 By o o Jslona
Vdsr o Sas gispS Ve S e ce pond
Oeelg Glime il Canay gl Billas (el ool ools L
Ol 09 o8 Voo a8 L /FVE/Q o5 wiges A
Er slaghe) b ool (Jyens jale ald A sl
9l ats (9, b ol Z iy Sladiged 12> & Gres 035
ey Ol YL &S sk 4 (P00 0) S8k il
AYFEV oo b &3 e, b ond & e sladigas ,o A
Wged D ey Olies b oanlice 05 Ve 05 (s
D oeelig lies 02 05 Voo )8 (oo /YFE00 b
(P ) cdbls 6)|oL5;~a Sglai oads T 9 r:l:;- als
Voo ppsS e VR [T e aiged By by ol
Sgme alS 3y sl (sled 3By Glie 05 )5
5 Wseh Bs oeslis ole ( P<e/od)ols  olid
5ol Ba e g o5 Ver a8 e VOSELNY

AP 20) slo lis ool & sbdiged )3 (5 lo sxo

a5 g pSeylail /0% pl5 Jsans jsels ale yo HH 5
Sl B Gyl sre j5b a4y eals F s sladiged 0 HH 5
sele ole s> dgas o Tl g Al e (P</+0) 8L
ST Al e ail o VYY 5 VO a5 & Jyone

3l plas falS 6)ls e sk 4 ot & pu slaaiges

oo y30le (plo Al (Fuzo 3lge o)l jue Ol ks
P phad qmieie ey i) (Gose Slge (Sl
Er g Pl rare 5ol (oo 10 (8] 5 pedS 55 e
039 PRS2 S e il lmoged 4 oud

Sl 0als SLIY Jgao o S
"Hged 2 & odd Erw g plS Sladiged o )3 made Gl
slad lid (ghlo s Dglas Dyd hE5, 40 0dd Faw o
Sladiges 12 4 oy, (oled )0 el Glime (0>+/-0)
<ol 0) ol plas gylo gime Dglis )3 1Eg, b ol &y
Ere 3l om Jyere pala ale ladised mujte (liae (P
2 S e WYNARNYY) s (589, b oo 0355
2 £ oo VPVIVFEVITR) )oKl dn 089, 9 (p)55kS
P > 0) wels olii sl LS (p,FLS
OB 00l 7y sodiged b pls diged jaud 5 dlie
O A SOy sy, boais esls las glo s
PR Ol 5o sl wes (585, b ooad 2w slaaised
P o Olye (P >0/00) wis cvslie gyl g Dglas
(CPSo0) Sy olii ylssme ialS ey slalss,
P9y 4 odl Cy sladiged ;3 e (e (2 eS 4S sk
(eSS npS ke 107) g5 09y b Bres 095 Em
p5 oo VEIPVE 5 als Las |5 (55, e 05 sunliv

(S 039 5k 32 055 (o) 055 & ilidin S gy il o (Jgomo j30ld (Blo 0uls & yu g o5 (G Ald Jumo S50 ol je ¥ Jgur
Table 3: Minerals content of raw and frying Orange-spotted grouper with different frying methods (mg/ kg dry matter).
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Table 4: Vitamins content of raw and frying Orange-spotted grouper with different frying methods (mg/ kg dry matter).
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Abstract

Aim of this study was determine of fatty acid profile, mineral and vitamins of Orange-spotted
grouper (Epinephelus coioides) fried that deep frying with different plant oils (Corn oil, Grape
seed oil and Olive oil). Highest and lowest contents of Orange-spotted grouper fillet was
saturated fatty acids and polyunsaturated fatty acid, respectively. n-6 content of Orange-
spotted grouper fillet with frying in Olive, Grape seed and Corn oil increased to 7.08, 24.30
and 41.59% respectively (p<0.05). n-3 content of fried fish sample decreased significantly in
comparison with raw fillet. Na content of raw samples and fried samples with Corn oil was
decreased (p<0.05). K content of fried samples with Grape seed oil was shown to decrease
significantly, however increased significantly with olive oil (p<0.05). Mg content of fried
Orange-spotted grouper with Olive and Grape seed oil was shown no significantly difference
in comparison with raw sample. P, Zn, Mn and Fe content were shown no significantly
different in fried samples with different plant oil in comparison with raw sample. Cu content
was decreased significantly during different frying methods (p<0.05). Ca content of Orange-
spotted grouper was increased significantly during frying with Olive oil (p<0.05). Vitamin A
amount in fried fillets increased. Vitamin D amount in different samples of raw and fried in
oil was shown no significant differences. Vitamin B; and B; amount fillets fried in vegetable
oil decreased significantly (P<0/05). Considering the overall fatty acid profile, vitamin and
mineral contents, fried Orange-spotted grouper is the best frying method among other plant
oil.
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