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Abstract: This study aims to investigate the changes in the physicochemical indicators of frying oils during the frying process,
particularly focusing on the changes in carbonyl value, acid value, and peroxide value. By monitoring these indicators under
different frying conditions, we explored the impact of frying time and temperature on the quality and safety of the oils. In the
experiment, oils under various frying conditions were monitored, with particular attention to the carbonyl value, acid value,
and peroxide value. These indicators reflect the degree of oxidation, rancidity, and the content of primary oxidation products
in the oils. By comparing fresh oils with oils used multiple times, we analyzed the trends in their physicochemical indicator
changes. The changes in physicochemical indicators such as carbonyl value, acid value, and peroxide value during frying
indicate a decline in oil quality. These changes may adversely affect the quality and safety of food. In summary, understanding
the content and changing patterns of carbonyl value in frying oils helps in the rational use of oils, providing better food quality
and taste. Regular monitoring and management of the carbonyl value can ensure food quality and health safety, while also
enhancing awareness of frying food preparation and consumption.
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