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ABSTRAK

Keasan naha ke 1tAas Hidrokarpon notisikl ik Aryromat ik (AR

anc terhasil datam minyak masak dan Dawanag putilh (Al Lium

Sativuam Linn) telah dikagi.

Dua keadaan penqgorenqan vandg berlainan telah digunakan:

(1) minvak masak dan minyak masak bersama bawanag putih

digoreng pada  suhu  tetap 230 Luk tempoh yand
herlainan {* Lo, p 0, 5, dar 0 minit); i) ™M - k
ma=ak dan minyak masak b Im haw ntih tera / Y
¢ i
oo . . g
Hembentuakan PAH datam sampe! telah dircamkan dengan 7 PAH
Nlawvail aenqgan menqggunakan kKromatoqgrati cecalr kKeupayaan
tingaql (HPLC) dan disahkan denagan kromatograti aqas (GC).

Fluorena (F) dan Benzo(a)Pirena (BaP) di dalam minyak
masak dan minyak masak bersama bawang putih. Minvyak
digoreng bersama bawang putih mengandungi lebih banyak PAH

dari minyak masakan yanqg digoreng dalam tempoh yang sama.

Bawang putih menghasilkan lebih banvak Fluorena daripada
Benzo(a)Pirena.rFinorena dan Renzo(a)Pirena terhasil paling

banyak setelah bawang putih diqgoreng selama 10 minit.

Pembentulkan PAH bertambah denagan peningkatan suhu

pemanasan.



The etftect of heat on the tormation of Polycyclic Aromatic
Hidrocarbons (PAH) in cooking oil and qarlic (Allium

Sativum Linn) has been studied.

Two different heating conditions were used: (1) cooking
0il "with and without garlic were heated at 230 °¢  tor
varying durations (5, 10, Lh 20 25 and 30 minutes); (11)

cooking o1l with and without gariic were heated tor 1h

O O

minutes at varving temneratures (200 C, 230 - and 28U

PAH tormation was monitored agalinst seven standards us 1ng
High Pertormance Liquid Chromatography (HPLC) and con-
tirmed with capillary Gas Chromatography(GC) retention

times.

Fluorene(¥) and Benzo(a)pyrene (BaP) were found to be
formed in ug/kg scale in cooking oil and cooking oil with

garlic. Cooking oil heated with garlic has a higher level

of both PAHs.

Garlic atter heating contained a hiagher level of Fluorene
than ot Benzo(a)pyrene. Fiunorene and Benzo(a)pyrene
tormation were greatest when garlic was heated at 230 O¢

tor 10 minutes.

1t was found that PAH formation increased with increasing

temperature.



