COOKI NG O L ANTI OXI DANT COMPCSI TI ON, METHOD OF PREPARATI ON AND USE
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PREPARATION AND USE

ABSTRACT

Frying processes utilizing cooking oil at elevated temperatures can cause various
degradation effects in the oil including oxidation, hydrolysis and/or polymerization. In
the absence of additives to protect the oil, the nutritional profile and cooking performance
of degraded oil diminishes the quality of food cooked therein. The disclosed methods and
compositions provide beneficial and cost effective improvements in the cooking

performance of oil used at elevated temperatures, for example, in food frying equipment.
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