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Fig- 1 The ultraviolet and visible absorption
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You-Tiao and cakes normal rape oil
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Fig-3 The ultraviolet and visible absorption spectra of

fresh peanuts oil and heated peanuts oil
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Fig-4 The ultraviolet and visible absorption spectra of

fresh soy bean oil and heated soy bean oil
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Abstract The ultraviolet and visible absorption spectra and dielectric constant were measured for sev-
eral kinds of frying oil that collected locally in this paper- The several physical methods of measure-
ment for the quality change of frying oil were analyses and discussed-

Keywords Edible oil;Ultraviolet and visible absorption spectra; Dielectric constant ;T otal polarization
components
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