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Food functionality
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UOdUNE (texture) WU AIUNTBU (crispness) ANUYH (tendermness)
AINNNUA (Viscosity)
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ledfunnudinyussnaumenalweasea (glycerol) 1 lana wagnsabusiy (fatty
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nsmludy (Fatty acid)

nsnlududunisisesdivessinaisusy (Carbon ,0) laeivateny
wiladu methyl group dneunilady carboxyl group ANNE1IVBY C
Hlananydo

- 11A7NNE1IUBYNIN 6 158N short chains fatty acid

- 117181 C 11NN 12 1580 long chain fatty acid
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* nsalugdu (fatty acid) Mnulaediluasdl I1uuvesnsvaiuiae
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long hydrocarbon chain carboxylic
acid group

https://www.visionlearning.com/en/library/Biology/2/Lipids/207
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1. nsalusuussnnduna (Saturated Fatty Acid, SFA) nsalagiy
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2. n3alusiuusznnlaidusn (Unsaturated Fatty Acid, UFA) n3a
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2.1 nsalvsiuldduduvane (Monounsaturated  Fat) LUulgdudnil
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2.2 nyalusfulddusfsdiou (Polyunsaturated Fat) Wulusiufidday
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Unnsenlalastada (hydrolysis)

* [ Juujisenisdesaaisusieamesiuluianaveslnsndwelsnaie
1 vilnlansaluiiudase (free fatty acid) lagiliouladlaina (lipase)
Jumisaufjizen Mlvaianudunsa (acid value) getu
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H,C-0-C-R H,C-OH HO-C-R,
g |
HC-O-E-R_ +3HO A HC-OH + - &
o 2 HO-C-R 5
ypase
H,C-0-C-Rs H,C-OH ]
1
HO-C-R
Triglyceride glycerol free fatty acid
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Unnsenlalasauutu (Hydrogenation)

* A URnsensiulalasiaunsuvisiussduesnsaludulapudn
* Usyluwil IUNENNINITU NIBLULLIAEL shortening

* wanla Ao lusiudsty (harden fat) 9arasuLad (melting point)
a9 vilvelelofuvesidiunseluiuanas wagluduaziinummu
M8 N13LAA oxidation
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Polyunsaturated Fat

‘ Hydrogenation

H H H H H H
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Hydrogenated Fat

https://www.healthyhumanrevolution.com/blog/what-does-the-packaging-really-tell-us



9195 THIUNSTUIUNTS LTRSS (Hydrogenation) 381538071
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Unsensinay : dxdaulliliaty (saponification)

o [ Juufiservesdnia (lipid) wu lasndwelsa (triglyceride) gnaane
WUTZLOELNDTAI8AY iU LetRsulansanlan w3 Inundigey
lamsanlan azlandivaseawavindavyainsaladiu wseay (soap)
ayfiAntuifiausiaraneluild
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CHz- 0-C-R CH2— OH K 0-¢-r
O
—od-gp *3 KOH 2. CH-oH + 6
To-¢
o) K 0-C-R
_Cl'lz-o-a-R CH2-OH ) o
K" 0-¢-R
lasnarwaslsn nNaLYasoa ay
(Triglyceride) (Glycerol) (soap)
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Unnseneendinduvedlana (lipid oxidation)
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* Ao UN38108nTmdu (oxidation) senineandaunulaiin

o pmunuidlnsndwelsandnsalutueiauialidud
(unsaturated fatty acid) ﬁﬁ%mﬂ\‘iﬁuﬁz@j

* yNlMANENT LU WOARLIA ALY LOANBEDA WOALAY WATATABDUNSE
flvindunarsafiinuni@ 13undn Msitu (rancidity) WWuuisenanls

(chain reaction) stﬂzayyaaaﬁz (free radical) MANVUY
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d15A1UdNYLATY (antioxidant)

* AENUDBINTNTY Yise asiueyadase NN Tuingioluons

(food additive) witoUasiuUfnTen lipid oxidation g4l
O@ANSAINNTITUBIA LUU INLUT (ascorbic acid) I1ud (Vitamin E)

O a@5duATIEH U BHA (Butylated hydroxyanisole),
BHT (butylated hydroxytoluene), TBHQ, propyl gallate
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AR TUDULADATLAINTITUYIA

OH
CH; HO
HO HOOC HO o
CHjy 0 \<IO>
CHs
a-tocopherol camosic acid sesamol

asenueYLADATEIUATIYN

OH of OH
> acaln ey
OCH; CHs COOC:H;
butylated hydroxyanisole (BHA) butylated hydroxytoluene (BHT) propyl galiate

http://www.foodnetworksolution.com/wiki/word/0395/lipid-oxidation-
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