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Obj ectives/Goals Abstract
How does deep frying chicken in different cooking oils affect their Jere
Methods/Materials

Results
After my investigation, | found that after deep fryi ng@ C
of saturated fat, and sunflower had the highest amount of
the biggest change in saturated fat before and after deep fr
Conclusiong/Discussion

Summary ent
Comp. Iev saturated fatsin certain cooking oils before and after deep frying chicken in them.
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