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Effect of oil preparation process on oil quality

ZHAO Dan,WANG Xuede ,ZHANG Runyang,MA Yuxiang

(College of Food Science and Technology , Henan University of Technology,Zhengzhou 450001 , China)
Abstract ; With sesame, peanut, oil —tea camellia seed and rapeseed as raw materials, oils were extrac-
ted by hot pressing process and cold pressing process, and the basic physicochemical indexes, composi-
tion and contents of main fatty acids, polyphenol content, tocopherol content and sterol content of the oils
were compared and analyzed. The results showed that different preparation processes had no significant
effect on the composition and contents of main fatty acids and basic physicochemical indexes of oils ex-
tracted from the four materials. The contents of polyphenols in hot pressed rapeseed oil, hot pressed sesa-
me oil, hot pressed peanut oil and hot pressed oil — tea camellia seed oil were 4.76,2.08,2.99,1.17
times of the cold pressed oils respectively. The contents of tocopherol in cold pressed peanut oil, cold
pressed oil — tea camellia seed oil, cold pressed sesame oil and cold pressed rapeseed oil were 1. 19,
1.17,1.12,1.07 times of the hot pressed oils respectively. The contents of sterol in cold pressed sesame
oil, cold pressed peanut oil, cold pressed oil — tea camellia seed oil and cold pressed rapeseed oil were
1.21,1.29,1.27,1.20 times of the hot pressed oils respectively.
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A EAEA 11.7 4.6 43.4 37.2 0 2.0 80.6
PN 12.5 4.6 43.5 36.5 0 2.0 80.0
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