12 CHINA OILS AND FATS

2018 Vol. 43 No. 10

ifAg N T

I 78 K 3 4 253 5 4 TS K VR v R L B M B O 5

MoOELR R TR, H L, E )RR AR R
(X IRY ARl TRSER, KX 430023; 2. 3136 R 2 A A A RS, #4b K 441300,
3.0 B R AR S A PR ), A A 435500 4. T SRR X B AR A R E) LT SR 45 3T 223800
5. B FAR B TR AT A TRBE AR P o, K 430023)

FHZE 2P R o A5 KB A (RAm 0. 02% 1K 3% A 32 IR 69 45 KB F it F i Am 0. 06% 5 % By 69 5 K
WAl 4 A AN HEAT £ A B AU K I, AR 4 A AN s AR A S AR P A AR PR 2R o S R 40
BAEAEFRE HB %X R (TFA) 3 - R AW EEES (3 - MCPD &) Av K5t b &2 B 4L, 4%
S IRAE L AEERE . &R A RS BRARH Rk ARG GE R A BRI R S
B 6 G KR Fe i GG AL 54 4 A A AUKE 10,1416 h e 14 h #2233 B AT A KA Fo ity 09 5 4
FRBEHR TR RmR R FRBDAHF THRAEXZE RS LEZORG, Rk SHAHA T
& B a9 R AR B Fe KT L0 & 2 H RAAB T B AT A FRAA,
KR A KW A E B R A EDR
hE 4925 . TS225.6;TQ641 XHEKFRIRAD: A XEHS:1003 7969 (2018) 10 - 0012 - 06

Preparation of ricn bran blend oil and its frying property
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Abstract : The experiment of continuous frying of potato chips with rice bran 0il(RBO) , rice bran blend
0il (RBBO) , rice bran blend oil with 0.02% rosemary extract and 0.06% tea polyphenol were conducted
to compare the content changes of polar components, faity acid composition, vitamin E, sterols, oryza-
nol, trans fatty acids, trichloropropanols ester (3 — MCPD ester) and benzopyrene (BaP) in the frying
process were evaluated comprehensively. The results showed that polar components of RBO, RBBO,
RBBO with rosemary extract and RBBO with tea polyphenol exceeded the national standard at 10, 14, 16
h and 14 h, respectively. The retention rates of oryzanol in RBBO were higher than that of RBO. Adding
rosemary extract was beneficial to the retention of vitamin E and oryzanol, and adding tea polyphenols im-
proved the retention of sterols. The contents of irans fatty acids and BaP during frying did not exceed the

national limitation.
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