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Abstract: The chia seeds were pretreated with microwave technology, then oil was extracted by low
temperature pressing. The physicochemical, nutritional and antioxidant indexes of the chia seed oil were
determined to investigate the effect of microwave on oil yield of chia seed and quality of chia seed oil.

The results showed that the moisture content of chia seed, microwave time and microwave power had a
certain effect on the oil yield of chia seed, physicochemical indexes, contents of flavonoids and
polyphenols and scavenging abilities on DPPH + and O, - of chia seed oil, but had little effect on the
fatty acid relative content in chia seed oil. The optimal microwave conditions were obtained by single
factor experiment and orthogonal experiment as follows: moisture content of chia seed 12% , microwave

time 3 min, and microwave power 600 W. Under these conditions, the oil yield of chia seed was

21.05% , and the acid value, peroxide value,
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26. 84% ,respectively.
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HH R/ % 15.95 +0.07* 18.73 0. 12° 20.67 £0.20" 17.25 +0.15"
Y (KOH) / (mg/g) 0.54 +0.01" 0.56 £0.01° 0.54 +0.01* 0.56 +0.01"
A/ (mmol/kg) 0.55 +0.03" 0.64 +0.04" 0.55 +0.03" 0.72 £0.04°
&8/ (mg/kg) 282.35 +2.63" 284.64 +0.19" 293.69 +1.50° 274.54 +0.76"
L8/ (mg/kg) 21.48 +0.01° 22.74 £0.01" 24.77 £0.02° 22.85 +0.02°
DPPH - &% &/ % 20.87 +0. 06" 25.21 +0.19" 26.03 +0. 12° 26.15 +0. 06"
0, - BHE/ % 24.38 +0.19° 25.44 £0.23" 26.24 +0.41° 26.01 +0.78°
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F 4 TERR B E RS IR i A AR ER 4 AKX B 52 M
B EL/min - . ML O .
PRI T AR R VR Rz T JPRER
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®7 EXRBEFKT
KFAAKSHER/% B HUERTE min C BRI E/ W

1 10 2 400
2 12 3 600
3 14 4 800

®8 EXLWIRITEER

s A B o SAEH
1 1 1 1 19.88 0.358
2 1 2 2 20.77 0.490
3 1 3 3 19.31 0.603
4 2 1 2 20.08 0.377
5 2 2 3 19. 88 0.546
6 2 3 1 20. 66 0.471
7 3 1 3 17.07 0.583
8 3 2 1 16.04 0.508
9 3 3 2 18.42 0.603

i

K, 59.96 57.03 56.58
K, 60.62 56.69 59.27
K, 51.53 58.39 56.26
R 9.09 1.70 3.01
=

K, 1.451 1.318 1.337
K, 1.394 1.544 1.470
K, 1.694 1.677 1.732
R 0.300 0.359 0.395

3 & it

I TIAL 3 25 AT, SRR 7K o & i
[ Bl T 30T 2 A 3ok 2R R 23 SR 3l ) BRL
[ BB SRR IR — R W RS R, X AT R i A 17 R A
Xt BN 8 B R R SR IE AS SR
T T AL B 25 W AF A58 B T A MR 5
12% fiEEFIR] 3 min N3 600 W, %554 T
ZF0 K IR R AT s B 210 05% , 2§ WA i R
(KOH) i3 EALAE 4331 0. 52 mg/g 0. 44 mmol/kg,
W, Z B & & 5 5 4 318. 25, 28. 00 mg/kg,
DPPH - 0, - SRR 5K 24.79% F1 26.84%
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