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Effect of infrared preheating treatment on quality and
antioxidant activity of pressed perilla seed oil
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Abstract: The effects of infrared preheating temperature and time on the quality ( including
physicochemical indexes, fatty acid composition, brownness, active ingredients content) , antioxidant
activity and oxidation stability of perilla seed oil were explored. The results showed that physicochemical
indexes and fatty acid composition all met the requirements of LS/T 3254—2017 Perilla seed oil, and the
fatty acid composition had no significant differences with that of no infrared preheating treatment. The
contents of polyphenol and flavonoid, antioxidant activity and oxidation stability were improved
significantly at 180 °C infrared preheating for 30 min( P <0.05). In addition, the correlation analysis
showed that the brownness and the contents of polyphenols and flavonoids were very significantly or
significantly positively correlated with antioxidant activity and oxidation stability (P <0.01,P <0.05).
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