2022 4F 45 47 4 5 5 1 h WA 23

mAE DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 210338
BEFSAFEEMFFHMBRITHIE

Lggy 2 E F RN’ A R B A TRERD xR A ATt
(LAFRARLIRZR BIRABFR, AASHHERLRHZEHARELRKRE, M 510225; 2. P RR L TEFR
MRR L TARAFHARLIE, )M 510225; 3. B EXF R A LRSI, A& AT 361021;

4. M AR KR AL FEAF AT, & M 514000)

WE:ARIZH TGO TR EE, TTA SRR A AR, AN 2T 47 4 BF 2T £, 438
RTRBFHFFEAFIRPATAERAGTANE, EREV MERLFFHFRA TR GER A
FAF a9 AT AR BT EAK,9 d BT Al T AFAF b 3 2 (52,18 £0.01) % , )b R A S B 4K T 3.56 & 4
BB F R E AT R AR, R AT T S, BhBR A KRR ARG RK; L F S5 d
B Ad TRk a9 BRE(KOH) 4 (1.19 £0.04) mg/g, i B ALAE A (1.98 £0.02) mmol/kg, 34 A &4 4
WERAFE RER TR R ETH ABFEZTATEHE T AFSdART®EE 4 (265.29 +
0.05)pg/g, A &M aF A4 (36.10 £0.01) ng/g, LB THMA, ERAFALSAEKT 3.74 42

F27.60 45, Kb, 420K TR F AR AT 60 B AR,
KR AT AT K s BRI A 5 AR BR AL AR,
B4 K-S TS225.1;0426.9 XEkFRIRAD: A XEHHS 1003 - 7969 (2022)05 - 0023 —06

Quality change of grapefruit seed oil during ultrasonic induced germination
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Abstract:In order to improve the nutrient content of grapefruit seed oil and develop high — quality safe
oil, Meizhou grapefruit seed was taken as the research object, and the change rule of grapefruit seed oil
quality in the process of germination was studied. The results showed that the oil yield of grapefruit seed

decreased gradually with the prolonging of

germination time. After germination for 9 d, the
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IR GIIH (GZKTP201937) 5 7R 48 it i A2 75 AR BB A A 0 . . .
H (KA2001957 ) s 7 J8 1B} 5 10 3 H (2019003 ) 52021 4 increased slightly, while both the contents of

oil yield of grapefruit seed was (52. 18 =+
0.01)% , which was 3. 56 percentage points
lower than that without germination. The fatty
acid composition of grapefruit seed oil unchanged

during germination, and the content of oleic acid

P AR R O LI SR 9 H ((pdjh2021b0251) linoleic acid and linolenic acid decreased slightly.
FEBRA: DBl (1991) , B RI2EE 191 BF5 7 1 v ik The acid value and peroxide value of grapefruit
[ % 4 5535 ( E-mail ) m19911k@ 163. com., seed oil after germination for 5 d were (1. 19 %

BEVEE X AW, B 2052, 11 (E-mail) Im_zkng @ 163. 0.04) mgKOH/g and (1.98 +0.02) mmol/kg,
com; FIIFHT LT, 5 A 20 ( E-mail ) 353892049@ qq. com,, which met the national standards of vegetable oil.
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The contents of fat — soluble nutrients tocopherol and squalene increased first and then decreased, and the

contents of tocopherol and squalene after germination for 5 d were (265.29 +0.05) wg/g and (36.10 +

0.01) wg/g, which reached the maximum value and increased by 3.74 times and 7. 60 times compared

with ungermination, respectively. Therefore, short — term germination can improve the nutritional value of

grapefruit seed oil.

Key words : grapefruit seed oil; germination; fat — soluble nutrient; fatty acid composition
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