2022 4F 45 47 4 59 1 h WA 13

i A I BX DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 210479
A Bl il T2 X E #R AF il an B R Bt | AL T T RY F2 i

O, THE,LRE XNEE G H
(TEXF AR5 FHESFE, 4 750021)

FZ : A LR B 2 B B I AT i e TR B TE M 5 3 AR KRBk A% ok Fm BHE i)
B AT, M T BRAT AR R ARG AT A F B A2 8 BR AL AR IR A R R BALE
e, R AR RRICK B RATFMITERZ S, A 52.77% , 45k B RIFHIT 5 2 25 T A %,
Ao T IRAT I &5 I PR AL R IR o — TLRER A8 53K 54.49% ;R KARI L iRAT i B A B A
B, A 450.79 mg/kg, BAEFe AE BRAT R 69 B AT B A FA Y &k KR A b HAF TR
WAL MR R Ky 21 1T Fr e 34 F4 5 A A EA RS, L P (E, E) 2,4 - Wik HKag
T JFRAT i 0 A5 AE Rk R 5 B TR i B 35k w9 ABTS ™ A L Ak ae 77, rﬁfﬁ%&?ﬁ“ﬂk/ﬁ:ﬁyéﬂ
H 3Ry DPPH B W ARk 7, =SB R el &?M@UEW%/@ LABIRWGBER . %
bR B R I A R 6 e R BALE AR — 6
SR T B R AL E
RE S K TS224.3;TQ644. 1 SCERFRIDAD : A XEHS 1003 -7969(2022)09 —0013 —07

Effects of different extraction processes on quality and
antioxidant activity of linseed oil

ZAQO Fan, DING Caiyun, MA Yuting, LIU Huiyan, FU Jing
(School of Food and Wine, Ningxia University, Yinchuan 750021, China)

Abstract;In order to study the effects of different extraction processes on the quality and antioxidant
activity of linseed oil, linseed oil was prepared by Soxhlet extraction, cold pressing and hot pressing,
respectively. The yield of linseed oil, basic physicochemical properties, tocopherol content, fatty acid
composition, volatile components and antioxidant activity were determined. The results showed that the
yield of linseed oil by Soxhlet extraction was the highest with 52.77% , and the yield of linseed oil by hot
pressing was significantly higher than that by cold pressing. Cold pressed linseed oil had better color and
fatty acid composition, and the content of o — linolenic acid reached 54.49% . Soxhlet extracted linseed
oil had the highest total tocopherol content, which was 450.79 mg/kg, and the total tocopherol content in
cold and hot pressed linseed oil was similar. In addition, the volatile components of Soxhlet extracted and
cold and hot pressed linseed oil were 21, 17 kinds and 34 kinds, respectively, and 5 kinds were common
components, of which (E, E) —2,4 — heptadienal was the characteristic flavor substance of cold and hot
pressed linseed oil. Cold pressed linseed oil had strong ABTS® free radical scavenging ability and hot
pressed linseed oil had strong DPPH free radical scavenging ability, and both of which had the same iron
reducing ability. Soxhlet extracted linseed oil had stronger iron reducing power. In conclusion, different
oil extraction processes have some effects on the quality and antioxidant activity of linseed oil.

Key words:oil exiraction process; linseed oil; quality; antioxidant activity
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