2022 4E 45 47 ¥ 45 10 ) ol WA 1

HAEI T DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 220438

Wt #E R FE X R B i T 0 XURK K 4R B fm BB =2

Mos 22 RXFE L LEm L AN AL

(1.7 Tk K5 bR, M 450001 ; 2. 7 d 4 RAFF 12 2545081 7 PT, #81 450002)
R A RAFR GG A Z P AR AR Y T R KA LR A, 4 T xR A WS 2he
5o T & Fe T E SR RACAR AL L8, RN R RSB 2 ik 35 8 347 5 F R A% 46 Ex,zz%%?fyrh il
W2k S A R IGATHAT AR M AT, SR ARl S B Rk R A S R e, SR K
B . 35 222 140,150,160 170 180 °C }& 4 25 min /S AEILES 5 AN AR e B4 (KOH) % 1.36 ~2.31
mg/g, 1L BALIE A 1. 60 ~2. 24 mmol/kg, 44 % E 43 4 177. 82 ~207. 14 mg/kg, & B2 42 A
208.73 ~230.01 mg/100 g; k1502 & st 35 2 o 09 B By B2 2E R % vf R K, AR IR F 3 R X g
B b MR A3 £0.029% ,3,4 - X5t [a]36(BaP) &8 M 1.06 pg/kg & £ 1.66 pg/kg, %
R (PAHL6) 48 K 63.67 png/keg F+& £ 72.50 pe/ke,3 — AR BEES 39 A o KA B2 38 5
21,5 AN AR P IR MR S0 AP K B A B 4 H) B 60 F 16.46 mg/kg 87 #33.07 mg/kg. 81 F22.36
mg/kg 78 # 17.71 mg/kg 57 #F 21.78 mg/kg;150 °C It ih 75 Tk 69 48 KM s 5 09 A £ Fe BB
RAFGRTRA BT 2B ERAF ERRA B EEALRED R, 0E2,5- 27Xk
Wbk fe 2 — EX vk, P2 5 - WA wkvA A 140°C e h 5 b kb, 2 5 BB
&, LA P 6 & AR E 150 °C BF 64 24. 16% 7135 Z 8458 E 4 180 °C 84 34.06% .,
HWT L WRR LA R R B AP RATHF, RS BT 2 dAE S P AREEERRT
160 °C  B: 45 A 8] R A2 25 min A4,
KGR I IR R R AR T R A RS AR R
FE S TS224.3;TS207. 7 ERARIRAGD: A XEHE 1003 —7969(2022)10 -0001 -07

Effects of roasting temperature on the flavor and comprehensive
quality of fragrant Cyperus esculentus oil
CHEN Lu', LIU Yulan',ZHU Wenxue' ,MA Yuxiang',

WANG Huiwei’, LI Chunxin®

(1. College of Food Science and Technology, Henan University of Technology, Zhengzhou 450001, China;
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Abstract ;: The roasting temperature of oilseeds is an important factor affecting the flavor of the product in
the production of fragrant oil. In order to provide support for the product development and process
optimization of fragrant Cyperus esculentus oil, the Cyperus esculenius was roasted under different
temperature , and then pressed to prepare fragrant Cyperus esculentus oil. Multiple physicochemical indexes

of pressed Cyperus esculentus oil were detected and analyzed to clear the effects of roasting temperature on the

flavor and comprehensive quality of Cyperus
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EERN M B(1997) o 26 LR 1 BF5EJ7 1l o e 75 3 had acid values of 1.36 — 2.31 mgKOH/g and
S5 S 1 % 5 ( E-mail ) 994851580@ qq. com, peroxide values of 1. 60 — 2. 24 mmol/kg. The
WEVEE X E 22, #8244 S 0fi ( E-mail ) liuyl7446 @ vitamin E and sterol contents were 177. 82 -
163. com, 207. 14 mg/kg and 208. 73 - 230. 01 mg/100 g,

esculentus oil. The results indicated that five

Cyperus esculentus oil samples were extracted after

roasting at 140, 150, 160, 170, 180 C for 25 min
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respectively. The fatty acid composition of Cyperus esculentus oil was not significantly affected by roasting

temperature, but the irans — fatty acid content increased from undetectable to 0. 029% , and 3,4 -

benzo[ a | pyrene (BaP) content increased from 1. 06 pg/kg to 1. 66 pg/kg. The content of polycyclic
aromatic hydrocarbons (PAHI16) increased from 63. 67 pg/kg to 72.50 wg/kg, and 3 — chloro - 1,2 -
propanediol ester was not detected. The types and contents of volatile components in the five oil samples
were 60 kinds of 16.46 mg/kg, 87 kinds of 33.07 mg/kg, 81 kinds of 22.36 mg/kg, 78 kinds of 17.71
mg/kg, and 57 kinds of 21.78 mg/kg, respectively. The most abundant volatile components were found in

the oil extracted from the Cyperus esculentus roasted at 150 C. The positive flavor attributes of the Cyperus

esculentus oil with the roasted nutty flavor were mainly attributed to heterocyclic substances, including 2,5 —

dimethylpyrazine and 2 — pentylfuran. The 2,5 — dimethylpyrazine were not detected in the oil roasted at
140 °C, and then increased from 24.16% at 150 °C to 34.06% at 180 °C. According to the flavor, safety

quality, nutritional quality and quality indicators, it is better that the roasting temperature should not exceed

160 °C and the roasting time should not exceed 25 min in the production of fragrant Cyperus esculentus oil.

Key words : Cyperus esculentus ; roasting temperature ; fragrant Cyperus esculentus oil ; volatile component ;
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