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Abstract;In order to develop efficient and environmentally friendly refining technology of rapeseed oil,
the prefabricated deacidifier was first prepared using diatomite, activated clay and sodium hydroxide
solution, then mixed with decolorizer to prepare solid adsorbent for simultaneous deacidification and
decolorization of hot — pressed rapeseed oil. The simultaneous deacidification and decolorization conditions
were optimized through single factor experiment and response surface design. At the same time, the
quality indexes of the deacidified and decolorized rapeseed oil were investigated. The results showed that
the optimal simultaneous deacidification and decolorization conditions were as follows: with activated
clay as decolorizer, mass ratio of prefabricated deacidifier to activated clay 1: 1 ,treatment time 15 min,
treatment temperature 90 “C , solid adsorbent addition 5% . Under these conditions, The deacidification
rate was 96. 98% and the decolorization rate was 84. 04% . Meanwhile, the color, moisture and
volatile content, acid value and peroxide value of the deacidified and decolorized rapeseed oil were less
than the national standard limit value for first grade rapeseed 0il( GB 1536 —2004 ). In conclusion, the
solid adsorbent can be used for the simultaneous deacidification and decolorization of hot — pressed

rapeseed oil.
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