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Abstract: For comparing and analyzing the effects of different storage temperatures and the addition of
antioxidants on the volatile components and comprehensive quality of rapeseed oil, the storage tests of
rapeseed oil were carried out under different conditions (45 °C with and without adding TBHQ for 112 d,
25 °C with and without adding TBHQ for 196 d, 15°C for 196 d), and the oil samples were taken
periodically to test and analyze physical and

%5 H #9:2022 - 06 - 13 ; f&[E] H #:2023 - 01 - 09 chemical indicators, the contents of active
HEWE : BFEESH LR H (2016 YFD0401400) 5 15 4 substance and volatile components. The results
GVEWF IR B “ A RUEAE S 80 326 0 i B 5% ma py a5 showed that during the storage test, the acid
(JY28 -2017 - 0101) values of the five rapeseed oils did not exceed the
EEBA N E2(1957) , &, # 82, Wi+, V58 )5 11~ ikt limit of GB/T 1536 — 2021, the peroxide values
AR TH AR 57 5 % 2 ( E-mail ) liuyl7446 @ 163. com, of blank rapeseed oil stored at 45, 25°C and
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15 °C exceeded the limit at 28, 84 d and 168 d, respectively, while the rapeseed oil with TBHQ stored at
45 °C and 25 °C did not exceed the limit. The contents of vitamin E and sterols in rapeseed oil decreased
with the increase of storage temperature, adding TBHQ could reduce the loss of vitamin E and sterols,
but blank storage at 15 °C was better than adding TBHQ storage at 25 °C and 45 °C to reduce the loss. A
total of 6 types of volatile components were detected in the initial rapeseed oil, and the total content of
volatile components was 3 623. 82 pg/kg, of which the highest content was phenols, followed by
aldehydes. At 112 d of storage, the total content of volatile components in 45 °C blank and TBHQ -
added rapeseed oil, 25°C blank and TBHQ - added rapeseed oil and 15°C blank rapeseed oil were
3987.63,9788.14, 2 192.65, 5 235.95, 3 338.79 ug’kg, respectively, of which the content of
aldehydes increased to 2 803.19, 1 972.21, 1 136.68, 1 043.05, 1 484.57 pg/kg, and the phenols
content decreased to 30.28, 125.98, 255.17, 493.09, 700.55 wg/kg, respectively. Both lowering the
storage temperature and adding TBHQ had significant effects on reducing aldehydes production and
phenols loss generally, but lowering the temperature was more effective than adding TBHQ in reducing
phenols loss and was more effective in maintaining the original flavor of rapeseed oil. In conclusion, the
effect of low — temperature storage on the quality and freshness of rapeseed oil is great.
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