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Abstract ; In order to provide a reference for improving the storage stability of oils, with peanut oil as the
raw material, and using the Schaal oven method, the effect of sesamin on the storage stability of peanut
oil was investigated, then the impact of two blending methods ( direct mixing of vegetable oils, and
blending the raw materials before pressing) on the storage stability of sesame peanut blended oil was
examined. The results indicated that the addition of sesamin can reduce the acid value, peroxide value,
anisidine value, conjugated diene value, conjugated triene value, and thiobarbituric acid value of peanut
oil during storage, as well as extend the oxidation induction time. The storage stability of the blended oil
prepared by mixing sesame and peanut before pressing was superior to that prepared by direct mixing of
sesame oil and peanut oil. In conclusion, sesame oil can enhance the storage stability of peanut oil, and
the mixed pressing method can be considered as a better choice for the preparation of blended oil.

Key words:sesame; peanut; mixed pressing; storage stability; sesamin

2024 Vol. 49 No.9

DOI: 10.19902/j. enki. zgyz. 1003 —7969. 230461

s HHA 2023 - 09 - 02 ;{& B H A :2024 - 04 - 07
EeUB:-EXmHNEE SRS (MR 5%4)
FERWE9E 4 (SYYKF202306 ) ; i B3 3 42 AN A4 62
I H ( YESS20200380)

PEZ B A 5K KT (2001 ) , 55, A1 0 55 A=, BIF 5 07 1] O R
& iR X AEY & 1 (E-mail ) 3300370573 @ qq. com,,
BEMEE: A 7, JHIW, 1 (E-mail ) m13307106657 @
163. com,

ZIRAE g —Ff R RSy, R 2R B
WA B SR R R s 51 5 ke B A
FI' o ZOR P S A 2 KRR PR R (AR
F) LA 5 I, (8 LA R B I . 76
AR R EE R 2 — R R E T
ORI ZE 5 VR , 3 [ 1) 76 A Fof A T AR ™ 4 4 {0
FAHFE A BB S 2R AR AT B 1Y
BRI ARAA EEAE



2024 4 55 49 15 55 9 1] T

i s

ZRR B A RSB PR AR E T, AN 5 K AR
W ST R B, X R R B R MG, 2R
FoeZ MR EEAAR I R EGY, RA BRI
SARTENE . MAEAE P A RS ARG R
W5 % A ARG o R R U T K M 32
TS HE R (S R S o D, 5 ok 2
SRR 5 48 A= Tl VR R AR g 1B A S O e A e e o 9
A 0 DL 2 05 2R 2 B Rl g4k — & e i)
HARA T3], 80 J5URHE — & LI & 5 R Rl
£7 ARSGE T Schaal BUA UL, 1E K5 RRE X
FEA= WA BRSSP R el ) Ll b, 25 I Al Y 2
Fofr il £ Dy 0T 2 SRR AR A= I8 R i R A A P 1) 52 )
DS 0 488 e A5 A= it e R A e B IR R ) 95 5 v
IEPESE IS
1 #MRt57E%E
L1 SR

2R, 7 A 2, i EEEIR S R A BRA Al 4
Pt AR L AR DR M IR A R ] 324t p - i
JHe = mACT - R mE R O ke, ¥ O A A Al 55
Sigma — Aldrich A %] ;1 — T HE.2 - iU E HZ 1R,
B R tieats, b v i Al 27 iR A IR A A 5 S AL
AL CME R A AR K SR A e i
A AR AR R AR BRI BN | PTVA PEVE oK AR
PREN e A IhEE , 21 2 A4l 1] 248 A Al 2
FIA PR

YKY - 6YL - 550 BRi AL, T b AR ML il
AR T ZFD — AS140 SERCT AR, 118 o
BrASC s i 3 A BR 22 w5 78908 UHH (5 A%, 3¢ [
Agilent 23 w] ; DHISB & =X 3 &0 ML, W g 2 154X
B A BRZA 7] UV — 5800PC 55 &b al UL 7356t B2
i, BHEIOHT SR A R 7] ; Rancimat 743 ALK
A, i+ 33 28 ) s AR423CN HL - KF-, BRSE I (F
M) ALEAT R H 5 RHP - 100 55 38 2 D) RE Ky AL,
WL ORI 50 FRZA W) s MW - 600 4 ] U 8 H
fi#A, £ E CEM A 7],
|
12,1 JhEEm i &

W2 BR F AL AR E AT B BUAL B (350 W
6 min) . REFAL IR T B 2R AL K Z RS AR AR TR
B (Bt b 9:50) 73 & TR e AL, 78 120 ~
150 °CF Hs M5 2 L A% I ol o 4 T M8 et B 0
(8 000 r/min, 10 min) f5H bR MR, 2t s
WeHENE, B 2Rk (S) (AEAETh (P) SIRA R
PEJE A (MP) .

[Fi) o ) 8 ELH AT (BO, 22 R A6 A= il Jo

I 9:50) AN RR R AL Al (PS, ) 48 AR vl ep o
A 1.014 4 mg/g ZIRE (SN 2 RRAEA IR &
B Z P Z R S i) ).

1.2.2 JhARAY I A b 52 5%

K HI Schaal BEFG 1, 43550 BOAH [R] 44 FRAE A= 3
ZRRIH ISR R AEAE T AR A PR AT T AR
FIARE f L, 7E 60 °C T BT 3 R 1 6 i
35 d, 57 d BURE E HAS b FR bR
1.2.3  HALIRFRAGI 2

FRIE AN AE , 2 18 GB 5009. 229—2016( & /i &
SEFhRE B ERAN I ) 5 o AL R
Z: ] GB 5009. 2272016 & & 2 E ZhrifE &
e SR ) 5 A C B BL 2 R (B ( TBA ) 1)
M, 21 GB/T 35252—2017 {ZhHaPimfig 2 - i
L L Z R A A I A2 ) 5 248 IR (H (Ko, ) (3E%E =
JiH (Kaygs) IO 22 , 2 B GB/T 22500—2008 ( i
YriiRg S8R RE BN E ) 5 11 7 BB I 2 , 2
GB/T 24304—2009( ZhAE it AE T A e (B A I ) 5
SEAALIE LA 4 A5 S 5 T A i 2 A5 4]
A5 B R I , 2 RSk 11 ] i 5 s o
1.2.4 Fiasabr

SR SPSS16. 0 #4740 261431, Fil Origin 8.0
BAEREL, BT 3 E I, 45 R L
OPIE = hRiEZET FROR
2 ZER5HL
2.1 ZRE AL A RS A R

NI Z R AEAETAE 60 °C LA fiff e 35 d Y 3
AR NGO ILIE 1, K5, Ko 28401 HL UL IE]
2 AR E TS SR AR S O LB 3

& 1 AT, T AR 5 T AR FAL 45 BR 2 B i
FECINT [B] A A4 At a3 SN2 R ER A6 AR T e i
FECHT PN LR (B L b A8 A 1 7 e (B S TBA B Bk
RTLEAEE . BT R W] RE 2l i Hh A Ak
PG A B, 3 v AL I B A

R 2 AT, BEE Gl st [B] 4 ZE K 2 Fh g 1Y
Koy Koo P58 F IR S HRE L 2l 48 2R T, TS i 2 R
RACEMNY Ky, Kogy b THIRE BE 08052 . Horb: 5 Hn
ZRRRALA MY Ky 7RG 35 d J5 ETFZ2 3,61, 4
0 0,99, Shyalifh Ak (1.58) 1 62. 7% , H
Ko 35 4 0. 72, BEAK T 21 A6 2E il A 3 5 (0. 80)
VR 22 BR 2R A 400 T B ) G Rk R AR T P ) AR
Ji, AT s T IS A A e

& 3 AT, 2 B AR 1 SR 17 S e () 2 B
At PR BT[] P9 B T 408 o 7 A R A ), 95 o 2
R ALA I AL 5 S ) (] U 28 5 F 2l A8 A= v, 1



74 CHINA OILS AND FATS 2024 Vol. 49 No.9
W Z R R A Pe M AE A T A ARSI o ] FEZETh, U 2R R BRI S 4R S AR A T B AR
(B3I 22 PR 28 A A Tl %) S A A L 1t i B SR AIK T

2.0 6r
—e—P —
@ 1.8 gs_
E16f N
£ =
514- £,
%L2- %2_
E 1.0} - ﬂ}%
E .8 2l
060 5 10 15 20 25 30 35 40 0 5 ﬁ) 13 26 is 50 33 40
fiti AT 7] /d it 9 s [/

0 5 10 15 20 25 30 35 40
i sk ] 7

0 5 10 15 20 25 30 35 40
AT ]/ d

Bl ZRENLEHERELIERARIT

0 5 10 15 20 25 30 35 40
it S 7]/

1.2

——P
1oL -aPs
0.8t
MN 06 L
0.4}
02f &
j=
0 5 10 15 20 25 30 35 40

i I )/

B2 ZREXLEM Ky, Ko BIRM0

18 & ——P

~~~~~ TA --a--PS

E Ak S a)/h

30 35 40

20 25
158 3% IE 7]/
B3 ZHmEMNEEHEALBEES RRLENRN

0o 5 10 15

2.2 ATy XAtk g% RAR 6 ra

2 R ANy 32 RRAE AR TR A AE 60 °C A fif
P 35 d FEAR AL AR AR AT DL UL I 4, Koy Ko
AL UL S, AT E S S A E A AR 1 O
ILIE 6,

H ] 4 AT, 2 bR A Y 2% 35T B AR BEAL 45 A
PG AR ] B RE A S TR S ARk ]
FALVA RN A RR(E i A AL T A I (i \ TBA {EL4%
TR MR A, Ul TR e TR A R

301

25+
@20t
=
Lm{lS
pig] 10 F

5t

0 5 10 15 20 25 30 35 40
158 948 IF 7]/

AT B it R E 1

Hil&l S Al R A Fﬁﬁﬂﬁme%%ﬁ?
AR, B BITE B L M A A0 i 5 RE 0 il it i )
PN B RS TR I Y Koe BEVAIG
TR (R AR 0 U TR 5 s A 181 R0 490 1)
ER G AL =PI A A

HiPE 6 W], CEf L R, TR M IR R 11
AT T I 18] A2 A /N T B IR A, BEWTR &
A il 2 R 07 S v il i SR A AR E PR R RCR



2024 4 55 49 15 55 9 1] T

Ll 75

OB AN 1B B R A Y S A (R
TR MR, 0 TR 5 e A 80 1900 7 i A0
I R G SR 7 0 AR AR e/, AT i e 1
AR MPTAE

1.4 P
0 5 10 15 20 25 30 35 40
fi# 5 B5F a7

—a—MP

15 20 25 30 35 40
T TR ]/ d

0 5 10

L b BT BRI A, R A e T N 2

A o X T RER RO TR A Tt e A B
VAR FHRE S 28 OB By 249 5 9 A2 18, A7 B
TR A A

4.0

—=-MP o
--e-BO .

LA/ (mmol/kg)
NN W W
S in o in

Ll
W

£

= 1.0

o
)

15 20 25 30 35 40
i B T)/d

0 5 10

—a—MP °
~-e-BO -

10 15 20 25 30 35 40
i R i)/l

5 .
0 5

4 EFFA N AR E AL ISR R0

321 —aMP

K232

22 1 1 1 1 1 1 1 ]
0 5 10 15 20 25 30 35 40
A 58 B ]/l

0.9r —=—MP
081 ..e.BO
0.7

10 15 20 25 30 35 40
£ 56 F 1]/

0 5

5 FEMARITHAE Ko, Ko HIREM0

—_ = = =
NS e
T T

S AL I E)/h
(=}

N o
T

5 10 15 20 25 30 35 40
At R A T /d

o

22 ¢
20}
18}
%16-
w14t
;1:@12-
10}

—a—MP
--e-BO A

10 15 20 25 30 35 40
i AR ]/l

0 5

6 FEMAAHEELTREES SEHERR

35 it

2R BE 2 v A8 AR i ) JRASE I o
JBR-55 AR A= TR B F o il 1 1R 0l (%) it At e MR T
ELARIRAN o PRI, 2RI n] 5 v 46 A= il ) i AR,
SETE, ELIRA Hobk al £ D il 4 98 A i) — Fh 3 4
prie 8
S 3k
[1] LI Y K, JIAO W C, HAN B W, et al. Detection of

counterfeit sesame oil based on Raman spectroscopy and

chemometric analysis[ J/OL]. LWT - Food Sci Technol,
2023, 185, 1151312023 — 09 - 02 ]. https://doi. org/
10.10161/j. lwt. 2023. 115131.

[2] BERHE M, SUBRAMANYAM B, DEMISSIE G, et al.
Effect of storage duration and storage technologies on pest
infestations and post — harvest quality loss of stored sesame
seeds in Ethiopia[ J/OL]. J Stored Prod Res, 2023, 103
102161 [ 2023 - 09 - 02 ]. https://doi. org/10. 1016/].
jspr. 2023. 102161.

(T#%91 )



2024 4 55 49 15 55 9 1] T

i o1

of stigmasta — 3, 5 — diene in vegetable oils[ J]. Food
Chem, 1994, 49(3) ; 287 —293.

[13] FERRARI R A, SCHULTE E, ESTEVES W, et al.
Minor constituents of vegetable oils during industrial
processing[ J]. J Am Oil Chem Soc, 1996, 73 (5):
587 -592.

[14] s, EWF, FBRMG, 5. g i = —Ia S50
MRIE LG & w e AT L) ], [l g, 2020, 45(11):
104 - 108.

[15] GORDON M H, FIRMAN C. Effects of heating and
bleaching on formation of stigmastadienes in olive oil[ J].
T Sci Food Agric, 2001, 81(15) : 1530 - 1532.

[16] XUE =, EBEFH, D7, 55 ARMIER R R 5
BT 3 - SRR AR K H S = AT ],
[E g, 2020, 45(10) ; 10 - 15.

[17] RAMLI M R, TARMIZI A H A, HAMMID A N A, et al.
Preliminary  large  scale  mitigation of 3 -

monochloropropane — 1, 2 — diol (3 — MCPD) esters and
glycidyl esters in palm oil[ J]. J Oleo Sci, 2020, 69(8) :

815 - 824.

(18] 2RI, Aoy, . e SLif i T iR s xf 3 ~
SN BRI AN AR K H- 1k SR TR 1S 2 0 B R LB £ 4
L] R EhE, 2021, 46(5) : 97 - 102.

[19] PUDEL F, BENECKE P, VOSMANN K, et al. 3 -
MCPD - and glycidyl esters can be mitigated in vegetable
oils by use of short path distillation[ J]. Eur J Lipid Sci
Tech, 2016, 118(3) : 396 —405.

[20] XU 22, B, SFM, 35 PR TIBRIEBRR

W 3 — AN EEEE A4 K Hoam B L], B g,

2021, 46(6) . 89 -93.

X2, ARRAT, SFM, S WMk BB R =l

3 — EINEENE K ik H s a1 B s,

2018, 43(11): 57 -62.

RESTIAWATY E, MAULANA A, UMI CULSUM N T, et

[21]

[22]
al. The removal of 3 — monochloropropane — 1, 2 - diol
ester and glycidyl ester from refined — bleached and
deodorized palm oil using activated carbon[ J]. RSC Adv,
2021, 11(27) : 16500 - 16509.

(&% 75 T)

[3] ZJuhe, XU, PETK, S5, v il A Je A% 14 X 6 A dih i A
HEE B RLLRR[)]. aRE, 2023, 44(13) .
105 - 111.

(4] 508, WER¥S, Wicds, . ERIELAE BN 18 22 46 AE dh
B A RCRIETE [T ]. MR 5 AR ,2022,35(7) :53 -
56, 67.

[5] KAVUNCUOGLU H, DURSUN CAPAR T, KARAMAN S,
et al. Oxidative stability of extra virgin olive oil blended
with sesame seed oil during storage: An optimization study
based on combined design methodology [ J]. J Food Meas
Charact, 2017, 11 173 - 183.

(6] mofmus, Fids, Pham, S5 Wil T 20 R WXt 4B AR
HAPTRACAERILT . bR, 2023, 48(8) .19 -22.

(7] R, ZArHE, B, 2 20 il Xk A8 28 Dl i R A AL AR
EVERZ I [T AR E S, 2023, 36(6) :58 -61.

(8] S, DHitHH, BN, S5l G P f AR 2R

M TZEBFELT ] PR, 2023, 48(7) 91 -96.
(9] T, M=, fikEn, 55 BB EHE S IS 1E
A AR E R A [T ] R S, 2020, 33
(1).:29 -33.
[10] Ryell, Jussr, Semte. 1A 52 RRIR G MM Al
FREPEDISELT ). i 74, 2015, 30(6) :57 -61.
[11] A SRS 0 2 M A A E R [ D],
HIN AT g Tl K2 ,2019.
[12] TURAN S. Effects of some plant extracts on the oxidative
stability of canola oil and its purified triacylglycerols[ J].
J Food Qual 2014 ,37(4) 247 —258.
[13] SIW, XIEP F, MA K Y, et al. Antioxidant activity of
sesamin in canola oil[ J]. J Am Oil Chem Soc, 2013, 90
(4). 511 -516.
[14] Z=Fioy, @, &7, 4. 5T DSC ikRAL ISl Fi it
AIwFFE )] B ah R, 2015, 40(3) :278 -282.



