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Analysis of quality change of Zanthoxylum flavoring oil during processing
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Abstract; In order to determine the critical control points in the processing of Zanthoxylum flavoring oil,
samples were taken on site at Zanthoxylum flavoring oil production enterprises, including before
extraction ( soybean oil) , heating( 180 °C soybean oil) , extraction time of 24 h, extraction time of 72 h,
plate and frame filtration, clarification, and finished products, and the basic physicochemical indexes
(color, acid value, peroxide value, composition and content of fatty acids, amides content) and volatile
flavor substances of the samples were monitored. The results showed that during the processing of
flavoring oil, the a” value generally decreased with the dissolution of Zanthoxylum pigment, the acid
value generally increased, the peroxide value fluctuated, the amides content leveled off and then
decreased, and there was no difference in the composition of fatty acids. Eight volatile flavor substances

were detected in soybean oil, and thirteen volatile flavor substances were detected in Zanthoxylum

flavoring oil. Aldehydes were the main compounds
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EERA 2 (1984) Ao, JE0T . Fb . BE5e 7 1 M R during processing of Zanthoxylum flavoring oil. In
1T LA % B 4005 K ( E-mail ) lihang18888@ 163. com., the process of extracting and clarifying, linalool,
BIEEE 825, #03% (E-mail ) hedevid@ 163. com, limonene and other important flavor substances of

in soybean oil, and alcohols and olefins were the
main compounds in Zanthoxylum flavoring oil.

The odor difference between samples was obvious
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Zanthoxylum flavoring oil were lost to some extent, and plate and frame filtration had little effect on the
overall flavor of Zanthoxylum flavoring oil. It can be seen that raw material selection, extraction time,
filtration and clarification are the key control points during the processing of Zanthoxanthus flavoring oil.
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