2023 4F 45 48 ¥ 45 9 h g 107

MR DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 220312
ST RO INE K mAFIE

WRE, T, e, KR, TAR,
FaE, n BL,R OH RThE
(L HH B REAZFR 4’?%%%}%,;&11 730070 2. HF R L K F LFRK, 290 730070; 3. HF Ho2TE
RAF AR P, A AT 730799; 4. HH A TESR A WA RN, HF 2T 730799)

WE.ARSGETHRG R L E odm ) , KR T HERE T BT HRBG ZWIRE FAH
FRAEFERIRFBITFE, ASTE 1T A 54000 L3E Fed b AR IEAA, R A B R4 X
FRAE AT 5 WO IR 3 B R S AT M R R AR i — ﬁﬁ%ﬁmﬁwn%%ﬁ‘ T, 4
REW A THRBG ZHIRSE P BRI RINEERRIFE ;2 THRBE T o - LHRER-F
A F N 54.24% R R BE—F E 572 THREAR 65 # Rk R, Fok kAR, L P T
B ETEE2 - FHAMRAE y-TAERI - FTAC LIRS THRGBEFGARA ETLH w0, &
L AT HRA KRBT, AT PR AR AR ERNLG

KA THIRY; SR a - TR KA R

RESES.TS224.3; TS221 ERFRIRAD A X EHE 1003 —7969(2023)09 —0107 - 07

Production environment and product characteristic of
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Abstract :In order to improve the brand awareness and influence of Huining flaxseed oil, the production
environment, cultivation method and production management process, and quality characteristics of

Huining flaxseed oil, a geographical indication product, were explored. The soil and flaxseed oil from 17

townships in Huining county were used as test
WrF5 B EA 2022 —05 - 26 ;& [E] H #5:2023 - 04 - 05 materials, and the production environment and
EEWE  HIN A R AN T HOR A R OO i E product quality were determined by the relevant
S TR (TYNPZ2020 - 21) 5 Hjt 48 AR BE 2 i B national standards, and the flavor compounds of
SEH (2021GAAS20) 5 FRZCHRFELIR ™ LA R R (MOF A flaxseed oil were determined by GC — MS method.

MARA); i B 1E 91 20 + & Fh 50 AR 818 & H
(2020GAASO8) ; HiH45 T h L 371 (21 ZDANA022 — 02)

YEZ R A U (1976) , L, BIRFSE 50, A4 AR 0, Tl
FE DAY B R 7 R AR B 5 AR A A AT S R AT 0
( E-mail) xieyp2012@ 126. com; £ 55 (1984) , 40, w2
Vi, 3 B A S S b Ak B B 5 R 4 B R e T AR flaxseed oil was 54. 24% , moreover, there was
(E-mail )350285437@ qq. com. W -5 1F25 7 W —{E % difference among different townships. Furthermore ,
TEVEE T, HF5E 5L, A1 4 S0l ( E-mail ) 1400992920 the flaxseed oil of Huining contained 65 flavor

@ qq. com,, compounds and had aromatic flavor, of which

The results showed that the production environment
and product safety indicators of Huining flaxseed
oil could meet the standards of green food; the

average content of o — linolenic acid in Huining
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hexanal, hexyl alcohol, 2 - methylpyrazine, y - caprolactone, and 3 —methyl crocetonitrile had

important effect on the unique scent of Huining flaxseed oil. In summary, the flaxseed of Huining grows in

a good environment and the oil has a rich aroma and high nutritional value.

Key words : Huining flaxseed oil; production environment; « — linolenic acid; flavor compound
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