90

CHINA OILS AND FATS

HERE

LLI 4% Ak i £ 0 5 A 18] /Y Am o 32 1K AL 42
e 2GR gl

Dl 2
R E, G ER REE L w H,2 &
(A B AT S A TR 8], 4 310052)

FE: A T bl = S i A2 P 69 S R 4 ) SRR 2 2 ah 3R 50 1 A b i 2R T R A ] 64 e R
TACHAE BB REATRM 7 ok . *FAE 5.20.35 °C F B3R 69 L Ao 47 B B3R 2, 2 LR AA L3
FANAL, FFBEATE) /1 F 54T, L B Arthenius 77 R AT I0A, E LR RPFMAER , R EW . LM
e BB e R 5 BRAE 1 BACAL E AR R 09 40 4 M | KE B T R ) 69 3E K e iR 09 T E L Abk o A
Bon i T, BRALFe i BAALTT &, BLIBE AL 3 BRAA Ao it AL 69 T ALk TP | i A T ALik
TN T BRAR ; B AA Ao it FAAL GG T AHUAE I A — BRI F) ) AR | 3 569 Az ko 5% 22 9 T
A EHEL £10% VAN, DB AR R SR T B, il i SR A S BALAE 7T & A A AR H
5 ~35°C &4 Ik 64 L AZ Bk BF R B BEAT TR

KR LBk B SR 5 B A AR AL TR AR AL 5 BE 4R A

I E 4K E . TS221;TS225. 1 XERFRIZAEG: A SCEHE 1003 —7969 (2024 )01 — 0090 - 05

Quality change law during storage and shelf life prediction of hickory oil
DENG Yangyong, GAO Junlong, ZHAO Meiyu,

YANG Jianhua, TIAN Wei, JIN Chao
(Hangzhou Yaoshengji Food Co., Ltd., Hangzhou 310052, China)

Abstract ; In order to provide a theroretical basis for the quality control of hickory oil products in the flow
process, the quality change law of hickory oil during storage and the prediction model of shelf life were
explored, the sensory quality, acid value and peroxide value of hickory oil during storage at 5, 20 C and
35 °C were measured, the kinetic analysis was conducted ,the Arrhenius equation was used for fitting, and
the shelf life prediction model was established. The results showed that the sensory quality of hickory oil
had a strong correlation with acid value and peroxide value. With the prolonging of storage time and the
increase of temperature, the sensory quality of hickory oil decreased, and the acid value and peroxide
value increased. The higher the temperature, the faster the change rates of acid value and peroxide
value, and the change rate of the acid value was greater than that of the peroxide value. The change law
of acid value and peroxide value conformed to the first — order reaction kinetic model. The prediction
accuracy of the shelf life of hickory oil established by this method was within +10% . The quality of
hickory oil decreased during storage. It has good accuracy in predicting the shelf life of hickory oil
between 5 =35 °C through acid value and peroxide value.
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