2024 4 55 49 15 55 2 1] T Rl 33

mAE DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 220684

P B iH A0 B AL N AL T AE P XK m R L

kOFLETE L ERE L ARE En R,
RAEE WoRAE? fEunie'?
(Lown R X RRFER, W) % 625014; 2. R Fmm T RR IZ AR T EREE, W) 4 625014)

FEE : 5 18 h 3R S 00 e U 5o AL R M A T 3 5F 2R B ARAE A BT R4k A7 AR P A0 A
FEAUE Rk & i T4, KA Schaal B4 538 3T dmik BALTAZ P (0 ~35 d) FoHh Fo fE M 69 BAAE |
& AL RoR M TR B IR AR R 0 AL, 25 R R mik BALTAR P Jo M Ao AU 09 BR 1A
(KOH) ¥4 2 B Z IR 2 AR A (<3 mg/g), ML AALE 5 A /£ 15 d F2 20 d BFAB B RIR A7
(<0.25 g/100 g) . Aot Fo ik tbih 4 5 ik B AL 10 d F= 15 d Bf AR D R E MK FE 5 A
5.86% #» 10.42% J}ﬁﬁ,’i PRk R A BB R Z 55 2 35.07% 2 70.01% ; hmik BALLE R, o tih
Fe A PR B AR L TR R BB RER Y, Rk M R EEBRFE SR H 37.15% F=
37.30% , # A MRS B K F 55 A 82.03% Fo 89. 08% 5 3 35 K MR ek M R AT £ 4504
#r(PCA) R I, K omik B AL b 55 Aeik BACJG 0950 R 99 2, 0B Fo lh fUd fE 4% A i 42 F fRok
W IR AR R B H AR AR AT K, LK e 4 A ) BACBR K, 2 7= o Kok e % P B K
KRR« Ao ; AU ik BAL ; RoR M R 3B KRR R 5

RESHES TS222 +.1;TS225. 1 CHEIERIRAD: A XE4S:1003 —7969 (2024 )02 - 0033 - 09
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Abstract:In order to provide reference for improving the quality stability and shelf life prediction of
Zanthoxylum bungeanum Maxim. oil and Zanthoxylum armatum DC. oil, the flavor quality changes of
the two oils during the storage process were studied. The Schaal oven method was used to study the
changes in acid value, peroxide value, numbing substances and volatile flavor components of Z.
bungeanum Maxim. oil and Z. armatum DC. oil within 35 d of accelerated oxidation. The results showed
that the acid value of two oils both met the national limit standard ( <3 mgKOH/g) during the
accelerated oxidation period, while the peroxide value of the two oils exceeded the national limit standard
(<0.25 g/100 g) after 15 d for Z. bungeanum Maxim. oil and 20 d for Z. armatum DC. oil. When
Z. bungeanum Maxim. oil and Z. armatum DC. oil were oxidized for 10 d and 15 d, the loss rates of
numbing substances and volatile flavor components were 5. 86% , 10. 42% and 35. 07% ,70. 01% ,

respectively. At the end of accelerated oxidation, the total amounts of numbing substances and volatile

flavor components in Z. bungeanum Maxim. oil

S F B8 2022 — 10 — 10 4& 6 H #5:2023 - 10 - 15 and Z. armatum DC. oil were greatly reduced, the
ESWH IR ERIIT .0 8450 H (CC21228) loss rates of numbing substances were 37. 15%
{EEFE N0k F(1999) , 4, B F 98 4, WF 98 5 17 kR 2 and 37.30% , and the loss rates of volatile
INEREE 5 AR (E-mail) zhangyu2039@ 163. com,, flavor components were 82.03% and 89.08% ,

BREAEE LELEHE, UFIIT ( E-mail ) houxiaoyan106@ 163. com, respectively. The principal component analysis
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(PCA) of volatile flavor components found that the unoxidized oil could be clearly distinguished from the

oxidized oil. During storage, the numbing substances and volatile flavor components in Z. bungeanum

Maxim. oil and Z. armatum DC. oil have varying degrees of loss, and long — term storage is prone to

oxidation and rancidity, which has a significant impact on the flavor quality of the product.
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. 15 9.80 +0.07° 0.38 +0.00° 0.05 +0.02° 10.23 +0.09"
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- 3,4-"HIH-246-F=4 14.01  13.05  7.18 - 4.25 2.14 - 2.14
* W W 8.28 6.41 3.76 1.32 0.93 0.71 0.54 0.51
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y = AR 2L - 1.84 - 0.88 0.85 0.72 0.33 -
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gx4
x5 ity LLAG 7
0d 54d 10d 15d 20 d 25d 30 d 35 d
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M 1 Bl o AT AR R AR RO FP 4 e DR i
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TRV i 2 B A LA A4 24 | AR A g
T2 4 ol XU TR 7 A i o 4 AL 1) 26 B o
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2 4 WA FERE AN A AL R R AR
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21 Ffr 2K 6 Bl 2K 2 Bl Bk 2 Fh BRI 1 RN
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I AR A AR B 5 e A e A R KR i
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