112 CHINA OILS AND FATS 2024 Vol. 49 No. 6

MERE DOI:; 10. 19902/j. cnki. zgyz. 1003 —7969. 220475

A~ [B) 2 5k 5% 4 T 7K B K FF A7 il RY
AUREES RPN

', RKE2F, ', HEF . B A

(1. TR I RKFRAEFE M REFR, 4 2% 519088; 2. RS AMEFTE THAMEES

BREA T T EEER T, T 102209)

FEE . G Ay KB R A TR 69 5o 2 R B L AR VB AR 0 R ) I 38 & F /K Bl vk i A o 49
YA, S 2 5F R BB ATTRM . KA Schaal B4 A e ik A ALk IR T AN &K+
AR XA AT B AR 6 e, S AT T BALSD A F AT, R Arthenius Zr A2 #EAT A &
ST KEERAE AT R R TR, SR AW R RAAA G BARR BT A 0.01% 4747
B +0.01% TBHQ >0.02% TBHQ >0.02% #4748 >0.2% v — &% % ; 6L E M A 09 B R HE A
JyAz & PET H# > 4% & 3 3550 > 5 9 PET #L > 15 W 3 5850 ; B & I8 E 7T &, 4 FHAF b o i B4 9
S HG A s #5805 R TN AL A N 42 ST A 10,20 30 °C T #SERMH ) A 117,77 .51 d, 5%
T GE A ) A 134 .90.60 d, 42 b 4E R FEALA] 8k AKIR 3 AR A ROE 4F KB A TR i 69 A
AR, 7 564 K B kA AT i AF 22 A TR BE A e AR R R ST
RSRR « AT 5 KB BACAR T M BE R A TR
B4 5. TS225. 1;TS227 SCHRFRIRED : A XE4HS:1003 -7969(2024)06 - 0112 - 05

2

Oxidation stability of peony seed oil extracted by aqueous enzymatic method under
different storage conditions and its shelf life prediction
RONG Han', CAI Zhiyan', DENG Xiaotong',

GAN Lujing' , YANG Dan’
(1. College of Material and Environment, Beijing Institute of Technology, Zhuhai, Zhuhai 519088,
Guangdong, China; 2. Beijing Key Laboratory of Nutritional Health and Food Safety,
COFCO Nutrition and Health Research Institute, Beijing 102209, China)
Abstract:In order to provide theoretical basis for quality control of peony seed oil extracted by aqueous
enzymatic method, the oxidative stability of peony seed oil extracted by aqueous enzymatic method under
different storage conditions were studied, and its shelf life was predicted. The effect of antioxidants,
packaging materials, and temperature on the peroxide value of peony seed oil was investigated by Schaal
oven simulation accelerated oxidation method. An oxidation kinetics analysis was conducted, the
Arrhenius theoretical equation was used for fitting, and a shelf life prediction model of peony seed oil
extracted by aqueous enzymatic method was established. The results showed that 0. 01% citric acid
+0.01% TBHQ had the best antioxidant effect,
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brown glass bottle, transparent PET bottle, and
transparent glass bottle. With the increase of
temperature, the peroxide value of peony seed oil

increased significantly. The established shelf life
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prediction model predicted that the shelf lives of peony seed oil at 10, 20 °C and 30 °C were 117, 77 d

and 51 d, respectively, and its actual shelf lives were 134, 90 d and 60 d, respectively. In conclusion,

the use of antioxidants, light avoidance, and low temperature can effectively delay the oxidation process

of peony seed oil extracted by aqueous enzymatic method. The accuracy of the established shelf life

prediction model for peony seed oil is good.
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