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Abstract; In order to provide raw materials for developing high value — added chicken oil products, the
chicken olein rich in unsaturated fatty acids was fractionated from yellow feather broiler belly fat by
secondary dry fractionation technology. The extraction conditions of single and secondary dry fractionation
were optimized by single factor test and orthogonal test with the yield and iodine value of the chicken olein
as indexes. The fatty acid composition of chicken oil before and after fractionation was analyzed. The
results showed that the optimal conditions for single dry fractionation were cooling rate 8 °C/h,

crystallization temperature 24 °C, and crystallization time 9 h. Under these conditions, the yield of

chicken olein was 77.71% , the iodine value was
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FE RN T 5% ( E-mail ) 229509805 @ qq. com,

BEEE MBI Wb (E-mail) 13926450896 @ temperature 16 °C , and crystallization time 15 h,
139. com, the yield of chicken olein was 78. 85% , the

75.89 gl/100 g, and the content of unsaturated
fatty acids increased from 63.87% to 70.44% .
Under the optimal conditions for secondary dry

fractionation of cooling rate 2 °C/h, crystallization
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iodine value was 81. 52 gl/100 g, and the content of unsaturated fatty acids was 73. 40%. In

conclusion, compared with raw chicken oil, the content of unsaturated fatty acid of chicken olein

increases after single dry fractionation, and the unsaturated fatty acid content of chicken olein can be

further increased after the secondary dry fractionation.

Key words: chicken belly fat; secondary dry fractionation; chicken olein; iodine value; fatty

acid composition

T2 PR XS TR 5 A 2 K AR R AT RS
11,2022 4EFR [ E P A Rt AR 37,3 {2 R #HH
UG Z A 7 468. 8 JT 11 Bl XS AR K B v
J& S PR {00 7500 MR T 45 LA PSSR RN . X8
TR T30 , AR IR B 7 SRR S A (A5, 76
SV I R R A S AR (B R S
R RS MG TR, K B 25| & L
Ve LA /o JE 5 25 o DR Ik Ao 2% f B 114 11
T AR TR XS ™ o H TR 8 & Rl 25
PIBFFEAR L —o

LRI, 5 U0 A i S 2345 05 3 A 2 T 35 1 ) 0 3
W IER SRR T MR D Ho TR
IR AR AR A5, 9 32 T b i n
T3 o3 4 A a4 I RE A% R (8T IR P v AR
TR R T 4 R 4% 4 B4 s S B AT
153 A R 25 BRI o FS P 25 X A b i
TR A5 B A RIS IR & 5K 55. 17% f 2
W N ARG R 5 R RIER E T7.94 "
Ori. MERED R TR MR AR A MEIE T
FIE 098 A NG A AN TR . R T A
(T 40 4R 4 AR 2 4 b T 1 g 1 BF 5 A, %
8 R BIF AR X /0, 4 - Arnaud 287 58 5 1 57
KRG 107 T 12 3 BV 2005 o 2 R 750 Sf T 00 X6
[ 175 2% s B 257 LA X il 43 42 B A BB
T TR, I JH T e T, LA 38 o T XL
G AL 2L

T A3 I 23 S 3 N A R TR R
IR 3o AR UL O 2 265, 2 4 P 1oy J PR 5 B — 1k
TR MR R T AT 23 5% B b PR /N B v 0
TGS O AN 4 s A5 B s M v R
A W EEXE— T 1 448 T A5 B0 W R T AR,
DAAS BAS 16 P 3 O 5 B I . Hou 25710 X 22
MR FAPIR T4 T2, 5 R W], — AR TS
I S L R I TR v T — W 2 R A5 8
. RIEE " R R A R T MR T
FW] AT — UM TR RO , RS SR
H BRI IR 5 e /0 , R A 0 U IR 5 e

. HET, TR T EAEZB 2B T
HN A Z (HX 2R BT s b . A SCLL
PR HE A g SR 4 XS 3, R R Tk 42
T RN 3 A B R 2 0 A O 22 i Lk
— AR R AR T, DA A B 2 4R it A
JIgE P i ek B AT P9 XS 0T () B A v B X
TH AR AL R
1 MRl5R&E
1.1 X344
L1 RS

RURBECPIRXSIERR , B ) N i V= Sl ey A
FRN F 4R ML 1E CUbe L Jo/K S JG/K HEE Bk &
fik B ACHRIREN LA | SeoE bl L =S H e, o b4l
SN OEC b, el
1L1.2 g5k

ART EfSJHML, 43R40 IXER) s MEL04
SRR R — FER AR A PR A R AR A R
i, bifE—tERHA R R 7890B - 59770 S AHEA
T — BT A, R A PR R Avanti ] -
26 XP #IJE b 20E 0L, 36 [E Beckman A,
1.2 RI&Fix
12,1 ALY Ay 25

PR URECHI RS IE IS 7E 4 C kA h it i (12
2)h G, DIBHOIR , FH e el 53 AL 22 X 1 g
TR FRIC300 g 554 1R IR AE , i 1o e i
28 KA s (= 0..09 MPa) 80 °C JK i v Jinn 4
10 min, 28 4 J2 20 A7 3 18 F5 A5 2 RHXS 7 .
1.2.2 FAE 0Tk 42

— AT R 100 g AH G IH F 80 “C /KA Hm
20 min LITHBRIMASSE f1012, 1 min N HGE S H)
2 60 °C, FFLAASR] 1998 203K 28 [ 2 25 R T, TR 45
fnild T % dh — 2 B S, B (25°C) .4 000
r/min R B0 20 min, B35 RS — 4 3 39 )
T, ULE NG [ g

TR RIC100 g — IR A3 4R A I T 60 C
KA HINAA 20 min DL BRI S 45 A 012, 1 minpy
VR HI 2 40 °C, P LIS [R] v A1 o 2R F 25 25 4 iR



2024 4E 45 49 ¥ 45 10 W i

g 3

LTRSS SR E T IR — e B R G, IR (25°C) |
4 000 r/min F &0 20 min, B F V4K RIS — 404
R, UTVE A [ s

DA3$5& J5 WSV 5T it 55 43 $ i SRR BT it 1 LU
FORAGIMAR
1.2.3 e e

F4E GB/T 5532—2022 il 52 yh AL AL .
1.2.4  JEIFRZH B &

22 GB 5009. 168—2016 ] 1 i1 FF i 17 W2 20
Bo HERRALFR: FREX 60. 0 mg(FEHH3 0. 01 mg) JiiHE
F 10 mL B0 N AR 4 mL 525458 200 pL
AEALB - H AR (2 mol/L) , iR 30 s, #i
BS min J5INA 1 g GRS, I HEPRY 1 min, #HE
— G TR A - TR . M R A
HP - 5MS 434 (30 m x0.25 mm x0.25 um) ;3
FERE 0.5 L AU, T 1.0 mL/min 540
TR 220 °C 5 FHERR P WA IR R 50 °C, f-4F1 min,

L5 °C/min FHEE 220 °C, 145 30 min; 45 HERE,
il 3001, BTk B 4k X EL B FRE i
70 eV, RS 80 wA , £z R B 250 °C, 5 iR
JiE 230 °C , R m/z 35 ~ 450,

K MR F I NISTL J5T 135 45 40 e Ao 28 ) 45
AT, R B D C 48 £ (ST KT 80 (| A fH
100) f4) 83 5 AR Hg g T AR A — Ak i A7 1
1.2.5 Hmaba

IR B R Excel )z SPSS 22.0 #4758 I
FRZR T 22000, 85 R U39 = i 227 R,
p<0.05 RINARELER.

2 Z#ER5TR
2.1 —RFESR LKA
2.1.1 BRHERRAR

— R TIEST B T AT 7= R i A5 28 A

R AN 1 s,

. mmFrES I fbx
75 -“)a —a U 4 780 757 _Ia—_-—ﬁﬂ*iﬁ' 80 75 ¢
b
= 70F b B
70 c c 75 éﬁ © be 475 8 or
& HIBEE LS H 38
W65} ¢ < o = 465
w = S 60 = o
70 & 70 i
60 d = 55t = 60
55 |_I—| N L L L 65 50 L 65 55 L L L L
16 18 20 22 24 2 4 8 10 6 9 12 15 18
2% ShikEC 2 HIHH/(C/h) F B ) /h

TE: JEA AR e 2R 8 °C/h B ARl E 24 °C FRERINTA) 9 ho W] — 48 AR A/ NG PRI 22 5 235 (p <0.05) , R )
Note: The basic conditions are cooling rate 8 °C/h, crystallization temperature 24 °C, and crystallization time 9 h. Different

lowercase letters of the same indicator indicate significant differences (p <0.05). The same below

E1

—RFESRTEZFMEX WG Kb SR NEER R

Fig.1 Effect of the process conditions of single dry fractionation on the yield and iodine value of the product chicken olein
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